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@oat of Arms Bistoriographp ~ ol

The 0'Kelley* Coat of Arms illustrated left was drawn by an heraldic artist from
information officially recorded in ancient heraldic archives. Documentation for
the 0'Kelley Coat of Arms design can be found in Burke's General Armory. Heraldic //
artists of old developed their own unique Tanguage to describe an individual Coat ]
of Arms. 1In their language, the Arms ?shieldg is as follows:
“Az. a tower triple-towered supported by two lions ramp. ar.

as many chains descending from the battlements betw. the ¢? {:]

lions' legs or."
When translated the Arms description is:
“Blue: a silver tower topped with three smaller towers and

supported by two silver lions; two gold chains fall from the j

battlements and between the lions' Tegs." :[:]
Above the shield and helmet is the Crest which is described as:

"On a ducal coronet or, an enfield vert. N.B.-this animal {:]

is supposed to be composed as follows: the head of a fox,
the chest of ap elephant, the mane of a horse, the forelegs
of an eagle, the body and hind legs of a greyhound, and the

tail of a lion."
A translation of the Crest description is: r

"On a gold ducal coronet a monster of this description: the

head of a fox, the chest of an elephant, mane of a horse, fore-

legs of an eagle, body and hind legs of a greyhound, and tail

of a lion, all green.”
Family mottos are believed to have originated as battle cries in medieval times. 46
The Motto recorded with the 0'Kelley Coat of Arms is:

"TURRIS FORTIS MIHI DEUX" (God Is A Strong Tower To Me)

Individual surnames originated for the purpose of more specific identification.
The four primary sources for second names were: occupation, location, father's
name and personal characteristics. The surname 0'Kelley appears to be patronymical H-
in origin, and is believed to be associated with the Irish meaning, "grandson of ;
Caellach (contention)." The supplementary sheet included with this report is ﬁﬁt 2

designed to give you more information to further your understanding of the origin
of names. Different spellings of the same original surname are a common occurrence. . g
Dictionaries of surnames indicate probable spelling variations. The most prominent Y
variations of 0'Kelley are 0'Kelly, Kelley and Kelly.

Census records available disclose the fact there are approximately 550 heads of

households in the United States with the old and distinguished 0'Kelley name.

The United States Census Bureau estimates there are approximately 3.2 persons

per household in America today which yields an approximate total of 1760 people

in the United States carrying the 0'Kelley name. Although the figure seems relatively
Tow, it does not signify the many important contributions that individuals bearing

the 0'Kelley name have made to history.

No genealogical representation is intended or implied by this report and it does

not represent individual lineage or your family tree.
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CHARLES WILLIAM O'KELLEY and MARY INEZ MILLER O'KELLEY

Parents of

Albert Henry O0'Kelley

Taken 1910 or 1911
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CHARLES WILLIAM O7KELLEY

Charles William O 'Helley was born on July 7, 1848 in
Gwinnett County., Beorgia to James Stamps O0'kKelley (horn on July
PéH, 1824 in Walton County, Georgia) and Lucy Woodrutd England
{(horn on May 17, 1827 in Oglethorpe County, Georgial. He was the

Lrund child out of ten children. William was a fouwrth
] Ir:wh ﬁmertran, The family moved to Trawford County,

He was an aordained minister of the Missionary Baptist
Church. At one time he was pastor of the Fine Springs Baptist
Church west of Dean Springs which is north of Alma. On May 29,
1879 in Crawford County, Arkansas he marrised Mary Inez Miller
{see Mary Inez Miller:. They had fifteen children all born in
Crawford County, Arkarisas.

Helen Lucy D7Kelley (Goerges) born Qotober 12, 1880

James Blair O%Helley born Februwary &, 1882

Oma Della O'Eelley (Temple) born November 1, 1883

Charles Harold O0'Helley born Januwary 12, 18846 (also a Baptist
Minister)

William Edwin 0Felley born on Geptember 29, 1887

John Hall O07Eslley born on April 17, 1889

Maude May 0'Eelley (Rledsoe, Mullins; Hulse, Blavliock,

Miltom) horn on March 3, 18791
Mary Ray PrRellegy (Gilstrap) born on March 3, 1891

Thomas Milburn FWEelley born on March 3, 1893

Roy kKyle 0'Eelley born on December b6, 1894

Ruth Louwisa 0'Felley (Brewer) born on October 11, 1896

Fobert Mahon O'Kelley born on January 29, 1899

Albert Henry O0'Felley born on November 20, 1900

Frank Alfred 0'Kelley born on July 11, 1907 (he became a
Methodist Minister)

Ida Reika 07kelley born on June Z9, 1907

William died on April 16, 1217 in Crawford County. Arkansas
and is burisd at the Love Cemetery at Dean Springs.

Further information can be found in J. Fred O'Eellv's book
entitled "Some Descendants and Anoestral Hin of James Stamps

O"telley and Lucy Woodruff England” and from a book by Alethea
Jane Macon entitled "Four O07Helley Song and Some of Their
Descendants”




MAaRY INMEZ MILLER

Mary Inez Miller was born on May 26, 1867 in Illinois to
Charles H. Miller and Helen B. Carson in TH3I7. She married
Charles William O0'Helley on May 29, 1979 in Crawford County,
Arkansas (see Charles William 07Kelley). 8Bhe was sixteen when
she thirty-one.

Her parents moved to Downey, California and in 1911 she,
William, and their family vidgited them and their son, John who
had moved to California yvears earlier.

She died on February 27, 1941 in Crawford County, Arkansas
and is buried at Love Cemetely at Dean Springs.




HELEN B. CARSON MILLER AND CHARLES B. MILLER
' Parents of
Mary Inez Miller O0'Kelley

Taken August 20, 1906 in Downey, California (Everyday costume)



Retired Ellinwood minisfer -
shares lifefime of memories

Sitting in church week after
week, and being disturbed by
nome of the prencher’s irritating
habits, was the beginning ofa new

.enrear (or an Ellinwood man, now

relired,

“lie (the prencher) had a Inrge
Masonie ring on his finger, which
he used to apin around as he
prenched,” the Rav. Frank A.
O'Kelley explained. “Then every
time he mirpronouncd & word or
coughed, he would alwaya apolog-
iz, 1 found mynelf anying, ‘I could

rench beiter than thatl’ Then,*
e went on, *nomeone kicked me
in the seat of my pants and said
‘why aren't you'doing it then?™

Thia samewhnt unconventional
enll of God turned the young
mnn's life around. A number of
years Iater, O'Kelley became pas-
tor of the First United Methodiat
Church In Ellinwond, where he
and his wile of 61 yenre still
reside.

He wan born in 1803 and rained
on n farm nenr Rudy, Ark., the
14th of 15 children. “There were
nlne hoys and six girla in the fam-
ily,* O'Kelley said. Hlin father
farmed and was a missionary
Baptist preacher, “though [ never
saw him get  penny for doing it.”
Their church was & one-room
country schoolhouse,

*When | was 7, my fother deve-
loped hronchitis, and as Mother
had relntives in Cnlifornin, they
sold the fnrm and maved there*
Iawever, the lower elevation waa
bod for the older manandin s cou-

ple of yearathey returned to Rudy *

to the anma farm they had left.

'Kelley told haw his falka had-

* traveled from their pative Geor-

gin to Arknnsan during the Civilc

War. Firat they were in trouble
with the Confedernles becnuse
they wera going nnrth and then
with the Unionista becaune they
were southerneral

Rudy, whers they sottled, s 20
miles nerth of Fort Swmith in
Oznrk country where there wns
fruit, melons and timber to be
gathered,

“Mother wns the diaciplinarian
of the {amily. She kept down the
roduction of peachea by the
ranches ahe used on us child.
ren!” he smiled, Rhe died in 1941.
UKelley eame to Kansas in
1020. e and two (rends walked
the 20 miles to Fort Smith and

envight n freight train for Wichita,

then on to Hutchinran to “mnke
the wheat harvest.” At Tutchin.
uan, the Chamber of Cammerce
rounded up nhout 100 men from
the train and trented themn to n
ateak and egg. breakfnat, he
remembered.

"We took n cut-ofl to Mackaville
then diacovered the train wnan't
golng to stop there, but wan gring
on to Belpre. But we decided we'd
rat alfanywny, Sanltar welelt ihe

| —

Barton County

By Marge Harringloh

(B2t

(depot, 1 kicked the nuitcnses off
and jumped — but the other two
didn't!" They went on to Belpre
and began the trek back to Macks-
ville, “After nll,” O'Kelley said, *I
had their suitcanes.”

* The twa man, In thelr hike back
to Mackaville, met a mnn who was
& farmer and nuctioneer. fle was
Jooking for three men to help with
Kis harvest. When harvest wns
comiploted he invited O'Kelley to
atry and help him prepare the
qountl for the next harvest.

At nge 17, 6 feet, 6 inches tall
and nbout 225 pounds, O'Kelley
hind never been to high achool. The
farmer wha befriended him per.
sunded him to enroll. Ie gra.
dunted in three yenrs, having
warked nll that time na a “genernl
flunky at the Crascent Hotel,” he
snid. The ownera took him and let
him work for room and bonrd dur-

-{ng those yenrs.

At Macksville High School he
fearned public apeaking, wns on
the debate Leain and took part in
oratorical contests. As a senior he
wne on the fonthall aqund when ft
bent the Sterling high team.

The conch at Sterling Collega
wns nlso the high schoal conch,
“He came to sce me one day and
brought the Sterling Methodiat
miniater with him. 1 was digging s
hole for the hotel when they ar-
tived. They invited me o a dinner
at Sterling that evening.” It wns
here he was dubbed Figh,’ a nick-
nnme that has been abbrevinted
to ‘Hi’ naw, but that hns stayed
with him. "As | walked into the
rnom, one fellow looked at my
height and anid, Tello High,’ and
itatuck.” By then O'Kelley wae six
elght. )

For faur yenrs, O'Kelley played
center on the Sterling College
tenm, gradunting in 1928, [t was
ot Sterling that he met his wile,

Margnret Swartz, and they were,

married soon after grnduation.

With a mnjor in English and
public apenking, he wan offered a

Jjob at Cabondale 1ligh Bchool ns :

English tencher and conch, *T wns
told 1 wna the only man in the
state with both qualifications,”
OKelley atnted.

Later he beenme superinten.
dent nt Spivey, relurning nlter
some time o Sterling to run the
Mahil gna and bulk atations, For

« eight years he served on the Ster. .

ling school hanrd and during that

time hired Dnn Swarlz, Inter -

superintendent of USD 428 ia
Great Bend.
E i1y he sold the stati

and went into the dry cleaning
business, It wns then that he re-
ceived the call to the ministry.

Alter first being licensed na a

« local prencher, he was surprised

six woeks Inter lo recoive a visit

" fram the Mathodist district supor-

intendent who told him, ‘I'vegot a
church for you.'

The couple sold their house in
Bterling and headed for Rndium
in 1948 &t the solnry of “$200 &
month!” They moved into the par-
sonnge and then same “wonderful
things happened while we.wers
there,” O'Kelley recnlled.

A good friend from Sterling, Ro-
Iand Meade, bought a set of hymn.
als for the church, and put in a
new floor furnnce and kitchen ca-
. binets and aink in the parsonnge.

Then OKetley was called to
Copeland to a *brand new church

and parsonnge — it even hnd a
heated gnrnge® — while nttending

!

Perkina Theological Seminary in

Dalins during the summers.
After four years there, they

moved to Leoti where they minis.

i tered for 10 years. In 1966 they

moved to Ellinwood, retiring in
1972, '

Since relirement, he lins done
interim work nt the Lyons,
Larned and Grent Bend Presbyte.
rinn churches, the United Church
of Christ in Ellinwood, nnd at A)-
den and Balem Methodist chupch
south of Bushton. These Inat three
Sundayn, he has prenched st the
Naznrene Church in Hoisington,
e is proud of the fact that he has
vrenched in- every Methodiat
church fn both Rice and Barton
counties,

Through the years, i’ hos
seen many changes — from chur.
ches no longer in existence to wo-
men prenchers, and what he
calied the “change in dress code,”
which he doean’t renlly appreci.
nte, “ wna nlwnys taught togo to.
school nnd church, and to gaclenn
and neat and to stay that wayl®

The O'Kelleys have onn son, Dr,
Jnrrell O'Kelley, hend of the Engl.
ish department at Defiance Col-
legn in Definnce, Ohio, and there
are three grandchildren,

The Rév. Frank A. O'Kelley




Left to Right:

Third row

Second row

First row

SCRILDA EMELINE CRADDUCK BOWEN

WILLIAM-HENRY BOWEN
JOHN THOMAS WASHINGTON BOWEN

WILLIAM ANDREW DOW BOWEN

ROSIE MAY BOWEN
MARTIN LAFAYETTE BOWEN

JULTIA ELLEN BOWEN O'KELLEY
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WILLIAM HENRY BOWEN

William Henry Bowen was born oon March 23, 1865 in Crawford
County, Arkansas to (William Bowen born on January 159, 832 and
Malinda Catherin Coatney born fugust 24, 18373, He married
Burilds Emeline Cradduck in Crawford County, fGrlansas {(see
Scrilda Emeline Cradduck?y. They had sight children all borm in
Crawford County, Arkansas:

John Thomas Washington Bowen born September 27, 1889
Mary Melinda Adaline Bowen {(Brswer) born April 1, 1893
Joyvocey Catherine Bowen born November 15, 18%4

Martin LaFayetts Bowen March 18, 1898

Fosie May Bowen (Gilbert) born May 23, 1900

William Henry Dow Bowsn born September 24, 1902

Julia Ellen Bowen born July 11, 1905

Jimmy Bowen born 1907

Scrilda died very yvoung and left him with small children to
railse. Julia was nine vears old. He was a farmer.

Im 1925 he married Fronia Osburn born July 14, 1905 and oin
April 1%, 19246 a daughter, Daisy Marie Bowen. Fromia died in
1929 leaving him with three year old Daisy Marie. The Depression
was beginning and times wére hard. He and Daisy Marie went to
live in the Crawford County Home for poore people. Henrvy., being
64 years old with a small child knew that he would not be able to
provide for her, put Daisy Marie up for adoption. She was
adopted by a couple in Little Rock, Arkansas (the family lost
contact with her until 1983). Daisy Marie Bowen is now Mary
Eilen Ward who lives in Mavflower, frkansas with her husband,
John.

After that Henry moved to Short, Oklahoma and 1ived there
until he died. He used to visit his daughter, Julia and familvy.
He was a small man. He was 5% tall. When he went to visit his
daughter he would carry a stick over his shoulder with his
clothes in a pillowcase tied to the stick. His sigter, onna
Hood lived at Short alszo. He would catch a ride to Van Buren on
Saturday then meet Julia and Albert and go home with them to

Fudy.,

Henry died on Jenuary 29, 1947 at Albert and Julia
U'Felley s home with Double Fneumonia at the age of 81 yaars., He
is buried in Morrison Cemetery near Hobbstowh.




Left to right: WILLIAM BOWEN, TROY DILL, AND
MELINDA CATHERIN COATNEY BOWEN

William and Melinda were the parents of William Henry Bowen




SCRILDA EMELINE CRADDUCE

Scrilda Emeline Cradduck was born on March 24, 1877 in
Crawford County, Arkansas to (Moses Martin Cradduck born in 1835
and Mary Lucinda Dotson who was born on Januwary 17, 18%2 and died
on May 24, 1918). Scrilda married William Henry Bowsn on
November 8. 1888. They had eight children (sme William Henry

Bowen) .

She died on January 20, 1916 in Crawford County, Arkansas at
She is buried at Morrison Cemetery near

8 Very young age.
Hobbstown.




MARY LUCINDA DOTSON CRADDUCK

Mother of

Scrilda Emeline Cradduck Bowen



John Ward and
Mary Ellen Bowen W:
(Daisy Marie Bowen

Taken August 1983
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Mary Ellen Ward
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John Ward
Mary Ellen Ward
Julia E. O'Kelle

Taken August 1983
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DAISY MARIE BOWEN

1 was born Daisy Marie Bowen on April 12, 1924 to William
Henry Bowen and Fronie Osburn Bowen. My Mother was the second
wife of Henry Bowsn who was 63 years old when I was born. He
had children by his first wife who were older than my Mother.

Py Mother was 20 vears old when I was born in Rudy, Arkansas.

When I was 3 1/72 vears old my Mother died from a fever, some
say. My Father felt he could not raise me and it was during
very heard times and all of the family was having a hard time
keeping their families fed so he decided it betiter for me to be

placed in a home where I would be well taken care of.

I was adopted {and renamed Mary Ellen Wilkerson) by
Georgia and Sam Wilkerson in Conway, Arkansas, thought later we
moved to Little Fock where I was indeed well taken care of and
a bit spoilsad. I met John Ward while still im high school and
we were married in 1944 and May 29, 1945 we had a son, John D.
iDan) Ward, Jr. He is ow only child. We lived in North
little Rock until we moved to owr weshkend home on Lake Conway
in 19746, We have only one grandchild, Johm D. Ward, 111 and
July 11, 19921 our first Great Grandson, John D, (Jay) Ward, IV
Was born.

I was re—united with my biological Ffamil in May 1983. It
was a wonderful time for me to find I had a hald sister, Julia
Bowen 07Helley still livirmg and I am thankful 1 got to visit
her many times before her death. It was fun to find I had so
many “kin-folks® and meeting them all and to become "Aunt
Mary ., It solved so many guestions for me, I got to see
photographs of my Father and Mother and now when I look in the
mirrar - I really ENOW WHO I AM.  And I feel blessed to have
found my wonderful family after so fany yvears.

¥
a

MARY ELLEN WARD
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from the Paris Retirement Inn are Camp Cahinio Bound...where

_ _ ‘ they spent T
an overnight camp out, complete with fish fry, hay ride and ﬂshlng.yA;'g:Bxil:::‘::ly nsighle: “lh
attended the event including Brownie Troop #74 from Fort Smith,- . .y P

GOYV. BILL CLINTON takes words of advice from former
Crawford County Democratic Committee member Albert
O'Kelley at a reception held in Clinton's honor last Friday night
by the Crawford County Democratic Women. Mr. O’Kelley,
now a resident at & Van Buren Nursing Center, served as
committeeman at the Lancaster township for many years.
(Courier Photo)

BACK-TO-NATURE--Residents of the Van Buren Nursing Center along with rc;sldents
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ALBERT H. O'KELLEY AND ARKANSAS GOVERNOR BILL CLINTON

On Friday, September 18, 1992 Mary E. O'Kelley Montoya took this
picture (belonging to Ellen Grace 0"Kelley Armer) to the University
of New Mexico where Governor Clinton was speaking for his candidacy
for President of the United States of America. Mary was able to get
up close to the ropes blocking the crowd and when Bill came by she
showed him the picture and asked him "if he knew who that man was?"
He hugged her and said that "Albert was a good friend of his." He
took the picture and said that an aid would return it later. When
the aid returned the picture she said that Bill told her about how
Albert had helped him when he was running for Governor of Arkansas.
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' Mountainburg received a $75,000
loan from the state to build a new
;. community medical facility, Gov.
7 Bill Clinton announced to'a gather-
.Ang of about 50 area residents at the
icily hall on Thursday.
The loan, together with the $17,-
500 the community has raised, will
; 80 toward building the $92,972
‘health care center.
Clinton said he was very proud
*to *help the community help them-

Ay

Ureame

‘,selves” with the loan through the

‘Rural Medical Clinic Revolving
“Loan Fund.

The center will have space avail-
.able for a full-time physician, a
: part-time dentist, a home health
. care nurse and administrative offi-
i cles.

; Crawford County Memorial Hos-
[pil(al has agreed (o equip the cllnic/
. and provide the initlal operating
i expenses. .
:, The clinic has a service area of
Tmore than 3,500 persons and will
~rve Mountainburg, Chester, Cain,
cke, Fern, Graphic, Turner, Nar-

»

: Julia O’Kellej of the 88 Community welcomes Gov.
; - to Hills Grocery on U.S. 71 during a cam

~
«adlen

rows and 88,

Following a presentation of the
check to Mountainburg Mayor Ross
Devers, Clinton urged area resi-
dents to support both the new state
constitution  and Amendment 59,

then answered questions from .the -

public. .

Clinton explained in length his
position on maintaining a Washing-
ton office when teachers salary
increases were not raised to the
“promised’ levels. *The question

was posed by Crawford County .
Justige of the Peace Harlan Bram- -

mer., N
"First the cost of the Washing-

PLAEN
S -7
bt Y- I el IR

ton office is less that 1 percent of

the budget for education' in the
state. Without the Washington of-
“fice, teachers still would not have
golten the anticipated raises,” Clin.
ton said. i

. Clinton said that last year Ar-
kansas teachers got a higher per-.
centage raise than leachers in any
other state. It is because state
revenues were 3106 million less

Clinton
paign sfop on Thursday -

Clinton announces loan

o
24

than anticipated that the raises
came through, he told the crowd.
All state departments got the
Ssame percentage cut from their
budgets, he said. ',
The office was established to

,insure Arkansas got its fair share

of federal assistance, Clinton said.

“It's not a Republican or Demo-
crat issue, because every Republi-
can in the state legislature ap-
provdd the appropriation. Reagan
even thought it was a good idea,
because he established an office in
Washington for California,” Clinton .
said. CoL )

Republican- candidate Frank .
White has made the Washington -
office an issuc in the campaign for
the governor's office. st :

He also made appearances at
Chester, Natural Dam, and Uhion- ;
town beforc dedicating the new.
Cedarville Football field and at-
tending the Crawford County Fair’

" . at'Mulberry. _

1
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ALBERT HENRY O°HKELLEY

Albert Henry 0'Felley was born on November 20, 1900 in
Crawford County, Arkansas to Charles William O0°kKelley and Mary
Inez Miller. He was the thirteenth child out of fifteen
children. He attended school at 81 Community School through the
eight grads. In 1911 the family went to California to visit his
Miller grandparents. Brothers John and Roy did not return with
the family to Arkansas. Albert was never to see his brother,
John again.

On July 3, 1924 he married Julia Ellen Bowen {(see Julia
Ellen Bowen). They lived in the Bl Community about four miles
north of Rudy, Arkansas with Grandma Mary O0°Eelley as Albert
supported his mother., They lived on the old 07Kelley place (what
we knpow as the Pyle place). OUn February 11, 1928 their first son
was born, Charles William O'FEelley. After Charles was born they
moved to Benton County, Arkansas near Hiwasse where Albert worked
as a farmer’s helper for the Earl Feith Family., While living in
Benton County their second and third sons were born, Conley
Horton O%FEelley born on September 1, 1927 and Freddy Earl
U kelley born on June 7, 1929 and their first daughter, Ellen
Grace O'kKelley born on éApril 4, 1231. After that they moved to
Winfrey Valley north of Mountainburg where their fourth son, John
Ceril DO'Kelley was born on May 17, 1933. Then they moved back to
the 81 Community on the Foole Flace where their fifth son, tuince
Edwin 07kelley was horn on March 17, 1935,

Between 1935 and 1939 they bought the place where they lived
until they went into the Van Buren NMursing Home in October 1983,
This place was called the Follock Flace. It was bought from
Uncle Lee Riedsns (Albert™s sister Maude s hushand), Albert with
the help of Charles and Conley worked for Uncle Lee to pay off
the property. The "old" house, as we call it, was where they
lived when theair sscond daughter, Mary Emeline O0'kKelley was born
on September 14, 1939.

This "mld" house has three rooms and used to have a basement
aor cellar and a back porch or deck on the east side of the
house, At times there were as many as eleven persons living in
this house. Grandpa Bowen would sleep on a cot in the kitchen;
Albert, Julia, and Mary Emeline would sleep in a bed in the
living room; and Grandma O0'Felley, Ellen Grace, Charles, Conley,
Freddy, John Cecil, and Quince would sleep in the bedroom. Ellen
Grace slept in the baby bed until her legs stuck out through the
bhars.




Around 19459 SGlbert built the "new” houwse and it has six
Targe rgoms with a bathroom and laundry room. Evervihing to
huild the new house came from the 30 acres which Albert owned
with the exception of the doors, windows, and roofing. The logs
were cut from the pine timber on the property then he sawed them
at his saw mill (down the Hill Just soubheast of the toilet) to

make lumber; and the rock was gquarried from the quarry on the
southwest side of the property. We had owr first meal in the

"mew" house on April 19, 1944, the night of Ellen Grace’s
graduation from the eighth grade. Later we movéed into the "new”
house. UOn Christmas Eve, December 24, 1947 their sizth son,
Curtis Gene Henry O07Felley was born.

Albert held many jobs during his lifetime. He farmed, both
for himsels and for other people. He worked for the WRFS (Works
Frogress Administration) for $1.00 per day. {This program was
st arted by President Franklin D. FRoosevelt because of the
Depression.) He helped build culverts and bridges on the county
roads.

He did some carpentry work and odd dobs. One of his odd
Jobs was for Mr. Mont Dean (Conley’™s former neighbor) and in

partial payment he took an electric Delco System. The
electricity was generated by glass batteries filled with rain

water (distilled water) put in the cellar and a windmill thﬂk WS
on top of the "old" house. We were the only pesople in the
neighborhood that had a radio that would pick up the Grand Qle
Opry on Saturday nightsd. Several neighbors would come to our
Fouse to listen.

Albert was the neighborhood barbser. He would cut hair ¥ﬁr
the neighbors and their sons. Usually this was done on Saturda
and Sundays.  Some Sunday mornings there would be as many as

thres or four men at ow house to get a haircoub.

He drove a school bus and worked as a mechanic. Inm the
garly 1240%s he had a panelled truck {what we call a vam now) and
Charles would deive the van to school on Monday mornings and it
staved there all week until Friday after school then Charles
would drive 1t back home. Albert used this to transport Negroess
from Alma Dunbar Elementary School to Fort Smith for them to
attend Lincoln High School (a high school for blacks).

Albert worked in a Tire Vulcanizinhg Stors owned by Me.
"ilim" Fhillips on Main Street in Van Buren during World War I1.
The stors was located in the first block south of the railread
cracks on the west side of the streetl.

In 1249, Harry Ward cwner of the Wards Joe Flant in Yan
Buren loaned him enough money to buy a 1949 Chevrolet 1 ton truck
s that he could haul ice. He hauled ice for several years untbil
electricdity was put in the rural areas. He had thres routes and

would make each route bwice a weehk.




There was a period when work was hard to find and Albert
worked for Wolford Brothers Produce in Alma. He would haul
"hands" (people) to work in the "bottoms" (land near the river)
to the produce fields. He got paid so much for pach person he
Mauled and slso he worked as a “straw boss" in the fields. Julia
would go with him. They cut spinach, picked green beans, pulled
radishes, pulled kale, and other crops that were raised there.

In about 1955, Steve Bassham (Georgia’s brothed) started his
own carpentry business. So Albert started to work for Steve
building houses. Also working with Steve were Dave Bassham
{(Steve's father), Guince O kelley, and later John Cecil

D'Eelley. They built houses in Fort Smith. When Steve went out
of business Albert went to work for Rouse and Hewitt Home
Builders in Fort Smith. Ouince and John Cecil O0'Helley also
worked for them. He worked for Doyvlie Hopkins until he retired in
1962 at the age of &2.

Glbert was a tall man. He was &7 4" tall. His brother,
Frank is &% 8Y. He was called "Slim" or "Lightening” by some of
Mis close friends. He wore blue bibbed overalls most of the
time. When he would run he would hold his pockets (this was
probably because his pockets were so full of things that he had
picked up). He was fairly healthy all of his life. He smoked
"rall vour own! Country Gentlemen and Velvet Tobacco and Cool
Cigarettes for 33 years. However he had "Tick Fever" (about
19%7) and Prneumonia. In December 1936 he had a slight heart
attack and had to take medication for this the fFest of his life.
Mg had a stroke in the fall of 1982 which affected his lower
Timbs. It was +e2lt that he would never walk again but he did.
He had Colon cancer surgery in JdJanuary 1984 and later it was

disrovered that he had bladder cancer and he had treatmant for

this. In 198& he was diagnosesd as having "Dongestive Heart
Failure" and on April 23, 1987 in the Van Blren Nuwrsing Home he
died from a massive heart attach and is buwried at the MoFrison

Cemetery near Hobbstown.

He was very religious. He was raised a Missionary Baptist.
He doined a Missionary Baptist chwreh in Hiwasse, Arkansas and
reamaingd a memnber of that chwoeh until he died. He would not
Join 81 Free Will Baptist Church but he attended church there for
many years. He was a Sunday School Teacher of the Mens Bible
Class at 81 but would get in arguments because he believed YOnce
in Grace, always in Grace” which is the teaching of the
Missionary Baptist but rot the Free Will Baptist. He and Julia
instilled religion and higher education in their children. He
was a smart man. He Jdust completed the sighth grade but he
continued to read and study, especially the Bible. He read the
Bible through several timsdg. He was an excellent speller. There
was a period when he did not go to churdh bubt insisted that we
kide go to 81. On his lighter side he would say that the only
state mentioned in the Bible was Arkansas. "Moah laoked out of
the fArk and saw'.




He was a Demooral. He was very active in the Democratic
Farty. He was a Presiding Judge at the Lancaster Township. He
served on the Orawford County Democratic Committee for many
vears. Majority of the time he voted straight Democrat on
slection day, but in the latter years he did vote a split ticket
when he voted for Republician John FPaul Hammerschmidt for U.S5.
Congress. He always liked Governor Bill Clinton. He would be
sninying this year®s Presidential Election Year if he had lived.
Just to see Hill elected Fresident would have been a delight to
him.



BLRBERT HENRY O7HELLEY
HE IS NOT DEAD

by Nannie Mae Bresden
Gpril 1987

His work in this life is over -
His sorrows and days of stritfe.
God logked down and in compassion took him
For a part of "His Bougquet of Life."
We know there is nothing We can do.
Death ie a debt we all have to pav.
But if we heed God's word and follow him -
We can meet ocur loved ones again some day.
Oh, what a glorious reunion!
When in Heaven ol loved ones we m@ef;
There to redoice forever with those gone on b
While we worship at Jesus® feet!

B

May God bless all of you in ouwr praysr.

AMNCHOR OF FAITH
by Namnmie Mas Breeden

To John at Father®s Death Apreil

Cling to the Savior for comfort and then -
He will esase all youwr heart aches and cares;
In simple faith Jd trust in the Lord.

fHe will wipe away a1l &Ff your tears.

There is never a sorrow He does not know,
He will help vou your burdens to bearg

+

i
"
i}

23, 1987

He is our "anchor™ that holds through Fhe Storms of Life:

When vou need him =~ He is always there.
“Sorrows often abound like a raging sea,
with dark yarows of every huey

A ono matter how dark the "Anchor” will hold,




JULIA ELLEN BOWEN

Julia Ellen Bowen was born oo July 11, 19085 in Orawford
County, Arkansas to William Henry Bowen and Scrilda Emeline
Cradduck. She was the seventh of eight children. Hear mother _
died when she was nine years old. She lived with her father and
two brothers, William and LaFayette until she marvied Albert
Hernry D“Helléy on July 5, 1924 (ses Albert Henry O0'Kelley). They
were married by Rev. Ben Fixley at Hobbstowr. (Rev. Fixley later
married Charles & Patsy and Ellen brace & Earli., Rev. FPixley's

mnon, Rupert married John Cecil % June, Guifce & Georgia, and
Sabrina &% Rov). His other son, Bilbsri married Stacy & Gary and

Tim % lLisa).

Julia was raised in the Kenner Chapel and Hobbstown
Communities. She was raised in the Methodist Churech but later
Joined the Missionary BHaptist Chuwrch. As a voung woman she loved
to square dance. She usad to say that "she would rather dance
than eat’, but she gave that up when she married Albert because
he did nbt helieve in dancing. Her brother, John and cousin, Ed
Tune used to play at the soguare dances. She and Albert dated for
fourtesn months before getting married.

Julia was imterested in her children getting an education.
She impressed studying hard and perfect attendance in school.
Each of her eight children finishead the eighth grade at Rudy
Elemeritary SBchool and four went on to finish high school at Alma
High School. She liked history. Bhé used to read her children™s
history books. She completed the sighth grade in school at
Hobtibstown.

) She never held a public Jdob but worked very hard helping
Albert to provide for her family. She would work in the fields

picking strawberries, green beans, raspberries, and othér produce
to earn extra money. When Albert was hauling "hands" to the
"bottoms" she went with him. She would cut spinach all day and
come hinome with her clothes all muddy and all she had earned was a
total of $3.00 plus but she would be ready to go the next day.
Duwring the Depression, the government had programg to help the
poar families, One of these programs was making mattressess and

womforters, Julia and other ladies in the community made them.
Another program was canmning fruits and vegetables, she did this

also.

She liked going to "town” (Van Buren) every Saturday. They
would stay all day. They had friends and relatives who also went
to town and they would visit with them. She did not believe in
holding grudges or staying mad at anyvone very long. One Saturday
she was in Van Buren and she saw her cousin, Clayton Bowen coming
up the street, Clayton had been mad at her so he crossed the
street to avoid meeting her but she saw what he was doing then
crossed the street too Just to make him spesk to her. She really
liked to go dust about anywhere. Albert used to say that her
middle name was "Gao".




Julia was religious but she was very quiet about her
religion.  She would take ue kids to 81 to church. In her later
years she always sat on the third pew from the front on the right
gside of the chuwoh with her friend, Hena Felters.

Bhe loved to go to funerals.  She would go to Qcker®s
Fungral Home in Van Buren on Saturday to see who had died. She
also liked to go to cemeteries. Bhe could wonder ardund in a
cematery +or houwrs reading the grave markers. She and Albert
would go to the various cemeteries in Orawford County to look for
long deceased relalbives. They made or bowught several monumentis
for relatives so the graves would be marked.

It is stated above that Julia stressed education to her
children. This is not meant as derogatory bBut Julia did not
alwayvs use the proper words when speaking. She would use the
word "minerial" when she meant "mental"”. Other words were:
"degree” instead of "agree':; "attack" instead of "attach" and
vise verse; “mishap" instead of "miscarriage”. Another example
was when Freddy and Fathleen btook &bert and Julia o California
to visit relatives and Just to go to California. They stopped to
spend the night in a motel and Julia went into the bathroom then
came out and told Freddy that the bathroom was "homogenized?

instead of "sanitizied". These are sample of words that she
misused and I think that is why she was interested in her

children getting a better education than she had gotted.

She was not a good housekeeper but she was a good cook. She
cooked plain food. When she was yvounger she belisved in good
personal hygiens. Bhe used to say that soap and water are cheap
and there is no excuse for being dirty and wearing dirty clothes
especially underwesar. One year Mary Emeline got head lice from
school and Julia went to Charles Moss, the supertindent of Alma
Consolidated Schools and said that she would help him get rid of
the head lice at Rudy School if he would let her wash the dirty
kids heads. Later when she got older she let herself ula

Julia was very patriotic and she had two favorite generals,
one was General Dwight D. Eisenhower and the other was General
Douglas Macfrihur, both World War 1] generals. She ussd to have
a 8 x 10 picture of each one hanging above the door in the "old"
house and later in the "new" house Sheé was a Republican,
becuaze her "little daddy" wWas a Republican. The only times that
she voted was in 1952 and again in 1956 for Republican Dwight D.
Eisenhowsr for President. Naturally her voted killed Albert®s
vote becauss he voted for Democrat Adlai E. Stevenson both

times. fAm owe a1l know Eisenhower won, We kides used to tell
people we were "Rip-a-Cats" becauge Albert was Democrat and Julia
wasn Republicdan.
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Julia was small in stature. She was 47 11" tall. She could
stand under Albert®s arm when he held it straight out. When she
married she wWeighted 105 pounds. When she was pregnant with
Curtis she gainéd a lot of weight and weighed more after that.
She was rather healthly all her life. On July 66,1974 (the day
beftore her S0th Wedding Aniversary celebration) she was hit by a
car and thrown 10 feet in the air landing on the hood of the car
then rolling off onto the streeb. She was hospitalized with
bruises and a separated knee cap. She had surgery. Then in 1977
aheg started to lose a lot of weight. Bhe was reguwgltating her
food. It took approzimately 18 months and 75 pounds weight loss
for the doctors to discover what was causing the problem.  She
had surgery to cut the valve at the bottom of the ssophagus and
at the top of the stomach. {This valve normally opens and closes
when a person eats. Hers staved closed all the time but remained
open after the suwrgery.) This swigery took four and one half
hours., While in the hospital she had sesveral small strokes which
the doctor said would eventually affect her speech. Evaentually
she ot to where she could not speak and for the last thred years
of her life she was fed by a feeding tube in her stomach and was
hedfast.

She died on September 28, 1990 at the age of 85 vyears at the
Van Buren Nursing Home and is buried at the Morrison Cemetery
near Hobbstown.



CHARLES WILLIAM O°EELLEY

Lot e

Charles William PEelley was born on February 11, 1923 in
the 81 Community four miles north of Rudy, Arkansas. He is the
gldest of Albert and Julia OTEelley®s children. He was namad for
both of his grandfathers and has his dgrandfather OCEelley’s full
MAME .

He attended school at Rudy Elementary School and gradusated
from the eighth grade there. He attended Alma High School. 0On
August 13, 19473 he eénlisted into the U. 8. NMavy serving in the
Seabees duwring World War II. He got out of the Navy on fApril 22,
1944 .

When he returned from the war he worked at Radiant Glass
Company in Fort Smith. He met Fatsy Victorene Hampton born March
b, 1928 in Burbank, Usage Countys Oklahoma. They were marvied on
Oetaober 19, 194& at Fort Smith, Arkansas. They had four
children:

Albert FPreston OPEelley born July 14, 19247 in Fort Smith,
Sebagtian County, Arkansas; he lived five days and is
buried at Morrison Cemsteary near Hobbstown

William Farl D'Eelley born January 14, 1950 in Fort Smith
Sebastian County, Arkansas; he was still born and is buried
at Morrison Cemetery near Hobbsthown

Sharon Elaine 07Eelley (Lawber) born Movember 13, 19232 in VYan
Buren, Crawford County, Arkansas

Charles Howard 0'Kelley born December 10, 1934 in Van Buren,
Crawford County, Arkansas

Charles and Fatsy moved to Van Buren and live at 1200
Lincoln Street. Charles then went fto work for Harding Glass
Dompany and worked for them {for over I0 veairs. When Harding
Glass was on strike he would drive a truck. Harding Glass
Company moved out of state then he went to work for the Van Buren
Public School System working in maintenance for one vear. Later
he went to work for Diamond Shamrock for four years and when they
moved oub of state he went to work for 6. E. Staley Company for
five and one-half years., He is retired now.

Charles likes to do mechanic work and is the mechanic for a
lot of his friends. Charles is active in the local Post of the
Y¥eteran®s of Foreign Wars. He is serving his second vear as
Commander of VFH Robert Jack Post 1322 (oldest VFKH Post in
Arkansasr. He is Junior Vice Commander of VYFW Disterict 7 and
Senior Vice Commander of Burial Detail VFW District 7. He served
two vears as Chaplain of Fost IZ2E. Patsy is an artist and
belongs to the Crawford County Art Assooiationh.  She has won
several prizes for her work. They are members of the First
Fresbyterian Church in Van Buren. Chafles is an Elder in the
church.
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Their daughter, Sharon Elaine O0'Kelley marrisd Mark Floyd
Lauvber on August 3, 1979 in the First Fresbyterian Church in Van
Buren, Arkansas. Mark was born on Ooctober 18, 1937 in Potts Dam,
Mew York. They have two children:

Tara Jean Lauber born August 28, 1980 in Hidleburg, Germany.
She has dual citizenship.
Craig William Lauber bormn May 6, 19873 in Lawton, DOklahoma

Mark ig a mechanic for hesvy eguipment and was in the U. 5.
Army for over fourteen vears.

Their son, Charles (Chuckie) Howard PHelley married to
Debbie Dodd Kervr on Ooteober 13, 1984 at #hite Rock. Debbis was
born on October 13, 19%7. They have one childs

Charles Nathan 0°Eelley born October 21, 19B% in Van Buren,
Crawford County, Arkansas

Debbie has a son, Michael Kefr born May 8, 1980 and a
daughter, Charhon Kerr born July 7, 1982 by a previous marriage.
Chuckie works at Southwestern Glass Company in Fort Smith.




COMMENTS BY CHARLES WILLIAM O7RELLEY

I was born at Rudy, Arkansas on February 11, 1925 on Grandpa
D'kEelley’s old place, what we call the Fyle Flace. Somswhere in
19%6 Daddy moved up te Avant, Oklahoma to work in the oil fields
but Daddy couldn®t pass the physical because he had too fast a
esa b rats. Then we moved to Benton County on Earl Feith’s place
working with Uncle Charlie O'Eellsy and that was where Conley was

born in Beptember 1927.

My first rememberance that I can remember anything about was
sometimne about the time Freddy was born in 1929, We lLived back
up there behind Uncle Charlie on Earl Keith®s place and I used
to wallk over there and Vera OFFeslley, ouwr cousin, had a pump
(thydrolic ram) and she would put her hand over the vent pipe and
get me to listen and water would squirt in my ears. Then
somewhere in 1929 or sarly 1930 we moved to Rogers. We lived in
Rogers, I think we moved to Oak Street first and then moved over
on Fersimmon Street. While we lived on Qak Street was the first
time I remembers seeing Grandpa Bowen. Him and Uncle William
Bowan came to visit for a little while then they went back.
Ariyway Daddy worked and helped Uncle Fred Goerges over at the
school system. Uncle Fred was the Janitor and maintenance man
for Rogerdé Schoeol District. Then when we moved from there, we
moved to a place called the Dixon Flace, out there close to
Centeriton. 1 remember that real well because Freddy slobbered a
1ot back then and they would take him to the doctor and the
doctor told them to not let him sat a lot of things. One day I
supposed to be watching him while Mama went to call Daddy and
a and I looked around and there he set up in the middls of
ble with a platter of tomatoes pulled right betwsen his
and all he had on was a little ole diaper and he was sating
tomatoes and that Juwice was runming down his belly. It
e to scared me to death, "cause I thought Mama and Daddy
would beat me to death when they got in the house, but they
didn® i, I did get & whipping. That was where we wers hauling in
the bean hay and the old mule baulked and did not want to go
through the gate and Mama whacked him on the tail with a saw and
that saw made a big old noise and man through that gate we went
o down to the barn.  That was a big barn. It had built in
it for grain besides a big hay loti. Daddy had a 1 wheat 1n
it and sqguirrels was getting in there and Daddy set lithle
old steel traps in there so one time Vera 0%Helley an girl by
the name of Urma Foore, cousin of VYera®s which is And *
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it reached up and grabbed her.

Aryway we moved from there to a place called the Bud Warner
Flace. There was a big spring house that was sguare and it had a
big spring down in it and there was a big catfish in there. The
spring was boarded clear down in the water. 6And years later I
asked Daddy why the boards had not roited. He told me that the
broards ware made oult of Cyvpress. I don™t know how long it had
been there but it looked old fTo me. Now I don®t know how long we
lived there but it couwldn™t have been but a few months, because
we ledft there and moved over on the Lovd Eeith Flace and that was

where we lived when Ellen Orace was bhorn and that was where I
Firet started to schoc & round the road was about four miles

P2y
it

to Hiwasee but Daddy bhlazed a trail through the woods which cut
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o to about two and one half miless and I walked to anmd feom

i
ool I come in telling about a b
i

H
bhe I guess [ talked a lot about it because Grandpa Howen
snegaked out ahead and watched and it was a big ald T;ﬁhwr Wel £

and then he would walk me throught the woods and at the edge of
the road he would leave me and then he would mest me thers on the
way back. I guess the wold got wise after seeing Grandpa because

I didn®t see him anvynore.

fGfter we left there then we moved over to Bella Vista over
on Camp Howard® s Flace and I went to school at a little s
called Doug Hill and of all the schools I went to that is the
only one still standing. The Hiwasee Gohool is torn down, the
one up Winphrey I went to and Conley’s first school, then Rudy,
and Alma is all gone. We lived on Camp Howard's Flace in July
1937, We went to a fire works thing, we had a Robert Tar buggy
and a big white horse that pulled it over there to Highway 100
then it is Highway 71 now. It went right through Bella Vista and
Doug Hill. Doug Hill is now called Bella Vista Village, a big
retirement comunity. The best I can remember all of Camp
Howard™s Flace is now big houses and golf couwrses.

-

When we lived in Benton County., of the relations up there I
remanber Uncle Fred and Aunt Helen Goerges real well, Freddy and
Fearl Goerges, and Uncle Charlie and Aunt Mary O07Felley lived out
there by us when we lived in Hiwasee and then they moved to
Bentonville and we would go see them & lot. Aunt Mary had a
sister who lived there and she married a guy by the name of
Foore, Uncle Andy and Aunt Carvie Foore and we visited with them
a lot. The other first uncle on Daddy s side that I remember was
Urcle Roy and he come to see us when we lived on Fersimmon Street
there in Rogers. That had to be late 1929 or early 1930 becauss
e would bounce Freddy on his knee and call him his 1ittle 1929
moclel .

Like I =said Grandpa Bowen camg to visit ws when we lived up
there on Oak Streest and he brought Uncle William with him and
that was the first time I ever saw Uncle William which
hrother. They visited a little while and then Grandpa = 4
us again, the next time I remembered, when we lived out there atl

Centerton because he was helping Daﬂdy in the %pglﬁ Orchard and
studf the time 1 let Freddy sat them tomatoes. Then he visil

with wus again over on the Loyd Kelth Flace, that was where Ellen
Grace was born and while we was there that was the time that
Daddy had some corn seed saved up in a sack in the loft and
something was eating it and he thought it was a ral or a mouse
and then he tied it to a wire up to a rafter and let it harng down
but something still got into it and he got to checking on it, it
was a flving squirrel. He found the hole where it had come in so
told Mama, " you get up there and scare it out and I will get out
there with the shotgun”. So he got out there and let Mama know
he was ready, so she shooed at him and shooed at him to get it
going but he dust run over by the hole and so she picked up
something to throw at him, what it was was an old shingle
hatchet, so she pinned him to the wall and that was the end of
the flying sguirrel.
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Thers a lobt of things that happened back then that
probably doesn™t mean anything but T like to recall them every
once in a while. Like when we did live there on Fergimmon Strest
thers was & big grapevine out there and grapes was Just starting
to get ripe and I got out there and ealt some of them and spit out
the hull beside the chioney and tried to burn them but of cowse
they didn™t burn too well. Bubt Conley snitched on me and I got
my pants warmed over 1t so I odid get somshhing warm out of the
fire anyway. But it is things like that thet is a lot of good
memori 8s. I remember the first bime we come down when we 1ived
at Winphrey and we come to see Uncle John and Aunt Maomi. Jewsl
and Leo Bowen were Jdust big old bovs.

=

Course back up there at Winphrey that was Conlev’™s first
schonl and Franklin Neal was his first teacher. And then we
moved up to the old Pyle®s Flace and Daddy had a bunch of cows
arngd stufd and Unecls Lee owned the place and we were renting off
of him. He was always bringing something up there. He brought
some billy goats and everytime I would go out of the house one
little billy goat would butt me something good and Daddy got me
an end gate rod for a wagon and told me now you make that goat
legave yvou alone. So I went out and the goat run at me and 1 Just
madle a bow tie out of that thing on that goat, well after then
him and I ware the best of friends. I would make those pin
wheels and put on a pencil and run, of course they would turn and
the goat would run along beside me and look at it. We had to
walk down to the foobt of the hill, down to the Jay Gentry branch,
to catch the bus. The goat would follow us to catch the bus for
achool and when we got back there of the evening he would be
there waiting on us. Daddy and Lee Donald, Grace Webber™s
brother, was milking cows and set a feed bucket down, the goat
got his horn caught in the bucket and they had to come and get me
out of bed to get the bucket off his head.

While we was living there on the Fyvle's Flace, Uncle Roy
cams back and seen us and visited for a little while. Then Unocle
Bob 0'Fellesy from Laviton, Oklahoma he come down and ne brought
nis three boys, Robert Earle, Billy, and Herbert, with him to
viagit us. And while we was living there we came to VYan Buren and
visited Uncle BRIl and Aunt Ruth Brewer. He lived on a place
betwesen 20th and 24th Street. Grandoa and him called it "Lick
Skilliet” but now it is called Woodrow Street. They lived there
for & while because John Brewer, me and Conley went down to the
square and rode around the Courthouse in the little read wagon he

had.

After we moved over on the Poole Flace Uncle Bill and Aunt
Fruakh moved down in the Haroldbton Bottoms and she got real sick
and we went down there to sess them and that old vard down there,
there wasn’t a sprig of grass growing in it.  They Just had a
pipe that pumped river water and that is where they got all the
fevaer and stuff, that is what Daddy and Mama said. l.ater.,
Nellig, John, and Uncle Bill came up to visit us.

Then we moved over on the old home place and that wes the
first time 1 everv remember seeing Drandma O0'kFelley. I don’t
krow whers she came from or who she had been living with but I am
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thinking that she had been living with Sunt Oma Temple.  Anvhow

En
she come and she lived with wus for off a o two oF bhres vears
there. Grandma had a2 guilting frame in tﬁe living room and at

"

night Daddy would hoist it up so we could geh around.  Just what
vears [ dmn t oknow. Sbowt that time Daddy bought that old place
rom Unocle Les.  Things kinda got rough for Daddy time back in

£
them days and I had to work and I had to make the pavments on
that place.

Daddy was a honest, strong, and honorable man and he had
furnny ideas about things. Now I had to work over there for Uncle
im@ Hﬂd got fifty cents a day for working there to help make them
[ o that placs for three years when I could be down at
ﬁvgu hLlly“g or Uncle Jim Temple’s working for $1.25 a day. But
Daddy insisted that I work there and which I did, but when I went

nto the navy 1 signed up to get Daddy an allobtment and they sent
the papers to him but he wouldn™t sign it becausse he would have

to say that I helped contribute to the upkesp there and Daddy

i ad that wouldn™t be honest so he didn’t sign them and it took
four or five months but they give me my money back, I would say
that Daddy was strong feeling guy about a lot of things and as

honest as he cowld be but he had some strangs things. Like I
said he would not take that money from the governmaent but now us
kids, if he did anvithing for us he expescted pay. When I buillt my
house 1n 1953 I had to pay him to build it and when I remodeled
it in 19464 I had to pay him to do that. And when we moved from
Fort Smith to Arkoma I had to pay him to come move us and stuff
like that. Over all Daddy was a wonderful Daddy but he sure had
somse strange ways. Mama was the same way. I think that my dear
old Mama and Daddy when the good Lord made them they through the
pattern away because I don’t know of any more like them and I
love them with all my hegart. As I say they had some strangs WAY S
about how they did things over the years.

We lived up on the Camp Howard and then moved sometime in
1922, we left there and went to Winphrey Valley and Daddy met a
guy by the name of Creekmore, I think he was Carl Creekmore’s
brother. HMe had a place up there by Winphrey and we moved down
there and we lived in an old born north of Winphrey on Walnut
Creet while Daddy and Grandpa built a house over on this plade
over there and we lived there when John Cecil was born. ﬁ§ter
John Cecil was born then we moved back down, which I think was
the winter of 1933 or early part of 19324, there north of Rudy on
what was called the Pvle’s Place, not to the same house I was
born in bult within about 2 hundred vards of where I was Dorn. e
lived 1n the front part of the house and Ralph and Irene Gilstrap
lTived in the back of it. We lived there for a while then we
moved on the Poole Flace and that is whers Guince was born in
19235, Somswhere in the last part of 19353 or the first part of
19736 we moved over on the old home place where Freddy lives noW
ard whare Mary was born and where most of us was raised up,

Going back wup there to Winphrey Valley where the first
school Conley went to, we were going to school there and we lived
in the house where John Cecil was born.  Conley and I went to
school abt Winphrey and Conlsy chased 2 little red headed boy home
with a died woodpecker. We had to walk abouwt a mile and a half




v oan old lumbsr mill and the road forks and up on the hill soms
neople named Barker lived wup there. When John Cecil was being
horn Grandpa was to take all wus kids up there. But Ellen Grace
ralsed heck and said that she did not want to go up there Lo see
"old How-Wow'. That is oneg of the memories we had back up

there, But also during that time in 1233 in May we had a big
flood.  And that flood up there on Clear Cresk or Frog Bayvouw, as
we called it back then, it come around and it swrounded owr
house when we lived up therse at Winphrey and out in the road it
washed out soms pot holes, I mean big ones like the size of
bathtubs and stuff. I got a bass out of there that weighted two
or threse pounds.  Also that was the flood that went down and
washed out the Carney Bridgs thersz at Rudy. It was out the first
vear or o0 that we lived down there because we would ride the
grhool bus and the bus would have to go down and ford Frog right
at the mouth of Cedar. Sometime it would be too high, which it
was a time or two, and old man Carney had to come down thers with
a team and pull the school bus out. Mr. Dick Fhilberit drove the
achool bus at that time. When it was too high we went over and
went across Cedar Cresbk over there and they went up over the
hill, there is an old road open there now, it was opened then and
then it was closed for a while, and come up and come off kKelly
Mill and thern cross the bridge at Rudy. Also we went to school
therse and somewhere in 19346 they vre—-built that bridge. And then
also about then is the time that they was building the water line
from lake Fort Smith and it went across the upper part of Rudy
Sehoal play yard. I thought, and I am sure some of the other
kids thought, that that old ditch digger and stuff was some of
the biggest machinery that we had ever saw.
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Getting back to when we moved back down there to Rudy there
in 1934, It was around Christmas or a little before. WKWe went
over fto visit Uncle John and Aunt Naomi Bowen. That wa
First time I sver remember sesing them. We got there 1
gdark and it was supper time. Uncle John come out on the poroh,
flattened his hand across the mouth and he had grease all over it
and he had been in there sating spare ribs. We went there and
Aunt Naomi, which was one of the best cooks I ever ate from, had
a whole bunch of spare ribs and sausage all cooked up, and a
bunch of fried potatoes. And I will never forget that,
sspecially with all that grease on Uncle John's face. 0OF course
e come by it naturally liking pork, our Grandpa Bowen, ha really
oved that pork and of cowse Mama did too, 0 he really had a
ot of grease on him. But that was way back there when we first
moved down in latter part of 1934 aor first part of 1935 and that
was the first time I ever remembered seesing Uncle John and of
coursse we wers around guite a bit after that.

o o

Then GOuince was born and we moved over to the old place.
Aunt Maude and Uncle Lee RBledsos had the place whers Resvés
Dilion has now, Uncle Bill Dillon's old place. Us boys worked
over there farming, raising pesanuts, planting whooperwill peas,
and picking them peas for them. Uncle Lee had a couple of old
mules, named Jude and Liz. He had bought them around Mulberry,
they got out and was aoing back to Mulbesrey. I was going to
school and on September 14, 1939 on the school vard, them mules
comne by and I saw them. I went and got ithem, put a rope around
their necks and started lesading them homs. They sald that they
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one of the

but I gobh up there a wavs and decided T would y
oot on Gk el he rode real good. I orode it foroa
while ang rode the other one and it rode good too. I got
on home and them in the pasture over ait Aunt Mauds and Uncle
Lea’ s, I d over to the house, when I walked through the
oo there, Jane Gentry was there and she said "Look here; you
have a little baby sister,” and there lald Mary thers and 1 went
and gave her a kiss and they said that I was the first one to
sgver kiss her. Anvhow Jane was down there and she was sugpose
cook for us and stuff. She dipped snudf and it gobt the beéest of
Grandpa and he couldn®t eat and so it wound up that I stayed home
for two weeks and did the cooking. This was the first really
doing of any household chores I did other than rocking the kids.
I guesss I rocked all of them from Ellen Grace on up, I rochked
them a millon miles or it seemed like that far on them floors.
When Mama would be trving to cook suppsr or somsthing and they
would be raising heok. I wound up rocking Ellen Grace, John
Cecil, ‘course I never did have to rock John Cecil too much. He
was a pretty good little ole fellow, now Buince, he taken a 1ot
of rocking, and so did Mary. These are some of the things 1
rememb e,
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I remember about when we was boys, me riding old Dynamic,
going down to the Fedley Flace picking cantaloupes, and helping
Jim Dillon on his cantaloupes, walking home and us bovs going
gown to the old Fedley Flace and the Ranger Hole to go swimming
and fishing. Then we had to go hunt up the cows every svening
aricd in the $all of the vear we would carry salt shaker in our
pockets so that when we went by some place where the neighbors
Fad gathered the tomatoes and we would eat thm

Whern we went to school! at Rudy we plaved marbles and tops.
When the school got electricity they would show us some kind of
picture every Friday. Like Tarzan and some sort of beries like
that.

We lived at the house where Freddy lives now the rest of our
5. We bhuilt the new house. I was gone to the service when
most of that was being built., When I got home Daddy had a little
af 1t part finished. He had the boards up on the ceiling and the
walls in the northeast bedroom. I set up my bed in there and was
cihe First one to sver sleep in the new house. Then 1 helped him
a few wesks cut logs and pull up there and he made more 1umber to
finish the house. Freddy and Conley did a lot to help cut logs
and lumber to build the house, but I got in on the tail end
finish on sawing the trees and dragging them up there to help saw
the lumber. Curtis was born in the new house.

I went in the Navy on Sugust 13, 19435, went to Camp Perry,
Virginia and took training and went into the Mavy Seabees. Then
I want to Newport, Rhodes Island and took some training there and
they shipped us by train to Camp Bchumaker, California out close
to Tracy, California right owt of Qakland then they took us over

to Camp Huesneme and stayed there & litile while. I run into
Lucilie Maswell, which wvsed to be Lucille Gilstrap, and Margie

Giletrap was there. We had guite a few visits while I was there
and then we went over to San Clemente Island and took some
training there then we went back to Fort Huesneme then we sailed




for two to three weebks then we went te the
Marshall ’ then GCarolina Islands and then wound up going on
wp bo Oikins aricd Two Jima, then on into Yokohama, Japan and then
I got @ﬁmuﬂh points, for & while 1 was frozen, *hwv said I was
ton sas ] 3 let go and when I got encough points I come on
Fome ﬁﬁd gut dischargsd April 25, 1946,

over Lo

T was on Okinawa with the 106th Seabes Battlian, we were the
specialist battlian. We moved in Okinawa and set up first
communications then we moved to Iwo Jima and set up first

[

communications on that Island. D-Day was april 15, 1945 amd on
April 146, 1245, the day Ernie Pyle got &ii'wn arnd I wasg 30 Lo S0
feet of him when he got killed and Thai sind of shook us all up.
We had had some casualties bult it seeme ? e him being a
reporter, wunarmed it kind of shook us some and that night I guess
that was the roughest time I ever had.  That night there was a
big air raid and about 5,000 to 6,000 of them that came down on
1,500 of us, now that was the only time that I sver bthought that
T would never make it through. But with the good Lord®s help and
~orng arm I omade it through. I was scared quite a few himes

was really bad. We built air strips out of coral for the
ipple planes to set down on. Nm were the closest Island to

arn. We were 270 nautical miles to Toyko, Japan. I was there
when they dropped the bombs (ﬁuguz; & % August 9, 1945) and the
fallout came there and settle down. Just a few days after that a
big Japanese envoy plane which was a version of our BZE, they had
nainted it white and put green on it at the request of the U.B
Government and they sent them guys over to meet Macfrthur but
they landed on Iwo Jima and we pulled them out of that plane put

them in a Navy ambulance and searched the plane and then put them
back on and they flew down to Luzon or somswhere there and they

got aboard the "Missowi" and with MacfArithur, Wainwright, and zall
of them and they steamed the "Missouri" into Yokohama Harbor and
that is where they signed the Peacde Treaty. They loaded us all
up on LST and they evacuvated Iwo Jima and moved us to ODkinawa
ard I was assigned to the 538th Seabee Battalion,

o

We built two big naval air bases. It was thers that the big
typhon come and the night m% the typhon it blew 4 3 8 plvwood up
in the air like a deck of cards. Then an old boy by the name of
Hollingsworth from Michigan and a guy by the name of John Drah@
from Oklahoma City and m2 crawled into one of those tesptune and
that is where we staved through that. (After talking to Emﬁ
Montova, he was just a few miles off Okinawa in a "tin can®” ship
when that typhon hit.) The winds were up to 170 miles an hour.
It blew great big ships up on the beach and we had ong LET loaded
with dump trucks blown on the beach and we spent three weeks
digging it out. That was in the latter part of September 1945
and then in Ootober T was patrol marshall and run the roads to
beep check on the roads. They said that there were still Japs
dig in the hills becasuse there was a ftew snipere. I was there
until after Christmas then we loaded up on a ship called, U 8
Smabass and we got nearly to Yokohama and the thing lost its
propeller and we set there for three days and then they took us

to Yokohamz and we stayed there for about a month then I got
il

encough points to go home. They put me on ship called, U S
Dlarefield and I came on 1t to Seattle, Washington and gob new
uniftorms and they loaded us on trains and I was sent to Memphis,
Tennesses and that was where I was discharged.




Bit, then went to work
x ok b

I come home and run
at Raidant Glass. T met
I went to work for Harding
thare, what time I was on st or lay off then I drove a truck
until they closed the ga on the place on February 27, 1977. I
worked far them with seniority for thirty years and five months

married in Ooitober.
10, 19446, I worked

+
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and I worked every Jjob on the hot end, then 1 got a jobh as relisf
foreman, shift foreman, and then shift %up@rviﬁor" I was
supervisor when they rebuilt them tanks When they closed down 1
was off one days work. On March 1, 1%17 I went to work at Van
Buren Bchool and I worked there a year. Then I got on at Diamond

Shamrock in the maintenance and I was with them for fouwr years.
Then when they sold out they retired me because [ was over fifty-
five vears of age. When SBtaley bought Diamond, one of the
enginesrs that worked for Diamond recommended me to Staley, and
thiey hired me and I worked there five and one half years. The
guy that hired me wrote me a letter when I ratlrwd thanking ma
for asking for a Jdob back in 1984. I retired on February 29,
1988 — legap year.

Sfter I retired I doined the VFW and was a member for about
thres months and came up election tima. I was put in as Chaplain
and served two vears as Chaplain. Then they wanted me to become
Commander. I served for one year then was re-elected for another
vear. Also I was elected Junior Vice Commander of District 7.
The Fost ! belong to is the Robert Jack Fost 1322, which is the
oldest sxisting VFW Post in Arkansas. It was mustered in on
February 5, 1925. So that makes the Fost about six days olger
then I am. I was on the burial detail for District 7 and I
worked as assistant Chaplain, | served as Senior Vice Commander
and I have had to be in charge of two or three funerals. I have

had to help the Chaplain at Greenwood who is F0 YEArs old. He
was a Seabeess during World War IT and we were on Okinowa the same

time but didn®t krnow sach other. The first District mesting I
want to was at Coal Hill and I met him there. This has keplt me
busy since [ retived.

finother thing I am really proud of was when I was Working
out there at Staley’s back in 1985 they had & little fire and
they sent some engineers down from Decatuwr, Il1linois to check out

the cause of the fire. They had a piece of machinery that the
oxgyen level was high. The engineer that hired me said that they

ware going to have to shut it down. T smaid that they should put
a mechanical seal on it. I went up to his office and drew him a
uxagram. He wanted to know how muach it would cost. I said about
1000, then he wanted to know how soon one could be made. i
callied a shop and they told me they could have it that afternoon.
It was ready about 73230 P.M. and I went down and installed it.
The enginesrs came from btheir mD?@l to see if it would work and
they said that i+ it brought the ougyven level down to ten then i
wonild be okay. Bubt the oxgyen lcvel came down to three. In

ode
H



The company ] 4 2
the hospital to seés me. They CAme um tu the hosplital

felal=x: i
piece for the machinery. Thay wanted to know when 1

on and off over ftherg until I guess Jjust a few months before hi

December 1985 1 had
v midFd e

snted e with a bQﬂUn check for $2,5300 for dnventd

able o go to » Illinois to the home officde to ?@calve )
medal . So in February 19864, Pat and I flew up there om the
company iet. We got up there and they taken us to the Country
Club and wWined and dined ws, then we wéepit up there thdh aftiernoon
to the office of the company president, Bob Fowesrs. He presented
me with this achievement medal, it was the fifth the company had
given out since the company started back in 191&6.  The rug in the
pfFice wag From China, it was about an inch thick. 0Old M.
of theses rugs back when the offics was budl d
This iz orne of the highlights o

Staley bought six
The othsr five ars in vault
my 1ife.

frandpa would come and gf and about that time he moved over
there to Short, Oklahoma by his sister, Aunt Ann Hodd., Me 11

died and then he moved back with Mama and Daddy. Patsy and I was
marrisd and she got to meet him. We lived over im Fort Smith and
theé first year we was married, Daddy, Mama, Grandpa and all coms
gver to Fort Smith for THarksgiving or Christmes Dinner I don’t
remember which. They had dinner with us and Hafald and Marian
HamiBiton, Patsy™8 brother and sister=in-1aw.

Comnley and I went wup in Benton County about two yedrs ago
and I remembered a lobt about when weé lived there. One of the
things was about a gpring that come up out of & tree.



CONLEY HORT

Conley Horton }e ley was borpn onh September : 2
Benton County, Arkansas. He is the sééond son of Albert
Julia D7Eelley.

Conley attended Rudy Elementary School and graduated from
the sighth grade there bhen went on to Alma High School

graduating from the twelfth grade in 1944, He bcined the U. §.
Mavy and served during World War I1.

After the war he attended Body and Feénder Sohool in
Okmulgee, Oklahoma and later went to work for Fred Jofes Ford
Motor Company in Okmulgee, Oklafoma. He and Zelma Azana Paters
were married on Januwary 15, 1949 at Oliver Springs by Rev. Gesne
Modre.  Arana was born on October 2%, 1971 in Crawford Coiunty,
Arkansas to Neal Peters and Dma Dillon., They have four sons:

Gary Horton O el ley born January 1, 1950 in Okmulgee County,
Oklahoma

Rickie Dale O'Felley bora May 31, 1952 in Erawford County,
Arkarnsas

Dana Harvey 0"Kelley borm November 17, 1957 in Crawford
County, Arkansas

Loy Lynn O'Kelley born February 2, 1959 ihmﬂrawfordmeuntgg
Arbansas o

Conley and Arana moved back to Arkansas in 1952. He went to
work £ Randall Ford Motor Company in Farft Smith. Later Conley
openad the Conley O0'kEelley and Sons Body Shop northwest of D&an
Springs next to their homé. He worked in thig business until he
retired in 1989,

Conley and Azana are members of the 81 Free Will FRaptist
Chureh. Conley is a deacon in the charch, He is the only one of
Albert and Julia’s children who still actively attends 81 Church.

Their son, Gary Horten O'kelley married Pamela Denise Osburn
o April 24, 1970. PFamela was born Jine €7, 1931. They have two
children:
Eric Horton U'Felley born May 7, 1976 inf Sebastian County,
Arkansas
Courtrney Denise born February 16, 1981 in Sebastian County,
Arkansas
Gary works for Gerber Baby Food Company in Fort Smi ths He and
Fam live at Kibler, Arkansas.

Their sar, n1c;1e Dale O'Kelley married Lisa Benee® Flum on
September 25, ¥972. Renee’ was born on January 4, 1256. Thay
have two boyssr

Shawn Richard 0'Eelley born December 26, 1977 in Washington
County. Arkarsas
Ryan Neal 0"kelley borFn September Iy 1979 in Washington
County, Arkansas
Rickie served in U. 8. Air Force during the 1970%g, He works for
the Sheriff’s Department in Ungplngton County, Arkansas. He and
Renee™ live in Fayetteville, Arkansas.




sar, Dana Harvey O'Helley married C
1977. Cindy wWas on Maroch 22,
one daughter:
deszica Ann OPEelley born February 17, 1982 in Sebastian
Tounty, Arkansas
THey wers divorced in March 1986.
Dama married Theresa Lynn Williams on December 1%, 1987. Theresa

i 1
"

was born on December 22, 1958. They have ong son:

Meal Conley born November 29, 1991 in Sebastian County,
Brlansas ]
Dana and Theresa live in Alma, Arkansas and he works for Inland
Container in Foirt Smiths

Their son, Coy Lynn O7Eelley married Darla Jean Gregory on
December 1B, 1981. Darle was born on January 24, 1996. They
have one daughters

Brittany Nicheole 0'Kelley born August 23, 1987 in Sebastian

Lounty, Arkansas
Cay is & mechanic and has his own garage porth of Alsa and they
live in Mulberry, Arkansas.




COMMENTS BY ZELMA AZANS PETERS O"HEFLLEY

(I remember whean [ was a kid, we wers neighbors o the
elley’s. We lived in an old house where the Stockburgers live
until I was twelve years old. Me and two of my sisters, Bladys
and Norma, would go te their house and play with some of the
kids, mainly EllYen Grace and Grandma would play with ds, we liked
to sit out on, 1 due yvou d call it 4 deék, fthat was built on
the back of the Iittle old house. There was a waterfall and a
poal of water, that came from a Spring, on the pl&cebandSE'andma
wollld go swimming with us kids in that pool of watepr. *Lolrse
when we got through splashing and playing in it, it was a mud
hole but we Had lots of fun in it. Even i¥ there were snakes
around somstimes.

Conley became my first Sweetheart when I was six years old.
We sit together on the school bus and shen I missed school, he’d
agehd notes hofg Lo me by my sisters.  Me ended up getting married
when Conley was twenty—one and I was seventeen. Wé' ve bedir
married a long time since 1949.

Dur fFamily attended Church at 81 for many ‘vears with Grandma
& Grandpa OCFRelley. Until they enteéred a nursing home, there
ware folr generations of 0'Helley”s atbending 81 Church: BGrandpa

Albert, Conley, Bary, and Eric O0'Felley.

81 Church was sometimes used as a Community Building (a 1oy
time agdd. I reamenber when I was a kid, the women of ithe
Community were making mattresses there and some of (s Eids das
owtside plaving and we saw this little old man coming up the
road, fdressed in black with a black hat on and & pack on hisg
back, that really scared ug kids, we went running back in telling
owr Mamas. Back then my Grandpa % Grandma Dillor lived on the
creek, with a railroad track close by, and there wers lobts of
Hobos back then, walking the tracks and stopping by wantirg
something to eat. Ma % Fapa Dillon always fed them, but Hobos
really scared us kids, so that®s what we thought this little man
was, but it turned out to be Grandpa Bowen, aoing to the
O 'Helley's. /

Our kids always enjoyed the Fourth of July®s, spent on the
Ereek with the 07Kelley clan — all the swimming, sunbwns, and
gating.

I ditn®t know Grandma could even make a cahke, all I had sver
saten at her house came from the grocery store, but she started
baking carrot cakes. I rerember her carrot cake was so-0-0
cood.
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FREDDY EARL O7EELLE

Vel ley was born oon o June 7, 1929 in Benton
County, Arkansas. He is the third son of Albert and Julia
DMEellev. He was named for Mr. Earl KEeith., a2 man for whom
Alhert worked, Minnie Boerges (a cousin? gave him the nams
Freddy, She always called him "her boy".

Fredody E:

B

Freddy attended school at Rudy Elementary School and
graduated from the eighth grade. He attended Alma High School.
He worked as clerk and in delivery tor the Oy Carney General
Merchandise Store in Rudy, Arkansas. When be was elghtesn he
started driving a truck for Dean Brothers Produce Company at

gan Springs. He was in the U.8. MNavy Resesrve for eight yvears.

Freddy married Mary Eathleen 8mith on Juns 10, 1980 in

rawford County, Arkansas. Fathleen was born July 22, 1933 at

i3

Lancaster, Arkansas to Frank Smith (son of Joseph Robert YEob”
fang S

Ml

Foand Dora Fope Johnston) and Velma Brammer {daughter of Lee

mmer and Emma Steward). They have three daughters:

Alecia Dietta O0'Felley born May 28, 1931 in Crawford County,
Arkansas

Famela Dell O'Kelley born NMovember 24, 1933 in Crawford
County, Arkansas

Fenita Eathleen DPEelley born May 28, 1934 in Crawford

County, Arkansas

e
Farbes®
]

Fraddy drove a truck for many yvears for various frucking
companies. He retired from Fyder Truck Company of Fort Smith,
Arkansas in 1991, He and Hathlsen lived in Fort Smith wuntil his
retirement and they presently live on the old Albert O'Helley
home place, Route 1, Rudy, frkansas where they have done much
vmprovensnts.,  Hathleen worked as a bookkeeper for different
companies over the years. Her latest Jjob was with an accounting
firm in Fort Smith. Freddy and Eathleen are members of the &1
Free Will Baptist Churcoh.

Freddy is a 32 degree Mason of the Blue Lodge and Fast
Master of Van Buren Masonic Lodge #b6 where he holds a prepetual
membership. He is also a dual prepetual member of Fine bprings
Masonic Lodge # 439. Freddy also has a prepetual membership in
the Van Buren Roval Arch Chapter #3 and is a member of Scottish
Rites 22 degree and a York Rite Mason.

Fathleen iz Fast Matron of Fidelity Chapter #86 Order of
Fastern Star, Van Buren where she and Freddy are both members.
She has been doing Family research since 1974 on several of our
Crawford County families. She has served on the Roard of
Directors for the Boys Shelter, Inc. in Fort Smith for sisx
an Treasurer and is presently on the Advisory HBoard.

Each yvear on the last Satuwrday in September they have a
family gathering of O0'Hellesy-Bowen family and friends at the old

oy

home place north of 81 Dhuroh.
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iive at Short, Oklahoma. Earl and Ellen has =a

ELLEN BRACE 0O7EELLEY

Ellen Grace O'Eelley was born on April 4, 1931 in Benton
County, Arkansas. She is the fouwrth child and first deughter of
Albert and Julia 0O7Fe

attended school at Hudy’Elamenﬁawy School and
L tghth grade on April 19, 1944, She sttended
‘1maghigh School and on May 31, 1984 got her GED
{Drm t#& Begarim@n% 5t \Lm nf E’Jllahmmaq "Adult

Ellen Grace married Earl Newt Armer on October 28, 1949 in
Crawford Courty, Orkansas. They were mariried by Rev. Ben
Firley. Earl was borf on Juns 14, 1926 iIn Sequoyvah County,
Oklahoma. They have three children:
Ruth Earlene fArmer born August 2, 1950 in Crawford County,
Arbansas
Edwin Charles #frmer born December 17, 1932 in Crawford County,
Arkansas
Earnest Geng Armer borr May 29, 1954 in Susanville, California

Ellen Grace and Earl moved to Wichita, Hansas after they
ware married. They lived in Ransas, California, Mebraska, then
moved to Shoirt, Oklaboma in the esrly 19607 s, Ellen Grace has
@d as a cook in restaurants, for the Head Start Frogeam,
wing Homes off and on for fifteen years (Muldrow, Parbkview in
Fort Smith, and Van Buren Nursing Home at Van Buren) and is
presently working at a Senior Citizens Cesnter in Holand,

Okl ahoma. Farl has worked as a mechanic, truck driver, and a
rancher. He retired in the sarly 1970%s due fo a heart prnhimmn
He still has his cattle to keep him busy {armd loves =ve S
of it

They are members of the Fentecostal Church and prewn

holds the world together at downtown Short, Oklahoma, H*gthy
101,

Their daughter, Ruth Earlene frmer mafried Roberit
Shoon, on Januwary 7, 1969 4in Adair County, Oklahoma. Roberd was
born on December 24, 1949. They have two children:

Somia Lynn Spoon born July 22, 1249 in Sequdyah County,
Oklahoma

Robert Earl Spoon born October 9, 1972 in Crawford County
Arkansa

iveé at Nicut, Oklahoma. Earléng has worked with the

1
i a construction worker and is superintendent on his
Y
TN AT .




Th son, Edwin Charles Armer married Diane Metlock on May
12y i° agquovah County, Oklahoma. Diane was born on July
1%, 195 They have two childrens

ﬁr}%Lle Dawnelle Armer morn May 29, 1973 in Ssghastian County,

friansas
Justin Matthew &¥magr bormy
County, fArkansas

prtember 20, 1978 in Sebastian

Edwin attended Connor State College in Oklahoma. He-. sold
nsurance for avEral YEears. He has worbed at a Grocery Store in

vooared now work for Fepsi Cola Company "G hna Hawve
- Diane works as a secretary for an insurance Lampangy
hey own a2 homs in Roland, Oklahoma but present live in
Gresnuood, Arkansas. '

Fort Smi

Their son, Earnest Gene Armer married Linda Langley on July
PR Ain Adair County, Oklahoma. Linde was born on Octobsr
1954, They have one song

Rodney Earl Armer born September 29, 1977 in Tahlaguah,

Jklarnomna

Farnest worked for Whirlpool Corporation for several vears,
he reposseszsed cars for a hank in Muldrow for many vears, and now
Be ie self-emploved. They live in Scratout, Oklahoma narth Of
ﬁuidruwﬁ k1l ahoma.

Fobeért and Edarlene Spoon®s daughter, Sonia Lyan Spoon
married Eddie DeWayne Farmer on April 7, 1990 in Sgguovah County;

‘uvtahoman Fddie was born on November 29, 19467 in Tulsa,

ahéma. They have one sOn0:

Elake Edward Farmer born February 24, 1991 in Tahlaguah,
Qizl ahoma
They live abt Muldrow, Oklahoma.

Edwin ard Diang armer’s daughter, Eristies Dawnzlle fSrmer
married David Charles Evans on June 4, 1991 in Fort Smith,
Arkansas. David was born on October 9 1970 in Damden, New
Jersey. They have one daughter:
Brittrmey Elizbesth Evans born February 14, 1992 in Sebastian
County,: Arkansas
They live in Roland, Oklahoma.




COMMENTS BY ELLEN GRACE O7EELLEY SRMER

e a child growing up, I remember going to Uncle John and Aunt
Maomi Howen®s a lot of Sundayvs for dinner and they came to ouwr house
Yo SBunday dinner. dother and Daddy would load us kids up and here
we would go. Uncle John lived at Hobbstown.

There were times we would go to Bentonville to spend theé
waekend with Uncle Charlie and Aunt Mary O'Helley, where they ran

the 0ld Folks Home. fand we would visit Uncle Fred and Aunt Helen
Goerges at Rogers. And too there were times we would all load up

and go o Short, Oklahoma to see ow Lrandpa Bowen and spend the
day.

We lived one~hald mile $from Church so there wasn™t much of an
exouse we could have for us not to go to Chuarch. We were tolid that
if we didn*t go to Chucech we would never amount to anvithing, so I
uess bthat panned out for most of us. We have three brothers that

are deacons in their Churches.

.

I can remember having ow family reunion and picnic. That all
came to an end when Mother and Daddy were put in the Nursing Homs.

Then we met owr new Aunt Mary Ellen Ward and that was a doy to
know we had a new Aurnt and a swest one, theat I am proud to savy.

About Mother®s recipes, I can rememberse as a child that Mother
made "Molasses Cake”, I don™t have the vrecipe but wished [ did. As
a matter of fact I don’t have any real recipes of hers but she sure
was a good cook.

Oh, ves, as the years rolled on we began to meet ouwr mate and
mariried, fir

get et Charles & Patsy: then Conley & fAzanai; and then me
L Earl.

I had to slip off to marry the man of my dreams, but it worked -
------ - forty-two and ons-halt years and three children, five
grandchildren in which ouwr three children got married, then came the
five grandchildren and our two granddaughters got married and now we
are the proud Grandparents of two beautiful great grandchildren,
BFlake Edward Farmer and Brititney Elizbeth Evans. They are the oy
of mine and Farl®s life, not speaking about Edwin and Earlene who
are two proud grandparents. Every old crow thinks theirs is the
sweatest.

I had better get back to the marriages, Freddy & Fathlesn gotb
married; and then John Cecil % June. I will never forget the night
we gave them a Wedding Shower at the Scout House, Mary and some kids
were going to "shivarse” them so the girls took Juneg and put her in
the shower but the bovs were scared of John Cecil and didn”t do
anything to him. Then Guince % Georgia were next to get married;
then Mary % Gene; then Curtis % Mary Low, "then Curtis & Mary Mary
Ja": then Mary and the man of her dream, my good & sweet brother-in-
law, Ben, whom we all love; and then, guess what, Curtis % Terrvy.
Fach orne of us started owr family so that is what makes up the
family of Albert and Julia "Bowen'" O7Helley and I am proud to be a
part of it.




-

Comments about Earl and Ellen’s children the way they love and
1t about their Srandparents. They didn’t get to spend much time
ound them, as Ellen and Earl moved away when Earlene was seven and
Ral+ 7 1/2) months old to Wichita, Hansss in 1931 and returned
in 1964 to Short, Oklahoma. They loved, appreciated, and respected
their grandparents. '

b
ot

1
-5

d
id

1
i,

I can remember Barnest when we first moved back he cowldn’t
plain and he wouwld c2ll them "Hampa and Hamma®. I can remsnber
Daddy saying one time "I have been called a 1ot of names bt never
Ham." And then Edwin said he could remsmber going to see Grandpa
and Grandma, he said "OFandma always had ‘cream® and chips to sat.”
It was never ice cream or potato chips. He said, "she would say I
got some Gream, do you want a bowl." ard of course he did.  And
Earlens remembers them &g good Grandma and Grandpe who came o visit
a lot, then Farlene and Robert got married and had their first two
great grandohildrer.  First Sonia and then three (3) vears later
Fobert Earl came along and Drandga and Grandma had them to brag
about. Mother and Daddy thought so much of Robert Earl. Mother
called him "her Sugar Boy" because when he got big enough he would
give her sugar. He did like to give his Grandma sugar. Then Edinin
and Diann had Eristie and that was their third grandchild from us.
Then Earnest and Linda had Rodney and Mobbesr dalled him her Iittle
"Iridian Boy". Edwin and Diane had Justin Matthew which made five

talk

Breat Ones and Drandpa and Grandma thought they were greaat. I know

as I set here and think about mine and Earl’™ s two great

grandohildren I can see why because they afe a Joy in yvour life.

MEMORTES AROUT GRANDMA AND GRANDFA FREOM EARLENE, EDWIN, AND EARNEST.

MAY G0D BLESS ALL OF OUR LOVED ONES. A GOOD MEMORY IS SOMETHING TO

HE FPROUD OF.

Grandma and Grandpa thought a lot of Robert, Diang, and ilinda
and they loved them very much too.




JOHN CECIL O7EELLEY
p John Cecil OfKelley was born on May 17, 1938 in Crawford
0 Sk ansas. He o ois fhe Fifdh ohdld and fourth son of Albert

lia O'Kelley.

Jobn Cecil attended schonol at Rudy Elementary School and
gradusted from the eighth grade from thers. He abtbended bigh
schonl at Alma High School and graduated in 1951, He served in
the UoS: Harine Corp Huring the Forean War and later belonged fo
the fArkansas National bDuard,

John is a 32nd degres Mason in the Blue bodge and Fast
Master of Van Buren Masonic Lodge #6. He nqc a perpetial
membership in Van Buren Masonic Lodge #6, Fine Springs Masonic
Lodge ﬁ4*@‘ armd Roval Arch Chapters #3. He holds a Certified
_EEtUrE card for the Bliue Lodge and was appointed District Depubty
frand ﬁaﬁter for Distirict #28. He iw Fast HLgh Friest of Réval
Arch. O member of O Cyrus Council #5 - Fort Smith Enights
Ternples Scottish Rites 32nd Degree.

He married Theda June Jerden on June 18, 1954 in Crawford
County, Arkansas. June was born on November 21, 1933 in Denton
County, Tewxas to Ullie bee Jerden {horn September 8, 1908 in
Denton County, Texas son of Jeohn Allison Jerder and Effie May
Howslld and (married May 10, 1930) Rose Mary Staggs (borm April
2, 1914 in Tenton County, Texas daughter of bedirge Was hi ngon
Stagys and Nannie F. Sparkman) . Jobn Cecil and June have five
ghiiﬂreh:

James Randall OKelley born September 5, 1985 in Er avf or
County, Arkansas

Bing Ouincy O'Kelley borm March 14, 1957 in Crawford County,
Arkansas

Jaohn Julian O07Ealley born August 12, 1962 in Crawford County.
Arkansas

Farba Lesfoss 0"HEelley born Sepltember 8, 1967 in Crawford
County, Arkansas

Wilson Colin O'Kelley born June 11, 1971 in srawford County,
Arkansas

John Cecil worked for Steve Bassham bu11d1ng houses. He

also worked for SHouse and Hewitt Home Builders in Fort Smith,
Ak ansas. He presently is seélf employed as a finish carnenteru
Txne has been a Housewlfe and is working on Her family™s
gensalogy. They are members of the Zion Missionary de st
Church in Bond Special, Arkansas. John Cecil is a deacor in the

Chureh. They live at Bond Special and have a trailer and some
Tand (part of the Albesrt O kelley™s place: in the 81 Pommun1c,n




Sebastian Coun+v Arkansas. He

o Ann OweEn an
2. Robin was born on
to Stanley Roosevelt
{daughtaer of Pes

and Robin were divig
s Arbkansas.  They have two

Their somn, Jam Randall O0'Helley marvied Rol
July 24, 1979 in Crawford ©
July 22, 1957 in Oe
Owen (son of T.R. OWén) and
Haggard and Bray).
March 2, 1989 in Sshastia
dauvghtarss .
Amy Ann 07 Helley born March Hy 19746 i Crawford ﬁﬂuntﬁi
Arkansas ,
Alicia Dawn O0'Kelley born April 7, 1978 in Crawford Courty.,
Arkansas ?
Amy and Alicia live at Waldron, Arkarsas
Fobif, who married Hnd Fuller.

with their mother,

R

andy married Betty Gean Harman Lampros on May 7, 1989 1
wag borm on November 7, 195
in Dodge City, anunw‘tm Jack Forter Harman {(born April 11,
in FPeanub, ﬁrkangab sof of Henry Lafayette Harman and Mary Ferni
Dickerson) and Betty Louw Hamilton (born July 1, 1932 in Hans Hoy
died September 0, 198% daughter of Edward Hamilton and Nellis
Hosaline Y
Betty’s first marriage was to James Lamproe on July 2, 1874
in Crawford County, Arkamsas. James wids born on September
1254 in Cove City, Arkarsas to Raymond Lamproe (son of Jams
Lamproe 1884-1957 and Sadie Mae Dill 29011981 daughter of Ge u*ge
W. Dill and Lawa L. Bowsn who was the datghter of William Bowen
ard Melinds Coatrey) and Nora Fay Lowery. Betty and James have
2 ohildiren:
Jamie Lynn Lamproe born November 15, 1974 in Sebastian County,
frkansas ,
Nora Rosealine Forter Lanproe born NMovember 19, 1978 in
] Selidstian County, Arkansas
Dus Lln Jacob Lamproe born June 25, 1983 in Sebastian County.
Arkansas
Randy and Betty live in Chester, Arkansas and Randy works at
ager’s Hardware in Van Buren. EELty works as a bookkesper for
Budget 0i1 in Fort Smith.

Y e

Their =son, Bing lley married Carol Ann Wiley on
September 20, 1979 in Tu1&~ tyv. Oklahoma. Carol was born on
Movember 17 1959 in Crawford County, Arkansas to Jimmy Don Wiley
(horn January 4, 19386 son of Buy Wiley Sr. and Flora Resgis Fouw)
and {(married June 15, 1935) Alice Laverne Revis (born April 203,
1940 daughter of Harvey Revis and Ida Mae Brooks). They have no
chi ldrern. .

Bing (Bucky) served in the U.S. Navy and presafitly works in
the computer business. Carol works as a recephionist for an
Investment Brokerage Firm. They live in Tulsa, Oklahoma.




s, John Julian O7Helley ma anler

on Ootober 4, 1985, HLVﬁrfud and remareel B 7, 1570,
Tirs was born on April . 1967 in Crawford County. Orkansas to
Ernest Chandler {(son of Hoyt Chandler and Florence rdgar‘ and

Doloris HBodife (daughter of Alvin Hodine and Jees
Cradduck who was the daughter of Floras Ida Maswell nnd D1ﬁ1c1

Pmm*“ Cradduclk who was the son of Nancy fngeline Woods and Daniel
h Tradduck whb was the sonr of Moses Marion Craddock who was
Lhm sorn of Scrilda Lamb and Preston Marion Cradsue
Tina»ﬁarie,ﬂhandlar ras been married four btimes:
Roger Mason in 1984

Jobhn Julian D Eelley on October 19835

Philiip Fiwley in 1988

John Julian OfEelley on August 9, 1990

Flna has four children (all born in Sebastian County,

Ar ks

frwatdl Michelles Mason born July 22, 1984

Jason Moody 07FEellsy born April 13, 19846 died December 23 1988
in Crawford County, Arkansas and is buried at Morrison
Cemetary near Hobbstown

Sheena Gayle Fixley born March 28, 1989

Zachery Andrew O07Eelley born Fabrua ary 235, 1951
Toohn Julian {(Luckyld lives in the Bond Special Coffunity.

Their daughter, Ferba LeeRose 0'Felley is not married. Bt
graduated from Hendrix Colleges in Lmnwayj Arkansas. Shg 18 &
full-time student at Westark Community College in Fort Smith,

% isas, and she is emploved by Bost Human Development
eV ces Since she graduated from Hendrix College, she has Bad
WO erma published.

&

Their ¢or Wilson Colin O'Kelley is scheduled to marey
Mariam Michelle Chandler on November 20, 19222, HMichelle was born
October &, 1972 to Larry David Chandler and Mary Fauling Wade.
Both Wilson and Michelle graduated frdm Van Buren High School in
1290, N?iﬁmﬁ lives at Alma, Arkansas and works at Larry Wilson™s
Gervice Center in Fort Smith. Michelle works at Faper Clip
7*¥Lre uUﬂQly in Van Eurmnn




OUINCE EY

fuince Edwin 0PHelley was born on March 17, 1935 iv Drawford
County, Arkansas. He is the sixth child and fifth son of Albert
and Juliz O"Helley. He was named for Dr. L. R Galloway who

delivered him.

fuince attended school at RHudy Elementary School and
graduated from the eighth grade there. He attended high school
at Alma High Scheopl and graduated from the twelfth grade in
1953%. He was in the U.5. Navy Reserves for @ight years. The
Tast vyear of high schonl Ouwince 1ived in Yan Buren with Aunt
Maude (Albert’s sister). He worked in a grocery store and
vommutaed to school at Alma.

He married Gsorgia Ruth Bassham on September 24, 1905, They
ware married by Bev. Rupert Fixley at his home in Eort Smith,
arEag., Beorgia was born on September 30, 1934 4in
Mountainbuwrg, &fkansas to Dave Bassham and Jessie Young. They
have three children:
Stacy Lyna 0'Kelley borm November Loy 1957 in Crawford County,
Arkansas
Timothy Edwin O'Helley born December 1, 1960 in Crawford
County, frkansas
gabrina Leigh 07Kelley born April 16, 1962 in Crawford County,
Arkansas

Buince worked the first year out ot schadl at the Acms

Mattress Company in Fort Smith and then he worked for Steve
Bassham (Georgia®s brother) building houses. He laber wend to
work for Rouse and Hewitt Home Builders in Fort Smith, Arkansas
and then for W. 0. Hewitdt Home Builders. Frasently Guince is
self-employed as a finish carpentear.,

Georgia graduated from Van Burern High Schonl in 1953, She
worked at Sterling®s Five and Dime in Van Buren, @Grkans Wwhile
zhe was in high school then she went tno Beauty School. Bhe
worked for Eisie Hays at the Star Beauty Shop on Main Street in
Var Buren.

Huince built the home in which they presently live at 1002
North 12th Street in Van Buren, 8iFkansas. He also build their
old houwse which is across the street at 1001 North 12th Street.
He has helped build many homes in Van Buren and Fort Smith. He
has built homes for each of their three children.

Théy are members of the B hleham Free Will BRaptist Church
in Van Buren. fuince is a deacon in the Church.




Their daughter, Stacy

a9

Lyma O0"Felley married bary Don
on August 1%, 4974 in Buiren, Arkansas. They were marri
Fewv., Gilb F

srh Pixley. Gary v born on DécBmber 33 1956 to
{ o Friang Steinsick. They have Hhree childrens
ng dJos 1 Damon O
o County, Arkansas

shorfe born February 20, 1579 in Sebastian
Amber Lyna Oshorne born June 15, 1981 id Sebastian Couritys
Arkanhs

C:
Lost Twins 5
in SDebasti
nt
k.

T 3y

- Jim ang Jay Osborne born February 18, 1984
Cmunty5 A, (astillbofh - premature at
buriesd at chh@rry Chapel Cemetsrv.
Devron LL vy Dsborne born June 28, 1985 in Sebastian

Gaunxy%‘ﬁr AT S S

Stacy Qﬁaduated from high school at Van Bufen High School
197& and is presently a student at Westark Community College
Fort Smith, Arkansas where she is majoring in Early Ch11uhnmd
Education. Gary graduated from high school at Alma High School
in 197% and works at USA Trucking Company in Van Buren,

§i
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Srikansas. They were divorced in July 1992, Stacy lives north of
Alma, Arkarsas. She is a member of the First Baptist Church in

Al ma,

Their son, Timothy Edwin 0'Eelley married Lisa Gail Crotts

on August 15, 198 in Van Buren, Arkansas. They were married by
Vi Fupert Pidley. Lisa was bgrn on December &, %41 in
awford County, fArkansas to Bill Crotts and Donna .
=y Prave two children:
Hendi Marie O0PEell

eltey born September 2, 1984 in Seb
County, &rkansas
Jake Edwin D7Helle

Okl ahoma

Tim dgradusted from high school at Van EBuren High School in
?, Me works for Oklahoma Bas and Electric Company out of
atioma City, Oklahoma. Lisa graduated from high schogl at Alma
] School in 1980, They live west of Alma near Dyer. They are
mambers of Bethleham Free Will Baptist Church in Van Buren,

Arkansas.

¥ born Qotober 30, 1986 in Cleveland Countys

o
by

Their daughter, Sabrina Leigh 07 He
September Z4, 1987 at Van Buren, Arkan
Rev. Rupert FPixley on Guince and beorgi
Anniversary., Roy was born on April 7,
chd ldrens:

Sabrina graduated from high school at Yan Buren High School
in 1980, She attended Westark Commuriity College in Fort Smith,
ks s #nid has an Asscociate Degree i Banking from Nostﬁri"
She 1 presently employed by Citizens Bank and Trust of Van
in the Loam Department. FRoy graduated from high school st A.
High School. He works for Border Farms.  Théy live Jjust ofd Ehe
White Fock Road near Moudisinburg. Sebrina is a member of
Bethlehem Fres Will Baptist Church.

ley married Roy House
4 They were marrie

e Wedding
They have ni

D.%’i




Grandma 07Fel le t Babrina whean her-bhirthday was when
was only two betore third birthday. Everviime LBrandma
her she would ask Her again ~ "Brimda? never forget.

antdma was a very loving person. [ loved the way she
face. At the last he wowld do the same

Grandma always said the world wWwouldn™t be anything Without
childrenm 9n it.

The last times that Grandpz and bGrandma came to our houss wWas
Christmas Day in 1984, Tim £ lisa had come home for the halidays
from Oklahoma City. Jake was dnly 26 days old. He was asleép
until we Had dinner. When he woke up and they brought him out
for Grandma and Grandpa to see, I will never forget the look on
brandma®s face. It was pure J10V. She reached ouwt for him.

The ¢ame day GrFandpa mentioned something abolut his bair
cutting squipment. Ouince got it out and Grandpa told him abo
wach piece, therd was brush that some Aunt Rad given him: Guince
took notes.

We went to John Cecil & June's for Christmas that vegar.
Charles & Fatsy todk Grandpa and Grandma back to the NMursing
Home .

I gave Grandma permanents singce before Guince and I were
married until she went inteo the Nursing Home and mavhe I gave
one more aftter that.




1939 in
o g et 4y o and the

ard Julia U?REL“,, She was named for
£ a "blus” baby and had to lay on her
C howrs OF life,

0N

énﬂqh%n:'
i cmott :
latt xﬁw for her

Mary Emeline
School and gradua
i g;x aohonl at A&ln

school at Rudy Elementary

@ %anjthe exg,tﬁ grades there. Bhe attended
+

a High Schinol and graduated from the twelfth

o @ in 1957, She attended Westark Junior College in Fort
Bmi Artansas: Richland College in Dallas, Texaesy and the
University of New Mexico in Albuguerdue ‘ She

ﬁdmlnluirattmn Degrrm {with

Bachelor of Bu i _
scenber 1988 from the University of

in Aceounting) ol

Mary eloped with Wayne Bugene Jamison on December 15, 19854

and was married in LeFlors Courty,. Olahomas. Gaene was uarn o
s @mber 1979 in Crawford County, Arkansas to Roy Les Jamison
4 of Will Jamison and Dona Hornd and Ruth Irene Gatlin., They
rave one daughters
Hary Jeanene Jamison born February 20, 1960 in Crawford
County, Arkansas
Mary and Gene 11V

divorced on fApril %,

ed ir Yan Buren, Arkansas until they
Ti.

b “-’.. i

9

Gene was previously married to Betty Foes

Arkansas. hey have oane daughter:
Carolyn Sue Jamison bBorn May 8, 1901 in Crawford County,
A lomne

of Dyery

i

Mary married Beniamin Montoya o August 14, 1976 and again
on May 27, 1977 in Dallas, Teéwas (In T - i

at. thaL time, a
person must be divorcsgd for gix months in order to legally
Femarey,. Ben was divorced from his first wife on July 15,
1976, Ren was born on March 17, 1920 in Taos County, New
to Josa® Vidal Montoya (born June 7, 1877, died Jamuary
son of Cornelia Aragon and Eulodio Montova who was a Hethulet
M1n1r+ ¥ afic thﬁ sorn of Duadalups 7 who came from Spain by Wway oF
ans and was called Mama buera — Elonde) and Zoraida
ina Vigil (born May 12, 1883, died January 22, 1949
d ugntrr of Jesucita Martinez who was the dauwghter of Vicerte
Martinez de FerFar and Juanita Montoya .and Pedro Advinculd Vigil
who w the gson of Candelaria Martinez armd Juan Amtonio Vigil who
resbyterian Minister and the son of Marianno Vigili. Ben
Spanish-american descent and has nd relatives in M ‘
Hm learned to speak English when he started to school.
Mary haveé no childifen.

Hern and

Bern was

8

| -l W

mar i ed before to, FRumalda Torres on December 7

A
]

1944 in Taos County, New W'"ira, Fumalda was boln on Augu
1924 in Taos County, New Fexico. They were divorced on JUly 15,
1974, They have four chil dr@n"

P
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On April 9. 1942 Japarn captured the U5 military forces on
near Manila, Philippines and they were

suirrendsr by GBenera - Ben and his ol der brother,

Horace were taken pDrisonsrs on Yy 19472, They wers lucky

Qg) that they did riot have to mabe the "Bataan Death March® bt

loaded intp & § coand hak to Camp 07 Donnell to build a 4

to ol OF  war, Hen and Horace weeo if prison in

the Batsan

arderen

4

-y

i

g

he prisons
27 Bonnell andjcabanatuam, broth i
tamber 1947, They worked in the fields and om burial detail
hese prison CAME B Thaey were Lz Y Japansse &h A
dapan to the Island of Eyueshi in Fukeuka district to work in a
coal mine which was owned by Mitsubishi. Thers they mined coal
tuwelve hmuwa:a=day seven davs a weel on thHres bowls of rice a
day., FRén was indure A ming Cave—in and his right leg w
broken in four plao Japanese oversesr was killed in the sams
tavEe-=Iint, Ben suffe from malaria and dysentery. He had an
appendactomy (There was no antissptic, It took seven men to hold
him.». He was liberated on September 15, 1945 atter serving a
L f three and one half Years as a prisoner of war. He
jhted 98 pounds and was on crutches from the mineg injury.
AF ber raturning to the states he was sent to Briuns General
Hospital in Santa Fe, New Mexico to recuperate. He was at Srauns
Nt il JanUary 1947 when he got out of the Army .

i thE'Philippiﬁﬁaﬁ urdil

i
ot
i

S

Een went to work for the Post Office PDepartment in
Albuguergue and attended the University of New Mexico getting a
Bachelor of arte Degree in June 1964 maEioring in Bociology and
minering iﬁ-?sychclmgy, He worked for the Fost Oftice until the
- Fall of 1965 when he moved his family to Austin, Texas and went
(;) to work for the Regional Office of the Office of Foonomic
Opportunity (War on Fovaerty Frogram) as a Field Representative
travelling five statos: ArkanNSas, Oklahoma, Lowisiana, bdew
Mexicd, and Texas. In January 1971 the office was moved to
Dallas, Texas and later the AGENCY WAS renamed Cmmm;v,ty Sarvi
fAdministration. He retired on February 29, 1980 after thirty-
g#ight and one hal$ years with the fsderal government including
military time, '

Ben and Mary moved to Albuguerque, New Mexico on Ootaber 1
1982, Ben i '
Mledical Cer
in various Veterans Drganizatibﬁs‘eapﬁﬁi&lly the Ameri 1 B
Frisoners of War and The Military Order of the Furpie Heart. Bery
i currently a National Director of the Southwest Regidn of the
Anerican Ex-—Frisonetrs of War. Mary was elécted and imstalled asm
National Treasdrgr for bthe ﬁmewiﬁan’ﬁ‘wﬁriﬁmmerg of  War
organifation for a thres yvear bterm on September 26, 1992, Thay
are also activée members of the Deoond Prﬁgbytewimnwﬁhurch in
Albuguergue.  Ren iz am Elder in the Church.

3
an active volunteer at the Veterans Administration
roin Albuguergue. He and Mary hoth are very antive

Thay both dre very stirong Democrats and active in the loocgl
political system.  Ben and Mary will he going to Washington, D.OC.
orodanuary 14-21, 1997 to attend the imauguiration of William
Jefferdon (Bil11) Clinton as the 4dnd President of the United
States of America.




Jamison BeEnac
Cauntyy AT
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in Sl
1979 in

. Mary Je
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ony WESE L0

v chave one
Aaron oW Dountvs
g}:na

Tottrill, S-. on November 2é&,
and again on December 15,
Yy . Mike wag b&rFn on Decemnber
He was in the U.8. Marines Corp. They Hay

Fugene Cottrill, Jr. born on January 1984 in

»

-

Trzlow County, North Carolina
Christopher Brian Cotitrill born o June 2,
Courtky, Arkansas
deaneneg graduated from Jacksonville High School in
dJacksonville, North Carolina in 1978, Mike and Jearene live 4n
}

in Sebastdan

Van Burern, fArkansas. Miks works as a carpenter.

Ben® s daughter, Dorothy Jean Monbtoya married D
June 16, 972 in Bernalillo County, Mew Maxico. 1
on September 146, 1951 in Bernalillo County, New Mg
were divorced in 198&6. They have twh sofis:

dJeffrey Benijamin Avile born January PE, 1973 in Bernalillo
County, New Mewico. '
Hristonher Michasl Avila born guly 19, 1980 in Hermalillo
County, Mew Mewicd.

Dorothy married Arthur Sisneros, Jdr. on May 2,
Hernalillo County, New Mexico. Art was born on May 2
Colorado. They have no children.

Dorothy hag worked for American Telephons and Twﬁ?graph + o
twenty—two yvears and now R £ manag@menP pogition. Dorothy
attended S5an dJurnior Sollege, University of Tefan and
Southwest Texad Sfate University in Ban Marcos, Texas. Art is a
deesman for Trane Heating and &ilv Conditioming. Art has a

helors Degres from the University of Southern Coloradeo in
fobedo, Colorado. &t and Dorothy live in dlbogueroue, :
Mexido.

Hen’s daughter, Rita Consuelo Montoya is not married. She
graduated from the University ef Texas in Austin, Texas with a
Bachelors of Ari Degres maiording in Sociclogy. She is an
tigator for the BEgual Employment DOpportunity Commission
in Albuguergue, New Mexido. She lives in Albuguergué.

. son, Ruben Martin Montoyva married
I, 1982 in Arlingtomn, 7 as. FPatty was burn galyl

1%, 19861 in HWest Virginia. They have two childrens

= Michasl s B Faebruary 73, 1984 in Houston.,
Arigela Maris M gya born March 16, 19288 in Pacific, Missolri
b . : Fit Human Resources Manager $or The Tribune
ion im Chicago, Illinois. He graduated $rom the

ity of Houston with a Bachelors Degree in Human Resource
Managsment. Fabtty oradusted from a college in West Virginia.
They live in Lombard, Illinois.
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GBerne’s daughter, Cardlyn Sue Jamison married Tom Athey in
Calitornia. They have ong gmn;
Thom Addison Atbthey born 1985 in Fresno, Cal

Sy

They livée in Fresno, California
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COMMENTS BY MARY EMELINE O°EELLE

-
B

MONTOYA

o

HMere are some of my mengries of DRaddy amd Momba. T+ they
arg not exactly right they are how [ remember them or was told
them.

Momma always said that she would not be & babysitter for her
Grandchildrer but if there was sickness then she would help take
rare of them. Her feélings were that she has raised her children
aregd that we should take care of ow own. One time that she did
take care of any of the grandochildren was when Kathleen had to

have an appendegctomy a month asfter Famela Dell was born.

Lathleen was in the hospital sbout a2 week. AOlecisa and Fameld
staved with Daddy and Momma. Cuaritis and I were still at home.
Alecia slept with me. Famela slept with Daddy and Momma.,  She
made funny noises when she slept, because she had bronchial
problems. Momma got so attached to her and her noiges that she
missed her a lot when she went homs.

Momma had a very good memory. She remembersd svervone in
the 81 Community’s birthday, anniversary, and death. She was
vary fond of twifns.  She said that she would have liked to have
had a set of twins. She especially liked Junior and Imogens
Steward’s twin girls, Jovece and Lois.

Daddy would order one hundred baby chickens in the spring.
They were ordered from Hansas City and delivered by mail. Then
e would feed them for about six weeks and then we would have
theam to eat. One year Daddy, Momma, and T killed and cult up
Fifity fryers to put in the freézer on a2 Sstwday morning and then
went to "town" in the afternoon.  Daddy killed and pluckesd them,
Momfa gubted them, and I cut them up. The remaining chickens
ware kept for laving {(eggs) and chicken and dumplings. Momnma
could really make good dumplings.

We always had a garden behind the house (where the garden is
nowl and below the gerden was a potato patch. Daddy alwavys
planted Irish potatoes and he liked to plant on Bt. Patrick’s
Dav, M&rch 17. He would plant green beans, green peas, and other
vegatables on Good Friday.

We had a2 cow named Betty Mae. She fell off the blufd and
was brudded up very bad and had broken vibs. Daddy built her a
slang and tied her up to some trees at the bottom of the bluff.
Everyvday Daddy or one of the boys would go down to feed her and
water her. She got well and was able to walk out. Bhe had
several calves after that., Daddy eventually sold her,

We had two horses, one was Junior and the other was Prince.
Daddy would plow with Junior. HWe had one saddle, so one day John
GDecil szaddled and rode Prince and GBuince, Ellsn Grace, and I rode
Jurnior with énly a blanket. We were riding up the road beltween
our house and Jay Gentry®s, thesn John Cecil challenged us to a
racs. We were going pretty fast and the blankest started slipping
and OQuince, Ellen Grace, and I all landed on the road. MNaturally
John Cecil won the race.
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e of the highlights of summer was going to High Rook which
ig located Jjust south of lUncle Denver and Aunt Mary Gilstrap®s
place. Thére are some caves and a Righ rock there. I guess i+
you went there today you could still see about evervone of us
Bids initiagls carved in a cave or on a rock.

The neighborhood used to have what they called "Tacky
Farties" on Halloween night. One yvear Mrs. Pitts had the party
at her house. Freddy dressed op dn Ellen Grace’s dress and shoes
with a heéad scard over his head. He won the prize for being
dressed up as a girl.

Daddy liked to go through trash piles. He would bring stuff
home, but sometime he would find something that he could use.

Daddy was not the most generous person that ever 1ived. I
guess that his being tight stemmed from the fact that he had to
wirk and struggle all of his life to make ends 3 I believe

H

that Daddy*s beliefs and teaching in that we kids should learn

the values of a dollar and how to work and make a living has made
each of us the person we are today. Material gifts are not the
only gifts that a parent or grandparent can give their children
and grandchildren.

I remembrer going to Bentonville to visit Uncle Charley and
Aunt Mary D7Eelley. They ran an "old folks" home. T was two
stories. One timg when we visited they had an old man locked i
one of the rooms on the second floor. Ellen Grace unlocked the
door to let him out he had a pair of scissors and started chasing
Fier. Aunt Mary had real long hair. It came to her a@nkles. She
combed and brushed it every Saturday evening and then she washed
it.  Bhe would wrap it around her on top of her head. Uncle
Charley was a Misszionary Baptist minister and he would hold
church services on Sunday morning in a chapel set up in the homa.

Momma had a cousin that she was very fond of. He used to
visit them when Momma was a very little girl. She thought that
he was dead, but in about 1953 he showed up at the houses. His
name was Jim Yates. She called him Cousin Jim. He had & cripple
foot.  He would visit us often after that until he died. He
Lived in Heavensr, Oklahoma.

Speaking of cousins, Momma claimed everyorne as her cousin
regardless as to how far back the relation went. Therefore,
makes us kin to about everybody in Eenner Chapel, Hobibs
armd 81 communities.

i

mr
&
(e

One time Daddy and Momma mads a trip to Adair, Oklahoma
looking for relstives. Momma got to see the house her Uncle Jim
Craddock lived in. Tt had seven gabbles. She got a pichtuwre of
it.




had to call Freddy and Eathlesn and Suince and Gao
there to quit her down. She did nob want to take 3.3%h}ng he

Momma tco story about one time that her Father and Mother
took the fam wagon to visit her Mother’s brother in
Oklahoma. This was in about 1910. They stopped for water an
had to pay $ive cents a dipper for water. This same trip was the
firet time she sver zte a banana. Also where they stayed there
was a wild cherry tree. She and her brothers climbed up the tres
and ate cherries. She got very drunk on the cherries.

a

Momma had wonderful stories about hsr childhood even though

she lost her mother whéen she was aboult ten vears old.,  She had
two dresses, so she would wear the good one to school and when
she got home she would change into the old one then wash the good

one fobF school the nexst davy.

Daddy went to Jenry Lind, Arkansas in 1919 to stay with Aunt
wWhile he was there, there was an epidemic of some sort of
févE Taddy helped the Doctor and many people died, but Daddy
did not get the fever.

Daddy represéented Beverly Enterprises at the R=
Telsphon by donating a check for them. He had to go tm Mthle
Rock to present the check. Momma did not get to 3m and while he
was gong, she pitched one of her "little +its”. The Mnrzing Home

rglia to come up

l‘i"

spit a pill across the room. Finally they got her fto take a
Tylenol, which made her slespy.

Momma was not much for nicknames. But John Cecil started
calling her “HMompses" and she in twn called him "Johnses". Ghe
told me one time that she missed John Lecil and Ellen Grace the
me when they got married then she did any of us kids. Bhe did
rict like plaving cards. She would not let ws kids have a deck of
cards in the house. But one Christmas Stacy took a deck of 0ld
Maid cards there and she played with her.

The story is that when GOuince was born, Freddy had
prneumania.  And when Cuwrtis wag born, Jobn Cecil, Guince, and I
were at the 81 Church practicing o the Christmas Program.
Freddy stopped by to tell ws we had a baby brother and we all ran
the half mile home. Johr Cecil and ol ran off and left me.
NMone of wus knew thalt we were going to have a baby brother or

4 oy

sister. John Cecil was 14, Ouince 12; and 1 was 8 vears old

Another story is that Charles dug two holes in the ground
and told Freddy that one of the holes was his head and the D*hﬁr

was a hole in the ground.  Then he asked Freddy, "which one
his head." Freddy pointed to the one that f,QWLmu sald wag his
head, but Charles said, Mo, silly. they are both holes in

ground. "  Freddy got mad and through a rock at Charles and broke
one of his front teeth.
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CURTIS GERNE HENRY O"EELLEY

Curids Gene Menry 0PHelley was born on Detember
Crawtor
son of

Julia D7

He attended school at Rud
from the mlgrih grade there,
Joined the U:S. Ma

tHe Yistnan War. HE has an assoriate degrees in glect

e

Curtis married Mary Lou Hauth on dugust 246, 196
Stillweli, Oklahoma. Mary Louw was born on fogust 1,
Crawford County, Arkansas
' dreny
Fimberly Susanne O0'Felley born November 7, 1945 din

City, Florida ‘ “

Hrtanuhw, He was the eighth chidld and ©
. ¢

and
: : ﬂd élmm lgh Sohool . He
ine Corp oand served one and one-half v

They divorced, They haVE

24, 1947 in

graduated

RS 1D

ML OIS

Farama

Anthony Curtis 07Eeslley born November 9, 1968 in Sebastian

County, Arkanss

Curtis married Mariio Colton on Februery 13, 197
Dounty, Arbsdnsas. Marido was born on April 9, 4982 i
County, ArkEansas. Thmy cdivorced. They have one daug

Amanda LaBohe
County, Qrkanﬁag

Curtis married Terry Lynn Cagle Brown mn<ﬁpr11 1

Tulsa, Oklahoma. Terry was bhorn on November FFE

Chicagoy Illdnois.  They have oné sone
Mickolas Bene Henry O07Eslley born December 23, 198
£ dhoma,

Terry his a daughter, Brandee Renee Brown born o
1974 in Crittendsn Couhty, Arkansas.

Cortie works for Simplex {(a fire alarm and audia

a Séenior Electronic Technician in ﬁtlantaq G Olﬂldu
for HCA Medical Center s & Secretary. They live in

Douglasville, Georgia.

Durtis® daughter, Eimberly Suzanne O0*Kelley marr

Doogley on February 28, 1986. David was born on August

They have a daughtsr:
¥ & »
Fayla Dawne Dooley born February 1, 1990,

Davie has a sony CTlint Doolesy born or September
Eim andgd Davit live in Fort Smith, Arkahsas.
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s born on August 24, 1970 in At

have no children. Tony works for o a bhad
a Berdd e
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ive in”Déugldayll;ej LGeargia

Eground music

Ilte OEelley born October 13, 1977 in
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son, Anthony Curtis O'kKeliey Brewer marei
d oon June 24, 1989 in Daug‘wav;lle5 Georg
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DRINE TO ABSIST

d&-nz

can of Grapefruit Juice

WITH DIET

sith 1 of

Blerd 1 - -
Homey (for 2 minutes). Add 1 cup of White Vinegar. Then
retrigerate,.  Before each mesal drink 1 1/72 ocunces. You may also

drink or sip

can whole Cranberry Sauc
can Apple Saucde

large bow Strawberry Jeal
M

e

Jjello with 1 cup ho
ingredients.

4
ES

10=ox boxes SBpinach, fro

choppred

Cook and drain Spinach.
Chill ans ssrve.
JOTE o I love this dip and
Eellev's are from Crawfo
TSR TNACH EQPITBL OF THE WO

pos ]

in between mgals.

Mary E. MEelley Montova
{(Similar to what Momma
used to drink)

J

=

RELTIS

CRANBERRY H

1 cup Pecans
1 tsp Almond

&
o

t tap water until dissolved. Mix in rest

Georgia Bassham QMEelley

SFINACH DIF

B E I pt Hellmarms Mavonnaise
1 med Onion, finely chopped
Conmbine with mayonmaise and onion.

have added this Spinach recipe since the
rd County and Olma, Arkansas the
RLD".

1

I

3
e

B8~oz pkgs Cream Cheese,
sottensd
1 B-oz can crushed Finesapp
drained
all

Combine ingredients

142 nuts and shape into ba

2 B-oz pkg Cream Chesse,
sottenad

Combine - make into bBal

Fowr sauce over hefore

1

EN

Famaela 0" Felley Eimmons

MEAFPLE CHEESE BALL

2 Thsps Chaopped Green Onion
1 Thsp Seasoned Salt
ley I cup Nuts, chopped fine

174 cup chopped Green FPepper

(AYY]

Chill umtil idd

in rémaining nuts.

excepts nuts. firma

11. HRoll

Mary E. O0"Felley Montova

CRAR DIF

2 cans White Crab Meat,
drainesd.

1 chill.,
serving.

Bauce recipe on next pags.

Famela O'Helley Kimmons
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1 pkg (8-oz) Cream
178 cup pMilk

DiF

172 ocup Farsley, chopped
172 Thsp barlic 0411

Ches

Combine 1/2 cream cheese with remaining ingredients in 4

bhlendesr,
brlend

Mix, and

¥ small bottle Catlt
1 tsp Horseradish

Min together.
and family.

/o omed Cucumbers, 0
shredded

3 large Onionsy sh
o chopped

Z large Green Fepp

I large FRed Fepper

Combine vegetab
gvernight. Drain,
again. Add sugar,

i Lover at

in dars.
minutes. Makes &

gradually add remaining cream cheese until well

. Serve with chips, orackers, or vegetables.

Mary E. "kelley Montoya

COCETATL BAUCE

S 172 tsp Lemon Julce
Worcestershireg Sauce to taste

Add or subtract ingrsdisntsd to suit yvouwr friends

Famala O0'Kelley Himmons

HOT DOG RE]

i
r
U1
T

gaeled & ups Bugar
F2 cups Water
Yinegar
tap Celery Seed ;
Mustard Seed :
Salt '

reccded

@ra, chopped
5, chopped

I R I

LY e e e

les ard sales i & large bowl. Lover, lét set :

pressing out sxeell liguid., Rince and drain
water, vinegar arnd seeds, mix well.

Heat, pachk
once with lids, process in hot water bath 13
pints.

Azana Peters 0 Helley

HOT DIF

1 oz Oream Cheese I small bobttle Ficante Sauce

Four picante sauce over orsam cheese.

Spread with knite.

Serve with afy crackers -

Georgia Bassham FFelley
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HaM ROLL

1 B=pz pkg Oream Cheese 174 cup Mavonnaise or Halad
Dressing
Miv cream cheese and mayonnaise and heat thoroughly. Add
2 cups ground cookbed Ham 2 Thep chopped Farseley
1/7% tep Tabasco Sauce 174 tsp dry Mustard
I tesp minced Ondon

Mix altogether and put in blender to make a spread. Chill over
night and roll in nuts if you like. Good served on party orackers.

Arana Feters 0'kEelley

CHEESE BALL

i pkg {(B-oz) Cream Cheese % Green Union blades — chopped
/2 dar {(4-=ox} IDried Beef, 1 ten Worcestershire Sauce
chopped

it}
pi

Form into a ball afnd roll in Pecan plieces. Makes & small ball,

to make larger ball dust double everyvithing.

p

i

B
et
o
i
-
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i

Drhacy OF Inmibatc]

£

CRAMBERRY RELISH

1 1b froren cranberries (grindy 2 Apples
L lg can crushed Fineapple 1344 cups Sugar

Feel and grate apples. Mix all ingredients. Refrigerate.

Mary E. O0'Helley Montova

YELLOW SOUASH PRESERVE

S ocups ground Bguash T 2002 can Crushed Finsapple
H cups Sugar

Hoil 15 minutes. Add:
2 F-ob ophkg Jdello

Stir im and seal in hot Jars.

Earlene Armer Spoon




BEORGIAYS FECAN FARLINES

3 cups Sugar I cups Fecans
1 cup Evaporated Milk 1 tsp Vanilla
I Thsps Butter

5

Brown 1 cup sugar in thick skillet., Combine 2 cups sugar,
butter, and milk in thick boiler, let boil until it forms a ball
when dropped in cold water. Add nuts and vanilla. Heat until
Cireamy. Yrop on waxed paper to form patties.

Theda June Jerden O0'kEelley

MOCE PEARNUT BRITTLE

172 caup SBugar 172 cup Peanut Butter
172 cup Corn Syrup Z oocups Corn Flakes

Combine sugar and Svrup in sauce pan. Bring to a boil. atir in
peanul huttarkuntil it melis. Fowr over corn flakes until all
f+lakes are coated. Spread on wWax papgi or cookie sheet and chill.
Break into piesces and ssrve.

Michelle Chandler O%Felley

CARAMEL POPCORN

1 cup {or 2 sticks) Butter I tsp Salt
o Margarine 172 tep Baking Soda

2 cups Hrown Sugar, fiemly tsp VYanilla
packed

gt Fopped Fopoorn
172 cup Light Corn Syrup gt Roasted FPeanuts (optional?

e P e

Melt butter in largs sauce pan, stir in brown sugar, Corn syrup,
and salt. Brimg to boil, stirring constantly. Boil without
stirring for 9 minutes, Remove from heat.  Stir in baking soda and
vanilla. Gradually pow over popped corn and peanuts in 2 large
shval low baking or roasting pans, mix well. Bake in PEO degres oven
for 1 ohowr, stirring every 159 minutes. Remove from oven, cool
completely. HBreak apart and store in fighitly covered container.
Make 5 guarts. Cooks well in 3 (9 x 13) cake pans.

Btacy Okellay Osborne
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I cups Sugar
1 ocup evaporated Milk
344 stick Butter

MICHELLE™S FUDDRE

Stir the sugar, milk, and

becomes & soft ball. |

Hemove

and nuts, 14 vouw have some.

add the hip~eélite arnd

sl

pounds of fudge which should

wlicing.

I cup Sugar
172 cup dhite Byrup
174 cup Water

Boil sugar, water,
ficdd peanuts, coek dnti
caramal ool ar.
well greased baking sh
when cooled.

I oups Sugar _
1 cup evaporated Milk
Looup chopped Dates

Boil sugar and milk
in dates and nuts.
Foll in logs,

T =
o
o
£
W

1 cup chopped Nuts

1 to 1 1/2 cups Hip~o~-lite

1 pkg {12-o0z) EChocolate Chips or
g semi-swest sguarss

hutter over a low flame until it
from stove and mix in the chocolate
Stir wuntil chocolate is melted then
in through. Yoo now have about 4
be chilled in a sauce pan before

Michelle Chandier 0 Felley

FEANUT BRITTLE

I cup raw Pesnuts
1 Thep Oleo
1 tsp Sodae

and syrup until mixture will spin a thread.

1 peanuats pop.
FRemove +rom heat, add oleo and soda.
eept, spreading thinly. Breq

JEHNS

wurtil

st
Wheén cool snough,

chill

Alsd look for a nice light
Four on a

Eointo pleces

Stacy O'kelley Osborne

S DATE ROLL CANDY

I cup Muts

Chervies

soft ball stage (230 to 240 degrees).
read with bubtered

and slice.

Theda June Jerden O%'kKelley

|
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1 g-bz nko 1
Ioibh Grour i
1 ten Salt 1
178 % " i
1 ocup Tomatao FPures plus 172 cup 17

Water

Cook noodlies in G

Brown mean drain acid
o

Simmer o minutes.

@mbinw cottage chesse (=X TRl -7 ¥ O
numdlﬂ mix and me
nmudlﬂwﬁ ending with

for I minubes or until

mgmnning

WiLh

WIL.E

o

Ih Burger Meal

P

e B o @
téa—-mz2 can Finto Beans

can Tomato Saoc

f

,_x. ke (-.t- oo

1
1
1
3

BErown
minutes,
mi

meat: draing add onions, water,
Add everything except Chili mi
and serve.,

It Ground Beef 1
Onion - small, chopped e i
4-gz cvan Green Chili chopped i
Thsp Vinegar

P

-t

add gre
i mel

Brown ground beed and onidn
gish. Heat until warm and ohee

FEREA

with eérnough
Salt and peppe

exlbraems edge.

Mie 1 1b ground meat
spread (174 to 172 cup).
gachy hamburger bun to the
regular hambuarger.

meat.
cheese ig

CLD
adBYu]
oup
cup
8 ta

Fi
sl

at.
T

mecL

aclk
Cul

ard

=
24 L

=T I
ted

avaporated mi
ooy

B

m
J4 e
?

Gresn Oniman
Ehgdd&r Chesse
o Garlic Salt

Fthyﬁ"

nEe

and drain.
&

te, penhed and tomato sa

onions and noodl es,

Miw im 2 gt. Casserole;
o with cheddar chegseg.
melted and bhrowne

Aunt

Marga O kelley

SONTS CHILT

um Omion

p Jalepeno Juice
age Chili Miw

p Water

s mmer 1
N fcidd

Jalepeno Huld
t owmimmer 10 minlid

Wilson OF kel

Mozzarella Chesse,
bag Corn Chips

e

Cream

Cruwsbved

hiti. lLaver in cassarole

iy A50 degree dven.

Mary E. O0'FHelley Montoya

BURGERS

el miake ib es
LiﬁLL” Spread a thir
11 wntdl done. i

Theda Jane

grated

O

child




Chvi ¢

P e
TR g

LA LUW” quick cook Rics

funcoobed)

Saute oh
.i.‘..

RN

Ys

vhicken i oll. Im mixi
d place into 2 gt.
degres oven for

oy
wsd

MEXICAN ROTINT

drgy Beans

carh (15 gr) Ki
fundraired)
1 pho (1 174 o
/72 cap
172 cup
1 cup

172 cup Black

Taco Seasoning
Green Peppers, diced
Oniorn, finely chopped
grated
Olives,

aliced

In small m’j wing bowl combine
“mv@r de to mﬂrinaﬁﬁ
i on e 2y black olives,
ﬂlr@ctrmﬂag rinse with told water,
misture, pour on dressing and mix
Frior to serving, mix i cheess o

Serves 10-12

e M

SWEET

4t

1/4

174 cup Wine VYinsgar
- -

= Lip~
ruh in 172
CUp up

east, skinned,

béred,

¥ 2 din strips

1 Omion -

Heat Wok to I2% degre - add 7
fabout 4 minutes), renove
pebper cook about 3 minotes,
minube,

FLIOS.

g bowl combine
casserole.
minutes.

bicdney
In 1ls
and tomatoes.
drain.
wall.
sprinkle over the top at

Thsp
from Wolk,
put chicken back
then add Fingapple and Tomatoess

CASSERDLE

oo can Cream of Muashroom Soup
/4 cup chopped Green Onion

172 cup Cofn Flake - drdm

R

cups Chicken Broth
maat with remaining
wWwilth crdmbs, bakses in
adrd breen Dhilé.

Top
Can
Mar

E. O'Felley Montova

TOLE
Tomatoes (halved)
Rotini

cup French Dv
Salt % Fepper |
172 head LF.-?'&:tu.f:e,l

I pkg 8 o=)

1 pt Cherry
1 (8 o=

PR
17

lahradded
Corn Chips

bearns and taco seasening, mivw well.
arge mininmg bowl combine green peEppRers,

Coolk rotind according to pkg
Add cooked rmtimf'%w vecrete
Selt and pepper to taste. OChill.
—_rv1ng time.

i";“

Btacy Osborne

AND 50UR CHICKEN

172 tsp
174 tap
174 cup

ground Ginger
Halt

Chicken Hroth

Green Pepper — cut wup
~ % Tomstoes, 1/8 th cut
I oocups Fingapple Titbhits

add chicken, stir wuntil Opagus
bep 0il, add omion and green

in, add sauce and siomer L
about 1 minfte. Camn serve with

01,
add 1

for

Mary E. 0"Eellsy Montoya




ﬂrvgunm - grushed

H\LW“
;umb“;

above mis £
thoroughly with graund*m"
50 degrees
Lxbure over

mrap and s

frosben puck, fos

together

grrain,

LB Mushrooms - cut up

ve Garlic {(chopped)

ook,
put in
to pan

s
ot
i
el
T
=
Ty
ity

D @O Ao,
Gt
-....!hnf:‘

15 minubes.

Top with

HORO

Fotato

51

’mpprr

May be baked

BEEF-VEGETARLE

2 Thsp Sov SHsuce
lfﬁ.adp Beaf BHroth

set aside.

o

"

PR i...-. i‘.._] frte
o i

into
Spoon off fat.
oHeese

JOHN® S

&1
sl iloes

i over,

i Onion —

up Small
s=p. Chopps
4~I"

and garlic.
pmrwle 2],

FiAce in 5ha11aw
Four over
- bhake until cheese melits.

loat.

Georgia Bassham O Felley

M

s
i

T

Theda Juneg Jerden 0" el lay

STIR

!"' i: !\:'

cut

/4 1b Grean

and string

1/2 tsp powder

rEmove:

add sauces

degrees - add 2 Thesp Oil.
from Wok, doo

ook for

Mary E. 07Kelley Montoya

Bread Crumbs
Parslsy

remaining

orn ogril

raﬁdzning_%:_
Onions and Mushroons cook

minubes,
1 mihute.



'S

cooked macakFoni.

SHFLTMP

ionn - chopped
Bell Pepper
PIQY“ o 1 beg

Hutte

"

B B I

fender

2 otups Dooked Rice

to 10 minutes

Dook

for = ML & .

GLMED

Musroom Soup

thern addy

2 cups

cooked Shrimp

Stacy FEelley Osbhbrne

CHILE RELLENOS CASSEROLE

Green Chile
eddar Cheese

of a bubtter 2

then beat in milk,
I50 degrees for

WILSON

Macaroni — cook
gragund bead with
fdd 1

i bowx
Fry 1 1.

BAR

Boil

[y

Fryer — cut up -

Thep Liquid Smoke

4 Worcestershivs
wm Onion, chopped
Faprika
SGalt

AL e

Pl Gt Bed peit ped

Before adding the 1ngrﬂdlent‘
some of the chicken broth. Cook
o until chicken is done and sauce

gt casserole,
Cut the cheese into long fingers
flour,
aboult 45

as directed.
half onion
can spaghetti

Approdsimatel vy

for the
over lLow burner
fras thickened.

2 cups Milk
172 cup Flour
i tsp Salt

eppers, ocub
and placeg over thile. Beat
(It.  Four over cheese. Rake
minutes. Ssrves B people.

arrangs the ohile

and ¢

"Eellaey Montova

SFECIAL

Dirain.
chopped.

SaUCE,

Dirain off yredse.
Salt and Pepper o tg

3 r\-:

Theada June Jsr Felley

~B--CILE CHIBEEN

20 Hminutes.  Add the folldwihos

: Black
ChHili
1 Cup Cafaup

1 dash of Hot

Fepper
Fepper PFowdsr

el
=g

1/
2

J R
r ——i

i3

el "{J

iana

Sauce - Louls

vou might nséd
approwimately

gauce,

g
Mary E.

0"Felley Montova




blender. FPowr into plate.

place in baking dish after all pieces are placed in di

|

1. Ground Heesd oy IR

1.
178 cup Chopped Onions & FHQ“
4
£

Envelope Taco Seasoning Mix 2 Tomatoss
i can (% oz) Choppsd Green Chilisg booup Bhi-edd
{clrainsod) HSouwr Cream

174 ¢ s M Lk

i Pyl

e

-

Hevat oven to 400 degreess. Grease pleé p?at@n Cook and stie ariel

onion until bBrown, drain. Stir in seasoning mix. Spread in plake; top

with chilies. EBeat milk, baking mix, and Cﬁ.uﬁtll smooth, 15 secwonds in
e mnnut 2s  1op with Lamwtm@a il

until knife i rLed bptwecn center and edge comes oul clean

Top with Sour Cream.

i

chesss. Ha
B30 minuts

Lisa Crotts O0'Eelley

SALMON LOAF

lmon 1 cup Bread Crumbs
cLp Pn%ﬁup

15~0n can

o et i
-
[
[}
fay

& Thap minced Onions

Miw all ingredients. Fack in grea

large can Tomatoes
can Rotel

ib. Ground Beef
thsp. Garlic Fowder

head Cabbage ~ shredded
Bell FPepper — chopped
Ondon ~ chopp
cupy rioe

oot el b et
P

Al

@ For P oholrs & 300

Miv togethesr, salt and pepper to taste. Ba
degrass .,

Georgia Bassham DPkelley

OVEN FRIED CHICKEN

1 cut up Fryer -~ wadgh & pat pisgces dry Crush Crackers into Crumbs

Mealt 1 "stick Margardmne in Skillet

Crachker crumbs,
pouE

Dip Chicken piecse into melted margarine, then rol

My ALV e
vert and bake 4% minutes to 1 houws in e 375 degres oven.

margarine over Chi

fAzana Feters 07 Felley




HURT REYNOLDS® BEEF STEW

bacdon, cwut in small pisces can Beet Brotl
cup dry Red Wi
ity leat (Dotional?

pTﬁck thyme

ots, cut up coarsely
alks Celery, cup up coasrssl
gkl pmtatoé* peeled and cut
i 4 pieces sach

e

1 ﬁ #mm? (cut in chunbsd
larg@ :iIUHq ch@ﬁ;
loves Garlic,
-aAr Tomato
O o~ 12 Mushrooms, =13

Fr R g o e e e
§“,
...: *q

O R

on wuntil light brown. Combine the
d pepper in & bowl, dip the meat in the flowr mixtwre to
1v.  Hirowh in uqunn fat, turning often. Add a little vegs
{.J

"

gdd onion and garlic snd brown them a littls.

In a large pot or Dutch oveh, ook ba
Flowr an
complete
P neede

oil

Add tomsto sauce, broth, wine, bay leat, and thyme. Cover and :
flowly for about 1 /72 hours. Add carrots, celery, then potatoess and
mushrooms. Cook, covered another 172 howr, or until vegetables are tender.

Mary £. D07kelley Montova

BEEF STEW

B 2
tew Msat

1 1 8 1 Onion - ocub med size pieces
2 Thep Flowur I cup Cafrots —~ sliced
Ba & Pepper bt taste T Potatoss >~ cut med pigces

R
fvph of water: Fub in slice carrots and cook $for 10 té 15 minutes DHEn
ah' potatoes,. Let simmer for 30 to 40 minutes.  You can add Dreen Peas to
this 5 minutes before you S8rve. Serve with biscwits and salad.

llet with cooking spray and bround meat and ondon together, add

-y

Famelia D. Osburn O Felley

MEXICAN MEAT LOAF

I 172 lbs GBrand EBsef

1 can {8-oz)Y Tomabo Sauce
A4 odp Guaker Mag Harina
Lomediven Ondon, dhidpped

gan (4-oz) chopped Greasn Chilies
Egg ,

tsp Balt

tap Chili FPowder

ft et

[

Combine all ingredients: mix well. Shape to form six €o BigHt oval-
shapsd meat loaves:; place in large 5hollmebaFimq parr. Bake in preheated

Lon 1 ot

moderats oven - 375 degrees — for 20 to 25 minutes. Makes & to 8 servings.

Mary E. O"Helleéey Montdya



- — =
TEXAS HABH
1 Ik Ground Bess 1 Chili Fowder
s 1 Omdon, chopped 1 tap Salt
(p;, i Gresn Pegper, chopped 1 tap Warchestershire
2 14 1/ 2oz cang Whole Tomatoos A ocup regular Rice

anion and
BABONLINS,
minutes. Mak

orresn
b irig
4 toy

peEpper, cook until tender.
to oa bhoil. Shir i
servings.

i}
3

a4

o BE

=
i
]

~
iTi
u

0" Kellaey Montova

CHICKEEN AND FICE

can Chicken Broth

254 cup Rice

4 Chicken
172

Fieces — Lidbtly
cup Thopped Onion
cup Chopped Celary

EnTaluinini 1
i/ :.

done.  Saute onion and celery in a little
oowr in baking dish, pl
o wntil rdce is doneg at

Fow Rungry vou ars.

Cook chicken is until almost
vegetable oil. Mix all togebther,
on top,. ard bake about 49 minutes

Berves 2 to 4 peopleée depending on

-v-vr-

it f ok CJ@gl"'E"E"’..

5

Arana Feters 0 Eelley

NACHO CASSEROLE

I plkg (1L 1/74- i
172 cup Water

1 cup broken fortilla chips
shredded Chedday

T olp guick-cooking rice, ! Tacoe Ssasoning
St ned
1 Ground Turkey or lean Beef

i
1 ooan (17-oz) Whole Kernel Corn, 1172 cups

{h
drained
I cary

14 1/2-0z) Mewican Style Stewed Tomatoes

lightly greased 2 gt baking dish, spread uncooked

gt, brown meat; drain. Stir in cornq‘twmatoeﬁﬂ a4 seasoning mix
@y mix well. Spuun maat midtuwre over rice., EED
e for 25 minutes. Top with tortilla chips, ther
minutes or until cheese is melted. BServes 6.

Mairy E.

ARED MACARONI AND CHEESE

i B-oz i
i wan Tream of
AL cup Milk

Macaroni 1 1b &SHarp Cheddar Cheese, grated

Lalary Soup T/ cup dey Bread Crumbs

Cook macaroni according Lo pan 20t L One ., Omit salt. Dirain

macaroni and place in greased 7 quart “oil e Stir in soup, milk and
174 cup chesse. Mis werll. Croom 1ﬁa:r@maxr1wg CHEﬁS@ and bread crumbs.

Spread over ton.  EBake degr for 40 minutes. Serves 6&.

Darla Gregory O0'HEelley

ace chicken pieces



flake

i

&P c*xp;:w"“

tap Garlic Fowders
Thep Ore

F4 cup F

d—mr Tomabo Smuce

chopped armesan CHeess

b Growund Boef

i medium Orion,
i
Brmwn orion it oa little Dil, when transpargnt, add jrmund beet and
Birowrs  Drain. Gdd tomato sauce, oregano, garlic powder, salt, and
Qﬁsmwwg &1mmer E hours.
ook neodles according to package directions.
Fut cottage cheese in bowl and add parmesan and ikl e par el ey
In oblong pan, laver as follows> A little bit of sauce first to get the
bottom of the pan wet. ¢
Moodies
172 cottage cheese mixture
172 morgarella slices
- 1/2 meat sauce
FEFEAT
Sprinkle with parmesan chessea. Hake at 350 degraes for 4% minutes. Lest
zet about 10 - ES minutes

Sl abkeg

B

Mary E. O0'Eelley Montova

GOLDEN AFRICOT CHICHEN BREASTS
4 uuﬂ&1@"nq skinned Chicken Breast I Theps Worcestershire Sauce
1 cup Apricot Preserves 4oz Mozrarella Chessdeé
2 tsp dry Mustard

Using sharp knife, ocul pockets in checken breasts. Stuff cheese in
’ Top with sauce made from #pricot preserves, dry mustard, &Snd
ramhire saure. Bake wncovéersd for 60 to &% minutes at 25 degrs
needed.

Darla Gregory O07Felley

BAKED CHICKEN

1 Chiok

— Any sizé 1/2 cup Onion Shopped
2 Carrots ~ cut into strips 2 Thsp. bHoy Sauce
1/4 cup Green Feppers — chopped Salt and Garlic Salt to t

Spray pan with cooking ray. Add chickern, day carrots arcund chicken,
springle green pepper aﬁdfqnlun on top. then soy sauce over chichkan.
Cover pan with lid or foil antd bake. Fake at 400 degrees for 4% minutes or
until dons. B

Famela D. Osburn O07Eellay

RS —



Losdhei n chopped Sreen Chilies
1 cup Sour Cream
i

L4 cup Farmesan Cheese

abyiaken 1T %Lnnx and seasonings. Fry chicken in vegetalbe oil.
Tinmguini wrted. Drain. Add solr gream, parmesan cheese,

and cooked chis a@h, 4t too diry may add milk to Tgka,creamgn &immer
minutes. Chiliss M<y be added or served on the side.

Mary E. O"Helley Montoya

GRANDHMA&T S CASSBERQOLE

Overn, saute | cup chopped Onion and 1 Groen Pepper - cup if

margarine for I mifnutes.
learns giround Chuck and brown meat — breaking up meal as

Adds 1 1/2
O cooks.
Acdd s 1 tsp. seasoned Salt 1/2 tep. Pepper
1 Thss. Sugar I tsp. diried OFegaro leaves
1 tsp. dried Basil leaves

Btir: in 1 gb. or 1 can (1 1b. 12 ozs.) of Tomatoss

1 can Tomato SBauce (15 om)
2 oups Water
.- Heat: ﬂinturp to boiling, reduce heat and simmer 13 minutes
Q;) ITrnto: 9w 2 pany 1*ver tomato mest midvture and 1 (8 oz.¥ phkg.
Nt uncooked wide Noodles. Top with 2 (8 o) phgu 51 ced Mofzarells Chesse
(can use American Chaesay. Mabke sure Noodlies are well covered by sauce.
Cover with foil and bake in prehested 350 qurcn oven for 45 minutes. Cut
and serve as you would lasagms 5 O bo 10 servings.

fArana Feters 0" Egliey

NEW ENGLAND FOT ROAST

4 1d Beed Foast (srm or rolled?) I Thgn Flour
Salt and Fepper

Brown rozst in pan with vegetable oils
Flace roast in large orock pot. In the pan that you browned the roast
in place -

up BHeet Broth
cloves
/2 cup Horseradish

anberry Sauce
Dinnamon or
ground Tinnamon

i
1

i and B g o boil. Four over Hoash. Cook in Drock Fot 8 to 10
howrs on Tow.

il
Q

BEwil onions, potatoes, and carrobs together. Berve with gravy. 1
good with nomdleg,

Mary E., OEelley Montoyvs




EASY MEXICAN STUFF

2 g 1 can Creéam of HMashroom Sowp
Soning i wcan Finto or Hidpgy Hsans
b el

Z o1h Hambup
1 pkg Taco
4

62
can diced Rd

drain. Add taco seasondfiy, rotel,
for 20 te 2% minutes and ssrve with

nf mushe oom
o and

%nﬁu Cr
ches

Thereasa WiLl]

SEILLET DISH

1 med. Omion

1 172 to 2 lbs Hamburger M
Browned and drain. Add

2 cups dater 2 plg Ly

Liptons Bee

Brding o boil and simmer 7 to 8 minutes. Add

I man Corn i pkg Tadéo Seasoriing or

1 to 1 472 cups Cheddar Chegse, Chilli Seasoning
shredded.
Sarve., NOTE: This dieh is so esasy and it is.a lot better than

Hamburger Helper.

tone Beefd Noodled or
¥ RBice

Famela 0'Felley Himmons

GEEF AND FEFPER

ILLET e 7
5, a Boy Saune

reen Feppers, chopped
Jar Z2-oz chopped FPimehto, drained
sm can chopped Muashrooms

1 7 olbs Ground Round b
1 cup chopped Onion 2
1
1

I cup Uncle Bens Converted Rice -

10 1/ Z-07 carr Beetd Broth .

Brown ground round < drain.  Sti¥ in onddn, rice, béef brot
Mooms,  and 1 osoup oan of waber.
Bring to boil, reduce heat to Low, cover and cook until Liguid is
abzorbed, abou 25 minu 3 )
Stir in green peppers and pimanto.
Heat for another 5 minubes.

SOy BALCS,

Mary E. 0'FKellsy Mortoyva

HAM-FOTATO-CHEESE CASSER

ke

-y

2 cups Cooksd Ham
*/”’ cup Milk

S oor & slices American Chesge

A4 cup Uhmpned Ormion

Heat oven to 380 degrees. Saute onion and peppeér. Heat milk and cheese
urmtil cheese is melted and ssuce is creamy.  Remove from hgat, stiv in
remalning ingredidnts. Fouw dnto ungreased 1 172 guart casserole. Cover

arnd bake 49 minmdbes. Serves 4.,

fzana Feters O0'FKellevy




b Hamburger

can Tomabo Paste

gu Sauce, yvowr choice
1 Leat

tub Cotltage Cheese

pob pek pebt bt P

Brown hamburgé&r

and Ragu sauce. Add basil le

Combine cobttage cheese, 2440%,
cake pan put din layer

In Bul™

- laver noodles

- Eheess

- R A

- meat mﬂxtur&

- noodl es

- gheese midture

- moazrarslla cheese

- meat mintuwre

-~ Top with mozz
Hakes im O degree oven for

cutting.

v e

 White Onion

mediun can Oliced Mughrooms
(no duice) or 3 cups fresh
Mushrooms, chopped

172 cup Heavy Dréam

1 Thep Red Wine Vinegar

ok Fepper to taste

Dubye
bhlack 2oper . add g
Bell Fepper, Mushroons (Fresh
in Worchestershire, and Salt.
Vinsgar. Blend all the above

heasd and brown in the

Cover and cook 1 td 2 houws o
needed, atter cooking, to thicken

wTal

meet  and nrain“

sowcder and 4 or
f

....... SEmAGENA

/4 cup Parmesan Cheesss
1 Theps Farsley

1 pkg &-8-pz Lagsana M
2 pkg Mozzarella Chees
2 Eggs

Al

fAodd salt, pepper Combine tomabto paste

Simmer 10 minutes. Set aside.

parmesan cheese, and parsley. BSet aside.
as follows:

arella chescse

-,

O ominutes.

Let stand 10 minut Fonre

Theresa Williams D HEelley

4 1b Lear Besf
1 medium Hell Fepper (cdhHopped?
1 tsp Worcestershire
1 tap Salt
2 tups Bowr Cream

or 5 drops Hot Bauce

4
Hinmt of Garlic Fowder

Spririkle meat with
drops Hot Sauce - Drap in Oniong
Mushrooms (chopped) is much butter). Shake
fidd Heavy Cream,. Sour Gream, and Red Wine
and bring to rumbling boil and lower heat.
until meat is very tender. &Hdd flow as
juice. May be served over cooked noodles

butter (keep movingl.

Mary E. 0Helley Montova



.,

T-MEGETARLE CASBEROLE

Yeg-all mised 1 phkg MAu Gratin Fobs
i [9¢;

drad ned 1ocup cooked Ham,
Beat, or Fork

Turkey,

Add the Veg-

Frepare Al Gratin patotoes
_ Serves &.

81l and meat and cook

Mot oya

MEAL IN ONE DISH -- CHEESE-TATQ-TORPER

1 tsp Dry Musitard
L4 tep Fepper
174 tep Thyme
/7% cup chopped Onion

ot fmb Hel ek et

. milk with bread crumbs, sprinkle with acecent. Beat in next &
“padients. Mix in ground beef with fork. Turn into P-inch ;
IED degree oven for 30 minutes. Remove.

t

Cheese~-Tato-T
i Fotatoss 4 s1i
TOWELT DWW Ehﬁ_uﬁ.
W.mmrnlnq to package d o
of Dhease. Swirl

Flace under b 1

177 cup Instant Mas

=
gs (d-pr) Bharp Smevrican
=] divided

o coombs and maish
‘@ potatoss
txot meat with
pe of remaining

one {(if instant?.

3
A
potatoes on top: deol
oto melt cheese. Swmirves 4

Azana Feters O0%FHelley

CHILT TAMALE CASSEROLE

A2 cup chopped Omion
172 cups (&-oz) shredded
. Cheddar or Colby Ches

feeh fuit

o

place in 11 x 7—-inch baking dish. Combime chili and

11ly over tamales. ua?@ in preheated soderazte oven at 350
i & Lh cheese; continmas king B minutes

w melted. berve A’”“ ; ream, i desicsd.  Serves 4-b.

172 cup finely ujulxl with omion

i cup Ripe {live -

Oniore

degreess
o until ohe
Variations

T

FES

1ley Montoya
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CHICKEN AND DUMPLINGS

Fooster and boll in Wafer wi
ard dones

2 heaping Theps Bhortening

goft-aetift dough. Dump onoe

cough mhles pig oru dmughr D;v¢de

dough into ssch arel ot vw;v thim.  Dub rolled dowvgh dnto strips I

to 4 inches ’ When chicken is done, uncover and drop in laysr of dough

strips, re-cover and let cook while you roll oul and cut the next ssction

of dﬁumhn Kegp doing this until dough i8 all u 1

4u _z icken broth boiling when youw a

stichk togethere:

of dumplings are atldes

are done.

ken is not big enough to make snough broth for dumplings youw

» ﬂamncd brmtn_ I add some butter 34 I do this. You may also add s
gwest milk after they are done.

vour pobt is not big enough for the chicken aﬂd dumpllngr to boi
rovou can dip the chicken out before | ‘ i
put it back in a short time before you take 14 from the heat.

Aol emaugﬂ 4
sheet and work

Rt
i

acod ng dudsblings. YL

ot

it o low or median heat il

T

]

Fathleen Smith 0"Eelley

JOHNSY SPECIAL BAR-B-GUE

John Cecil O0'Eelley
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{ FEAS AND NEW POTATOEE

o

Z

=

food

i1
3

oy

lish Feasg, frash 2 dor new small Irish Fotatoes
Cabiout bthe size of a walnuiy

o)
e

% and scrap new potatoss.  Fut peas in aboul CuRs
water and cook for about 15 minutes. Add whole potatoes Cook
drntil potatoss are done. Add more wabter i needed. Tﬁi@ about 3
teaspoons of flow and mix with one cup of millk, stir umtil +1lowr
is dissolved. Strain into peas and potatoes and cook until sauce

thickens., Salt and pepper to taste.

Julia Ellesn Bowen ﬂ”ﬁ@lley

SWEET POTATOES CASSEROLE

% cups mashed cooked Sweet Fotatoes - add to

1 cup Sugar 172 cup Dleo
2 Eggs VAE cup Milk
1 tsp Yanilla 1 cup Cocondt

Mix all together - pour into buttered dish ~ mix topping and
crumble over Fotatoss — Bake.

;1

.

Toppin
1 rag light Brown Sugar A3 cup Flour
1 cup dhopped Feocans 1/7% cup Butter

Georgia Bassham O0'kelley

BUCCOTASH
1 172 cups Baby Lima Beans, 2 cups Whole Eernel Corn, frozen
Frozen 174 tep Garlic Salt
1 cup sliced Carrots, frozen 2 Thsp Margarine or Butter
Dash Black FPeppsr

Flace frozen lima beans and carrots in § 1/2 cups boiling salted
water. Hring guickly to a second boil. Redouce heat; simmer &
i :

minutea, Stir in frozan corn and simmer & minutes longery drain.
in remaining ingredients. Cook until thoroughly heatec

Mary E. D¥FEelley Montoya

HIDDEN YALLEY BAKED FOTATOES

Wash 3 or 4 potatoss or as many as vow want. Do not peel.  QCut
in to chunks., Put into & large plastic beg. Add 1 tablespoon of
zalad 0il and a package of Hidden Yalley Ranch Dredsing, pour into
bag with potatoes. hake hard wntil all potatoss are coated. PFour
into a2 greased pan and bake uncoveread.

Bake at 400 degreess for 20 or 20 minutes until tender.

1

Famela D. Osburn O0'FEeslley
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GREEN BEANM CARDEN SAUTE

"
1

u3:

minced
Margarineg

CUp
o
Can

chopped Onions
sliced Mashrooms
Cut Green Beans,

ver Bariic,
P Butter or

o
T b
4 tsp Tarragon

i m L-

1
1
crained 17

in bukbter. Stir in

to & sSrvings.

Saute onions,
ard

garlic

1

Ao

mushrooms, and
tarragon; heat through.

r green

Mary F. O0%Felley Montova

GRILLED GARLIC

=y

10w

of fresh Garl Foal
and head intact.

Choose whole Heads
garlic, leaving olov

off outer . layers
Flace all heads on a
thickness of fo0il. Top with 174 cup Butter and 4 sprigs
esh Rosamary or Oregano (or use teaspons dried Oreganodb.

f£0il and seal. Cook over hot coals to 45 minutes,
casionally.

ey
3

A0

turning

T

Theda June 07 Helley

CALARARITAR

fucchinl Sqguash 172 cup chopped Onions
cup Corn, frozen 174 cup Cheddar Cheese, chopped

can Gresen Chil chopped

ies,

until done. fAdd corn and chiliss. e

CHERSE.,

10ns
with

Fryv sgoash and

cooked, top

an

Mary E. 0"Eelley Montoya

SFINMACH CASSERIOLE
10-oz Spinach,
chopped
(o Butter

frozen, I 8-or Cream Chesse
I dar marinated &rticheok
1/72 cup Bread Crumbs

Cook spirach di-ain

artichokes, and

172

well,

well. Combins
shinach. HElend

Crrean

Melt tick
top casserole.
Microwave.

atid

AE0

bread
denres

L

bt her
Halke

crumbis,
oven for

ste and
minutes

b

a

Famela O7E ley Kimmons

Fold




EGEFLANT PARMESAN

b grownd Beef

medium Onion
32 cup Green Feppers
185~pr Tomatoes, crushed
74 cup Flour

large Eggplant, peelerd

1
1 large Egg
@%) 1 pt Spaghetti Sauce

174 cup FParmesan Dheese

[T TN

ke getes

mEmoveE

Slice eggplant Crosswise. Salt, :
"E hot oil to golden

-
!

Dip in egg tham flowr.

B v .
Fut spaghetti sauce in baking dish. Flace laver of eggplant
slices. Fut tablespoon of sauce on each piliece of sgogplant.

Sprinkle with parmessan che 3

Corntinue and make I lavers in pan.

Cover pan with foil before baking. Bake at 380 degrees for
about 45 minutes.

Cook beef until brown. Add onions and cook until btransparent
then add gresn peppers, add crushed tomatoes, simmer. Serve over
spaghetti with baked eggplant.

Mary E. G7Eellesy Montoya

BAKED GARL.IC

Frepare as above, but bake in oven at a low temperature. Baking
froasting or grilling) whole garlic heads slowly at & low
temperature makes the garlic pulp inside the papery skings mild and

(ﬁ) aoft. When done the pulp can be squeszed out of esach clove and
s uged on breads, meats, or vegetables.

Theda June Jerden O7'Eelley

SPANISH RICE

1 cup Rice, uncooked 172 cup Orions, chopped
174 cup Dresn Fepoers, chopped i can {(B-oz) Tomato Sauce
1 £ @

1/2 tsps Ground Red Feppers 1172 cup Wat
1t & Peppsr to taste 172 tsp Garlic Powder

In skillet, saute onions and green peppers.  Add remaining
ingredients.,  Set burner on med-low, cover skillet and simmer wuntil
dowr .

Mary E. O0%Felley Montova




BROCCOLI-CHEESE CASSEROLE

2 Thsp 011 1 can Cream of Mushroom or

1 osmall Onion chopped Chicken Soup

1 pkg frofden Brocooli cup Minute Rice

172 cupn of Milk o Bz Velveta Cheese or more
{out in pieces)

1
&

Baute” onions in ol until brown, add brocooli and cover {(medium
heat) until thawed, add cream of msushroom soup, stir, add milk and
Fice, let come to a boil, reduce heat and add cheese. Stir until
che s im omelted, Fdur into baking dish, cover and bake for Z20-30
minutes at 350 degree.

;
8

4

4

Sabrina 0"Kellesy Houss

MARINATED VEGETABLES

cup Vegetable 011

SE ocupn fresh Lemon Juice
cloves Garli mi neec
tap Sugar

Salt

Fapper

HWhite or Wing VYine
LH-pz pitted Black Olives,
sliced

1 head Caaliflowesr (aboult 4
Cupsd

1 bunch Broccoeli, cut into
+1 owers )

fabout 3 1/2 cups)
medium Iucchdini, sliced,
fabout 3 1/2 cups)
2 Bell Peppers, red or green
ibh Mushrooms, thickly sliced

PR SR S S % B N

Combine vegetables and olives in large bowl. For marinade,
combing vir oangd remaining ingredients in darg cover and shake
vigorously., Four marinade over vegetables: cover and marinate in
refrigerator overnight, stirring occasionally. Makes about 13
LA S

Mary E. O0'Hellesy Montovyva

. HAWATTAN BEANS

Fork and Beans Crushed Fineapple
Chopped Omnidomn Chopped Red or Green Bell FPeppers
Brown Sugar Diced Raked Ham or Bacon

Choose pork and beans can size according to serving reguired and
add crushed pineapple accordingly {(small beans - small pineapple -
large beans ~ large pineapplel. Add onion, peppers, ant sugar to
taste. Stisr in ham or bacon. Simmse in orock pot or bake 45

L ik e

Darla Gregory O0%FEelley




to 1Z2-inch skillet.
o

EIDNEY BEAN AND V

1 18%~oz can Eidney Beans,

ol s mesd

F-pr ocan Bhole FEernel Corn,

drainesd 1

1 8-pz can small Whole Onions,
drained

Juts pent

e

...,"

Fraheat oven to 350 degrees. i
combine bsans, ocorm, onlions, btomat
Tightly. Bdhﬁ 47 minutes. Top wi
baking 2 to 3 minutes or dntil che

FRIED

Fare and slice cucumbers lenghh
lightly salted cold wabter aboub 1
1 cucumbers in fine bhread crumb

Egges, then roll in bread or
211 brown.

MEXTICA

2 tsp Vegetable 01l i
1 cup Rice, uncookead 2
172 cup ahuppeﬂ Cwle 2
174 cup chopped Onicon 3
174 cup chopped Gresn Fepper 17

Add o0ll, rice, celery,

a

netantly, until rice is brownzd.
vber and boud
rice mixture; shtir
simmers.,

in tomato sauce

1lon in medium ssucepan.

Cover and continte to simmer 20 minubes.

EGETARBLE CABBEROLE

HB-orp can Tomato Sauce
A2 cup RHed or Gregn Pepper,
fimely chopped
cup {(4-oz) Cheddar
Qh;PdHed
Bacon, orisply,

crumbl sd

nol 172 gt round casserole;

o sauce and red peppsri mix

th cheese and bacdn. Lontinus
2 melt Severs b.

Mary E. 0'Hellasy Montoya

CUCUIMBERS

~wise in thin slices, soak in

Mowr. Drain. Dry on towel.
S. Dip in seasoned, stightly
umbs again.  Fry in deep fat

Ellen O0%Eellsy OArmer

el

N RICE

large clovwe Garlic, minded
tsps ground Cumin

cups Water

Chicken Bowillon cubes

/2 cup Tomato Sauce

onion. green peppeEr, garlic. and cummin
Saute over medium—-high heat, stirring

Combine
Brimg to a boil. Add to
. Heat dust until mivtuwre
Remove from

Remove from heat.

heat. Let stand coversed 10 minutes before serving.

Mary E. O0%'Felley Montova




f}&—l-i—l-

HASH BROWN CASSEROLE

fay

bag (2 1b) frozen shredded 1 pkg (10-pz) shredded Sharp
Hash Browns Cheddar Cheese
bunch Green Onions 1 carton ’9*& 7 Sour Cream
o Dream of Chicken Soup 172 cup Bubtter

ant Fepper 2 cups crushed Corn Flak

.8
it

,.... l:u

THEL

Combing thawed shredded hash browns, chopped onions, soup,
pepper, cheesse, and sow cream. Flace in greased 9 0 12
cazmserole. Bake at 50 degrees for 30 minutes. Malt bubter
add crushed corn flakes. Top casserole with cereal and bake
minubes mors,

Darla Gregory O'Helley

7-VEGETARLE MUSHROOM RICE

¥ cans (lé-oz) Veg-All 1 cup canned or fresh Mushrooms
PR

mixed vegetables 122 cup grated Ondon
cups cooked Ridce

3

Miv togebther Veg-611l, rice, mmghrmomﬁ, dnd oniogn. Heat

through. Serve hob, Ssrves &

Mary E. MEelley Montova

&

GREEN BEAN CABSEROLE

-~y

1

Cream of Chicken Soup or Fimiento
-f4 cup Milk 1 can French Frdied Onions
1/8 tsp RBlack Fepper

Combine milk,. soup, and black pepper in souce pan, heat, add
aresr beans, ved peppers, and 172 can onions:; mix and pouwr into 1
Y2 gt cas

~rmlﬁn Fake uncovered at 350 degrees for 30 minutes.
Top with remaining onions and

I ominuted longer. & Servings.

fArana Feters 07

=l ey

2 cans Green Beans, drained 2 Theps chopped Fed Bell Feppérs



MO COOE TOMATO TOPFING

2 zans {14 1/2-0w) Diced /4 tsp Basil

Feeled Tomatoes, drained 174 tsp Fepper
% Theps Olive 011 2 tsps Hrown Sugar
2 Thaeps chopped FParsley 4 taps Red Wine Vinegar
I .

1 clove Garlig, crushed

In bowl, mix tomatoess, oily PaFmeyq garlic, basil, and pepper.
Dissolve Eﬁgar in vinegars stir into tomatoes. Season with salt to
té.  Cover and Vefrlgermte at least 2 hours. Sesrve at raoom
temperature over hot ﬁmmkwd’pa%fu4 fish, chicken, grilled meats, or
cooked vegetables., Use a8 a pizza tnppang“ o toss into pasta
silacd. Makes 7 cups. HELFFUL HINT: Can be made up to I days i
afdvance, Heep rafrigerated.

Mary E. O'FHellsy Montova

CREQLE STYLE GREENM BEANS

& mlices Badoh, diced 172 tsp Balt

24 cup chopped Onion 174 tep Pepper

172 cup chopped Gresn Fepper 178 tﬁp Dry Mustard

2 Thsps Flowr I can (14 1/2-02) Whole Feeled

2 Th=sps Hrowh Sogar Tomatoes

1 The Worcestershire bauce I can (146 o) Green Beans, drained

Cook bacon wuntil crist:; remove from skillet, Add onion and
green pepper to 3 tablespoons bacon drippings; cook until tender.
Blen i flour, sugar, Worcestershire sauce, sallt; pepper, and
muastard. Add tomatoes. Book, stirring rona+an¢1yy wntil
th*c?enmd. fdd beansy; heat though. Top with bacon. & to B
SErVINgs

Mary B, O0'Eeslley Montova

SCEALLOFED HABH BROWNS

la—o0z carton Sour Cream
cup chopped Onions

cup chopped Bwueel Pepper
cup grated Cheddsr Cheese

1 Z-1b Froren Hash Browns
{do pot thaw)

172 cup melted Margarine

1 can Feam of Chicken SBoup

1 can Cream of Celery Soup

et b b e

£y

Mix a&ll togesther and bake in a greased 9 ¢ 12 inch pan for 1 172
hoors at 350 degrees.

Remove from oven and Sprinkle about 1/72 cup of grated cheess on
top return bo oven about 10 minutes till cheese melts.

Renita O0'kellaey Chiltwood



BWEEN TN SOUR GREEN BEANS

ot

51

ces Bacon, diced 1 tsp VMinegar

up chopped Onidon 1 t=p Cornstarch

~an {(B-oz) Fineappls Tidbits 1 can French Style Green Beans,
in its own Juice dyained

{

et et (]
r'x

Cook bacon antil crisp; set aside. TDrain reserving 1 Thsp
drippins. Add oniony cook until tender. Drain pineapple ressrving
Juioe. Combine reserved Jjuice, vinegar, and cornstarchy add to
onion. Cook, stirring corstantly, until thickened and

translucent. Add green beans, pineapple, and baconi heat through.
4 to & servings.

Mary E. O07Felley Montoyva
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QUICH

1/2 ard Lethtuce
- 4 Thaps Miracle Whip

Criop lettuce and tomates,

G T CK

% head Cabb

i age
174 cup or

more Miraclese Whip

Chop cabbage. Drain

agdd miracle whip.

=%
N

add miracle whip.

CARRAGRE

1

ard

F-VERETABRLE

3 {1 ée- Yy Ven—-all
mixed vegetal
medium, Onion,

s 4%
Spt

drained

2 coarsley choppe

e

Combine and toss lightl

SEVERM-—
172 medium hea
shredded
cup Delery;
chopped
cups red
AR
ughinl bpﬁnl
coarsely ©
phg (10 ozs)

iceberg Lettuge
172

sl 1y
chopped
Ohrvd oy
hopped
frozsen breen

Fapper

I/4
172

1. In large salad
orion, and pes in layers
. SBpread mavonnaise evenly
then with Cheddar chesse.
Cover and refrigerate at

igle with bacon

bhowl 5

]

e
2.
.

a

LAYER

b P ek

Feas,

arrange

LV e

least
dust before serving.

L ATIRATY

Tomatoes

Stir together.

Julia Bowen O07Helley

Sl.AW

1%—-oz can Whole Tomatoes

cup up, add to cabbage, then

Julia Bowen O'FHelley

ITALIAN SALAD

cups cooked Rotind posta
Theps Italian Dressing
Serve on lettuce leaf. Sorves d-6,

*relley Montova

Mavonnaise

Sugar
cups Mild Cheddar
coarsely shredded
strips Bacon, crisp-cooked and
chopped or 174 cup imitation
Bacon RBits

Cheese

cooked, drained

lettuce, celery, DERPRErS,

peaw.  Sorinkle with sugar,

4 hours or overnight.

Bassham O0'FEelley



1 head Lebiuce .
I h

%

it floweresttes?
1 sweet Onion

Layvear

1 cup shredded Cabbage
1 carrot shredded

Mix this togsther. I

e b

172 cups Vinegar
2 cups Bugar

Bring to a boil then po
bor in a coversd containes
month.

Whip
Brand Milk

nom
i
a
18
0
0

Faud s
u
3
m
]
i

[

Mix togsther in bhowl an
SEm v T

Qi an

Tomatoss

head Lestituce

pz grated Cheddar Cheeses

8 or bottle Salad Dressi
{Thousand Islandi

I R O

Chop onion, tomatoes, 1
dresasing and hot sswce to
well., Slice and add the a
to besf and simmer for 10
ingredients,

ad Cauliflower {(separal

ingredients as listed above.
set at least 12 hours before serving.

OVERNIGHT SALAD

i 1lbh crisply fried Baoon or
ted Bacon Biis

2 cups Miracle Whip
1/% cup Farmesan Chesse
L4 cun Sugar

Fut in refrigerator. Let

Serves a Crowd.

Mary E. O0"Hellsy Montova

i o chopped Green Fepper
1 cup chopped Onion

a sauce pan pub:
1 tsp Saelt

ur over dry vegetables, let set in ige
for 24 hows before ssrving. Lasts up a

Famela D. Osbuwrn O0%Eelley

FRUIT SALAD

can Fie Cherries
I large can Pinapple Chunks
(elradnedy

fomte

d refrigerate at least 20 minutes befordg
Mary E. 0"Eelley Montova

X I0AN CHEF Sal.ab

i pkg Tortilla Chips, ocrushed
i Avocado, sliced

1 1. Ground Beef

1 can Eidney Beans, drained
Hot sauce to taste

g

ettuce; toss with grated cheese. Add the

Add crushed tortilla chips. Mix
Brown the grand best. fidd beans
Mivw into the cold salad

te

v ado.
minubes

Georgia Rassham 07Helley




DARE CHERRY JELLO SalAabD

I ocan Deark Chervies, drained, 174 scant cup Red Wine
I s

save Juice amall Black Cherry Jello

Miw dello as directed, uwsihg cherry duice as part of the | cup

LT N A

ot cold water. Mix in obther ingredients. Add nuts. Refrigsrate
let Hdell.

Mary E. U'FEelley Montoya

FERBEA™S WATERGATE SALAD

fay

plkg Fistachieo Fudding

2 ocup Fecans

20—z can of Pineapple

undrained, orushed

Mix all three together, then a
F-pr Cool Whip

.'I'
ol
/

PN T

cup Miniatwe Marshmallows

Stir and chill.

Theda June Jerdenh 07Felley

BLACE OLIVE SALaD

1 lé-pz can ripe Olives, 1

choppad fine 17
1 medium Tomato, chopped fine 27
E Green Onions, chopped fine

d-pz can chopped Green Chiliss
Lnegar

Mix together and chill. Serve as salad or dip.

Mary E. O0"EHelley Montova

FRUIT SALAD

Bamnanas Fineapple chunks
Grapes Maraschina Cherries
Feaches (fresh or canned) 1 small bos instamt Lemon Fudding
Fears 1 Thep Lemon Juice

Lhop fresh fruit and toss with lemon juice. Chop other fruit if
using canned, drain everything except pineapple. add instant
pudding mix, 14 too dry add a little of other [duices. You may use
any other fruit that yvou like.

Ellen Grace O'kelley Armer




1 can (lé~o0z
oy ailnead
{(1é&—oz

1 canmn {(lé&—-oz
dralneg

Tass beans and celery with dressing, carrots, and onion.
several hours or overnight. Before serving, toss lightliy: sa asor

to tast with

LA cups Bug
tap Uelery

ot 1_3 fte ot

FHED calbb
Ol ors, P
Bring to & b

THREE BEAN SALAD

y Dut Green Bsans. 1 cup sliced Celery
A4 cup ITtalian Dressing
Cut Golden dax 174 cup chcp yeol Carrobs or

S

ans,  trained Fimiento

k3

Theps minced Onion
salt and FPepper

Y Red Hidney

~

{3
-

3

salt and pepper. 8 servings.

Mary E. PEellesy Montoya

GOLE SlLAW

Cabbage, shredded 1 tsp S5alt
Onion, chopped I otsp Dry Mustard

ar /4 cup Vinegar
o Tl /4 cup Salad Gil

age (I use the pre-cul mix fromn the grocery) and
SLIGEE clﬁ@ry seed, salt. dry mustard, and vinegar.
oil, fturn town heat a little and add salad oil. Heat

BUT DO NOT BOIL. Foqr over cabbage. Ohill well before serving.

Stays orisp

gt shredde

1
1 cup chopped Gresn Pepper
1

can (1Z2-ox
Gorn with
drained

1 cup Zucohi

in

for DAYS in the refrigerstor.

Mary Ellen Bowen Ward

VEGETARLE SALAD STADK-LIP

o Lettu 2 cups choppesd Tmnatm
I cup Celery Slices
¥ Whole Eernel 2 oups ﬁlYHle Nh ip Salad Dressing
Swaet Peppers 2 cups (B-pzs) Velveeta, shredded
&H orisply cooked Bacon Blices,

i quarters crumbled

2 1/3-gt serving bowl, layer lettuce, peppers, corn,
zucchini, tomatoes, and celery. Sor ]

Tad dre

ging over ocslerys

sealing to edoes of bowl: cover. ”'111 saeveral houdrs or

overnight.

Sprinkle with Velveeta and bacon just before serving.

Mary E. O0'Fellev Montova



THOD BALAD

ir1<ar" f“rx@*e&

Lettuces ;hﬁr
Tomatoes e,
Green Onions Er mmy italian Brﬁ L2411
Jalapeno Finto Beans Ground Beet

orushed

Saute’ beedf and drain. Chop lettuce, topatoes, onions. Add
grated cheese, chips, beef, and toss with dressing. Drain beans
and put in another bowl to add as desireds Have an sxtra bag of
chips to sat with salad.

Ellen Grace O%kelley Armer

MARINATED RLACKEYE PEAS

~ar Fresh Blackeye Feas 1 Thsp Mnyoﬁﬁalse
i Celéery, chopped 174 tep Salt

Thasp fimely chopped Onidon Dash Cayenne Fepper
bsp Salad 01l 1 Fipe Tomato, oiced
Ths Vinegar

e ]
= I

Dirain peas. Rinse with cold water and drain well. Add chopped
celeary and onion. Combins oil, vinggar, mayonnalse, salt, and
cavenns. Mig well. Pow over peas. Stir gently. Allow to chill
in refrigerator geveral hows or overmight. Ot serwving time, add
the diced tomato. Mix carefully. Serve as a reélish with meats, or
garnish with Iettuce and a spoonful of mavonnalss and s8rve as a
sal wds

Mary E. O'Eelley Montova
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This was mailed to Lucille Maxwell from her Mother,
Mary Ray 0'Kelley Gilstrap.




well,

grea

IRISH SODA BREAD

g

? cups Whole Wheat Flour
2 Dups White unbleached F1our 2
1 1/% teps Salt 2
1 8

FE teps

i

~
ot

Fut whole wheat flour in a larg
salt, sugar, and baking soda thgst

Turn ouwk
Flaoe

wall with woodsn sSpoon.
lightly for 3 to 4 minutes.

into a 9-inch round about 1 inch thick.
sharp krvite.

almost ®11 the way through, with
milk. Bake 4% minutes in 423 degr

@ bowl.
her into the howl and mix
Maks a well in the center ard add the buttermilbk. ati

wBE e

tspe Haking Soda
cups Buttermili
teps Milk

Sift white flour,

on floured board and knead

on greased pizza pan and shape
Cut dough in guarters,
Brush top with

Mary E. 07FHelley Montova

TRISH RATSIN

cups sifrted white Flow
Thsps Sugar

teps Baking Fowder
’“‘hap Baking Soda

/E tep Balt

ot B e b

e b [of o

ot
g
i

51 Flowr, 3 tablaspoons
in a large bowl. Stir in rai

SLIT &
iries

Buttermillk wuntil well blended. Tu

knead for 9 to 10 minutes. Dough
sod plizza pan and shap into 8-
dough with sharp knife. Bake for
Dissnlve sugar in boiled water
Rehurn to oven and bake 10 more mi

THIRTY MINUTE

cup + 1 1/%2 Thsesps ward ot @ =
I ooup 01l 1
172 Theps Honey or 1

174 cup Sugar =

1
17
i

Combine water, oil, hoaney,
Add a1t and egg. Mix well.
Ffloured surface until smooth.
rise for about 19 minutes.
minwtes or until brown.

Stir

Al sins

L/7% cups Buttermilk
Thsps Sugar for top
Thep Water

. bhaking powder, soda, and salt
and miy well. Stir in

rreoout on fFlowed board and
will be sticky. Flace on

inch round; cut cross on top of
43 minutes at 375 degress.

and spresad on top of bread.
mutes.

Mary E. OFelley Montoya

YEAST BREAD

phgs Iry Yeast

bsp Salt

Egg

172 - 4 cups Flour

ant veast. Let rest 15 minutes.

in Flow . Enead on lightly

Shape immediately into rolls. Leat
Bake at 415 degrees for 10 — 15

Farlene Armer Spoon
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172 cup bBugar 1 ooup Fawarm Milk

i phkg Dry Yeast 173 cup soft Shortening
174 cup lubkewarm Water 172 tsp Salt

I Egg FOE/4 ocups Flour

1w

Mix sugar and veast in bowl, add water, stir, blend egg. mi J by,
ashortening and sa }i into mixtuwres, add flowr - blend well - cover
iet riee 1 or 2 times —~ then put in pans — left rise, then bake.
MOTE: atary st ®:00 a.m. 1F wanted for lunch.

hy
r'l

Georgia Bassham O'Felley

REER BREAD

% ocups self-rising Flowe A Theps Sugar
1 can (12 ox) HBeesr, warm

Mix all ingredients together. Fut in a greaged 2 % 3 & 3 inch

agat pan. Fub in & cold oven. Twn oven on to 550 degrees.
5

i
Bake 1 howar.

tlary B, O07FHellsy Montoya

aalal OTL BISCUITS

2 cups Flouwr 245 wup Mil
3 tsps Baking Fowder 15 cup Sal
1 tsp Balt

ad il

Miw dry ingredients togéther in bowly then i a glass put milk
and then the oil, powr together into bowl. Mix well, if to dry
add a lithtle more milk. Enead on a piece of foil or whatever
with & little Flour. Cut out biscuits. HBake at 450 degre
10 minutes. Berve hot.

Famela D. Osburn O0%Felley

SOPAIPILLAE

=

cups Flowe 1 Thsp Shortening

teps Salt 2 Theps Evaporated Milk
tep Baking Powdser I 174 cups Warm Wa
Thsp Hugar f{optional)d il

LR S

it flow, salt, baking powder and sugar together. Cut in
shortening. Add milk and water. Work into a dough. Roll out on
Flowed board to 174 inch thickness — or fhinner 14 preferred,
Cut into sguarss or triangles. Deep $ry in 400 degrse oil until
lightly brow. Drain on papsr toweling. Makes B dozen.

Ma Y - G"]'E'lle}f ﬂC}ntD'}f'a
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shortening. Add HOT water to pie dough comsi

oy g

g dry veast 2/% cup hot Hate

1ss0 11 ve yveast in ot watles - add -
cup- Sugar 1 tsp Soda
L]

1.
1 tsp SalF 2 ocups Bubtermil
I 4 172 cups Flmur

Can be kept in raefrigerator for one weelb.

Georgia Bassham O07Felley

TORTILLAS

[P

cups Flows 1 tsp Salt
taps Baking Fowdar 2 - 3

in
Form into
Flace on

Mix¥ flowr, sallt, and haking powder bDg

golf ball size ball
hot griddle until 1
light brown.

a. Foll out as thin as i
ightly brown tuwn over urtil

; Mary E. O0"Eelley Montoya

BATTER ROLLS
1 pkg Yeast /4 cup Shortening, melited,
2 cups warm Water _ ool ad
4 cups Flowr 1 Egg
174 cup Sugar dash Salt

Dissnlve yveast in warm water add remaining ingredi :1t:n Bake
at 4HU degreess for 20 minutes. Feep covered in i ‘abor For

Georgia Bassham 07Felley

ANGEL FLAKE BISEOIT

1 pkg Yeast 5 Theps warm Water
iix and set aside.
@pﬁ Flour 3 tsp Sugar

=0 B;klng Fowdar 1 cup Bhortening

.
i

i 'l
u’x
s
Eﬂ
3]
et
fna

Hlend in -

2 ol Buttermilk and yeast and knead.

fabes about T dozen. Make up the bisguits you want. Store
af dough in air tight container in refrigerator for a week.

Fathlesn Smith O0'kelley




WHOLE WHEAT BISCUITS

1 cup all purpose Flowr 174 cup instant nonfat dry Milk
YT

ooup Whole Wheat Flour 248 clup cold Water

2 1/2 tsps Baking Fowder 177 cun Vegetable D1l
A2 tsp Salt

Freheat oven to 3 degress Mix fouwrs, baking powder, E&Etﬁ
and nonfat dry milk in medium bowl. Make a well in the middle.
Meazure water and add vegetable oil. Pow all at once into the
center of b dry ingredients. Mix with a fork until dough pulls
away from thes sides 8Ff the bowl. Turn dough out onto a lightly

fioured surdaces and Erneard gently 15 to 18 times. Fat or roll te

a thickness of 142 inch and cut with a 2 inch floured biscuit

Flace on ungreased baking shegt and bake for 12 minutes
golden brown on top.  Tops may be brushed lightly with
milk. Approsimately 128 calories per bi

LLtt !

Mary E. O0'Felley Montova

N ENEAD REFRIGERATOR ROLLS

Thsp 8hor+wwimgﬂ hreaping 174 cup warm Water

/% cudp Sugar ‘ plkg Yeast

tap Salt Thsn SDugar

cup boiling Water 172 cups sifted Flowr
Egg, bheatsn 172 cups Flour, unsifted

Pt et et peke (o}
FRNER W A YU

Malt shortening, sugar, and salt in boiling wabter. When
mixturs is cool add heaten een and veast dissolved in warm water
and sugar. Add ungifted flowr and beat well. Add sifted flour
andd stir until well mixed. ‘lace in refrigerator and pimch off
amaunt of dough n to make into rolls. Let rise and bake at
750 degrees for 30 minutes.

Brana Peters MEelley




RIGOUITS
i Hon't have a bisguit recipe, but i%t has besn regues =0 by
several neices, nephews, and grandchildren that 1 put one in this

ook book. So her does.

Use a mixing bowl about the size of a T 1lb oleo bowl. Bift
fiour about 2% deap in the bowl — which will be 1 1/2 te & cups -
add about 1/2 tsp of Salt and 1 heaping tablespoon f Dalumet
Baking Fowder. (I don®t use the measuwring spoon — Just the

i
raegular tablespoon). Stir to mix add 1 heaping tablespoon oF
Crisco. Stir with the back of the spoon against the side of the
bown to crumble the shortening.  Add enough milk {(a little at a
rime) to make a stiff dough. Turn onto a flowed surface and
turn over a few times to keep dough from being sticky. Mave youwr
baking pan ready with the bottom greased trom bacon grease. Finch
off small pieces of dough, put the pinched side in the flour thean
Fole a few times in youwr palms to shape. Put the smodbh side of
the bisguit down in the pan and then twn the bisguit over. Do
this till vou run out of dough. Bake in hot oven about 450
degrees till golden brown.

FROMBELES WITH BRISAQUITS!

dom ™t
e up fast

TOUGRH & HARD --—— You worked the dough too much.
require the kneeding of yeast bread. They should
atter vou add the milk.

CRUMBLY —~—— Won't hold together — too much shortening.
HEAVY ——— too much fiour or not enough babking powder.

Fathlesn Smith 07 Eelley






CARROT CAKE

T cups Flour 1 cup Crushed Pineapple
2 cups Sugar 1 cup coarsely chopped Apples
1 tep Soda 2 cups grated Carrots
1 +sp Balt I 172 cups Cooking 011
Z Eggs /4 cup chopped Peocans

Mix and bake in big pan at 350 degrees

ICING

1 cup Bugar 172 cup Butter
1 cup canned Milk 2 Egg Yolks

Cook in double boiler wuntil thick and add:
1 cup Coconut 174 cup Nuts

1 tsp VYVanilla
Spread over cake in pan.

Julia Bowen O7kEellsy

BON BONTS CARNDY

2 174 1bs Powdered Sugar - 1 cup Nuats
(174 1b = 1 1/2 cups) 21 oz Coconut Flakes
1 can Eagle Brand Milk 174 1b Wax
1 172 sticks Oleo 12 oz Chocolate Chips or
1 tsp VYanilla Buttersootch

Melt butter and blend with milk and vanilla - add powdered

sugar, coconut and nuts. Rell into balls let gtand at least 8

howrs or over night. Melt wax and chips in double boiler over
water and dip balls in mixtwe. Fan until drey.

Arana Feters O07FEelley

FUMFEIN BREAD

2 cups Fumpkin I cups Bugar

4 Eggs I cup Cooking 041
I 172 cups Flowur 1 1/2 teps Salt
2% cup HWater 2 teps Soda

1 172 tsps Cinmnamon 172 tsp GBingsr

1 tsp Nubmeg 1 cup chopped Nuts

hot

Mix all together in this fashion: Beat eggs, add pumpkin and

sugar, beat well. Add oil and water to pumpkin mivture. Sift
dry ingredients together and add to pumpkin mixture gradually.

degress.  Allow to cool 10 minutes before removing from pans.
can bes frozen.

all

Stir in nuts last. Bake in 2 loat pans - greased — 1 houwr at 350

This

Mary E. 0%Kelley Montoya




~

C

C\

LUCEY COBREBLER

1 cup self-rising Flour 172 tsp Cinnamon

1/2 cup Sugear % Thsps Butter
172 cup Milk

Mix 5% ingredients and pour into a buttered baking dish.
1 large can of favorite fruit with Jjuice poured on top.
Bake until top is brown.

Theda June Jerden 0%Felley

HAWAT IAN COFFEE CARE

2 large Eqgs 1/2 tsp Baking Soda
273 cup unsweestened Fineapple 2 tsps Haking FPowder

Juice 1 cup crushed Fineapple, well
174 cup Butter, softened drainesd
2 cups unbleached white Flour I cup +flaked Coconut

In a mising bowl beat togebher eggs, pineapple Jduice, and
butter. Add flour, baking soda, and baking powdery beat well.
Stire in 1 cup crushed pineapple and flaked coconut. Spoon into an

oiled and flowred 29 round pan. Spread batter evenly.

Toppings:
172 tsp Cinnamon 172 cup crushed Fineapple, well
drained
Toss topping ingredients together and sprinkle over batter.
Bake at 350 degrees for 20 to 25 minutes or until firm to the
touch. Cool on wire rack. Serves &.

Mary E. O0'Kelley Montova

CRAZY CAKE
1 172 cups Flow b ooup Sugar
% Thsps Cocoa I tep Soda
172 tesp Salt 6H Theps Wesson (il
1 Thsp Vinegar 1 cup cold Water

1 tsp Vanilla

Sift flowr, sugar, coocoa, soda and salt. Make 3 wells into dry
mixtwe, into one pour ©il, second one pow vinegar, and third one
vanilla, pour wl cup of water over whole thing., Mix well with fork
{do not beat) bake at I50 degrees for 20 minutes.

ICING
1 cup Sugar 4 Tbhsps Cocoa
172 stick Bubtter 174 cup Milk

Bring to boil for 1| minute, add vanilla stir well and pour over
cake as soon as yoiuw take from oven.

Georgia Bassham 0"Felley
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SFRONGE CAKE (SUGAR FREE)
7 Eggs 172 tsp Vanillia
172 cup Orange Juice, 2 Thesps Lemon Juice
unswestened 1 172 cups sifted Flouwr
T Thep Orange Rind 174 tsp Balt
I teps Liguid SBSweestenar /4 tep Cream of Tartar

Separate eggs and beat volks until light and lemnon—-colored. Mix
fogether orange juice, orange rind, artificial sweetener, vanilla,
and lemon duice. Add to egg volks and beat until flufty -
apprmximatély ten minutes, Combine Flour and salt; gently sprinkle
flour mixture over eqg yolks, folding in a little at a time.

Beat egg whites until foamy. Add cream of tartar and beat urtil
stiff. Fold egg mixture gently into egg whites. When thoroughly
blended, pour into 9-inch ungreased tub pan. Bake at 329 degrees
for one hour and five minutes. Invert to coel. Serves 12.
Calories 104 per serving.

Mary E. O0'Eelley Montoya

FOWDERED SUGAR
1 cup Granulated Sugar 1 1/2 tsps Cornstarch
Fut in food processor and process until thé sugar is finely
powdered.  Store in a tightly covered container, the cornstarch
helps prevent the sugar from caking and helps give it a nice

powdery texture.

Ellen O0Felley Armar

BANANA-OATMEAL COOKIES

I cup Sugar 1 tep Baking Fowder
I cup Crisco 1/4 tep Baking Soda
1 cup Bananas, mashed /74 tsp Salt

2 Eggs 172 tsp Nutmeqg

2 174 cups Flour 2 cups Oats

Mix all together adding ocats last. Drop on ungreased cooking
sheet. Bake at 400 degrees until done.

Mary E. O0'Felley Montova




OATMEAL DROP CODKIES

172 cup Shortening 172 cup Milk

1 cup Sugar 1/% tsp Soda dissolved in 1 Tbhsp
i Egg {bsaten) Water 7

1 374 cups sifted Flour 1 172 cups fine Oatmeal

1/2 tsp Salt 172 cup chopped Nuts

2 tsps Cinnamon 1 cup Ralsins

Cream shortening and sugar, add egg, sift together the dry
ingredients, except the oatmsal, and add with milk to the first
mistura. Add the soda and water, then the catmeal, nuts, and
Faisins, mix well: Drop by spoonful on greased baking sheel.
Bake in 375 degree oven for about 132 to 15 minutes.

This is an old recipe, the shortening was called lard, and I
used shortening instead. I"ve made a many of these for 4 growing
boys. They make good after school snacks.

Azana Feters O0'Felleay

MOLASSES COOKIES

1 cup Bugar 1 cup boiling Water with a tesp
1 cup Molasses Baking Soda

1 cup Orisco 172 or 374 tsp Ginger

a little Balt Flour (Lo make 4 soft dough)

Cream sugar and crisco, add molasses, ginger, and salt. Add
poiling water and soda, let cooli then make soft dough. Rake at
I75 degrees for 8 to 10 minutes.

Mary E. 0'Kelley Montoya
{Ben®s Mother’s Recipe)

CHOCOLATE FUDGE
READ BEFORE PREFARING -

Im a large bowl zut sixteen (16) regular marshmallows into four
pieces each. Add 1 1/2 cups of chocolats chips, 1 teaspoon of
vanilla and 1 cup of nuts.

In a sauce pan put 1 273 cups of sugar, 2/ cup canned milk, 1/2
teaspoon of salt, and 1 tablespoon of butter. Boil for five
minutes (no longer!). Four over ingredients in bowl and beat
well. Four into a well buttered sguare pan. Cooly; cut into
SOUArSeS.

FPamela D. Osburn O0'Kelley



BISCOCHITOSR
i cup Shortening 1 tsp Anise
2 Eggs /4 ciup Milk
1 cup Sugai- 2 tsp Baking Soda
1 tsp Vanilla 3 1/2 to 4 cups Flour

Cream together shortening, sugar, and eggs. Add remaining
ingredients except flours then gradually add flour. Work into a
soft dough (may have to add more flour). Roll out on lightly
flowed surface, cut any shape. Dip into a sugar and cinnamon
mixture. Bake at 3735 degrees for B to 19 minutes.

Mary E. 0"Eelley Montoya
(Mexican Cookie)

FEANUT BUTTER FUDDING

7 oz Marshmallow Cream i74 cup Milk
/2 cup Feanut Butter 8 or plain Yogurt

Melt marshmallow cream with milk over low heat, stirring until
smooth.  Add peanut butter and stir until smooth. Remove from
heat. Coel. Fold in yogurt., Fouwr into dessert bowls., Chill.
Makes fouwr 1/2 cup servings

Theda June Jerden 0°kelley

FAISIN BARS

274 tup Margarine, softened 172 tep Baking Soda
1 cup Sugar 172 tep ground Cinnamon
2 Egugs a/d tsp ground Ginger
174 cup Molasses i/74 tsp Salt
1 tep Vanilla 1 cup Raisins
3 3/4 cups unsifted Flour
Freheat oven to I50 degrees. brease a 10 x 1% » l-inch jelly

roll pan.
I large bowl with electric mixer at maduim—-high speed, beat
together margarine and sugar until fluffy.
Add eggs and beat thoroughly. mix in molasses and vanilla
Stir in flow, soda, cinnamon, ginger, salt and raisins.

Spread dough evenly in prépared pan. Bake for 12 to 15 minutes.
Topping:
L cup Confectioners® Sugar 2 Theps Hot HWater

172 tsp Vanilla

In small bowl, combine confectioner’s sugar,; hot water, and
varmilla until smooth. 8Spread or brush on warm cookies. Alloaw
cookies to cool, then cut into bars.

Mary E. O0'kEelley Montoya




SEVEN LAYER COORIES

1 stick Olea — melted 1 cup FPecans

2 cups Grabham Crackers 1 cup Coconut

1 pkg Semi-sweet Chocolate 1 can Eagle Brand Milk
1 pkg Butterscobtch Morsels

Layer in 9 ¢ 13 x 2 pan, bake at 350 degrees for Z0 minutes.

Georgia Hassham O07kKelley

FRUNE CAKE

172 cups Sugar
cups Flour

tan Salt

tep Cinmnamon
tep Cloves

tep NMutmeg

cup Cooking 041l

Eggs

tsp Soda

cup Buttsrmilli

tsp Vanilla

cup cooked, mashed Frunes

[ O I i T I

Blend sugar and oil. Add eggs, beating in one at a time. Add
mashed prunes and vanilla. Add dry ingredients alternately with

milk. Pour into greased tub pan and bake at 300 degrees for 1 hour
or maybe a little longer.

Mary E. 07FEelley Montova

CRUSTY COBBLER

Z cups of Fresh Bluesberries /4 cup Sugar

2 teps Lemon Juice 172 tsp Cinnamon

172 tsp Vanilla 174 tsp ground Matmeg
1 1/2 cups Biscuit Mix 174 cup Butter '

Freheat oven to 350 degrees. Toss blueberries with lemon juice
and vanilla, spoon in buttered 8 inch square baking pans Im mediam
bowl, combine biscuit mix, sugar, cinnamon, and nutmeg. sprinkle

over fruit. Dot with butter. Rake 4% — 50 minutes. Serve with
whipped cream or Ive cream, if desired. Makes & servings.

Ellen O0'Eelley Armer

ONE-STEF FOUND CAKE

2 174 cups all-purpose Flowr tap Vanilla

2 cups Sugar
172 fep Salt
172 tsp Soda
174 tep Almong or Lemon extract

cup Margarine, softened
cup dairy Souwr Cream
Eggs

L B S

Mix together. Fow into bundbt pan, bake at 225 degree for 60 to
70 minutes.

Mary E. O07Eelley Montoya
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RAISIN FIE
1 cup Raisins E cups Water

Cook for 30 minutes, if water cocks out add more. Mix
1 cup Sugar 4 to 9 Thspe Corn Btarch
together with Jdust enough water to make a past thin enough to
pour.  Add to beoiling raisins while stirring. Cook until thick,

adds

lump of Butter dash Salt
1 tsp Vanilla 1 Thsp Lemon Juice

Four into unbaked pie shell and top with another with slits cut
irn the top one and sprinkle sugar on top and bake at about 735
degrees until crust is brown.

Arana Feters 0P kEelley

FRrESH APRLE CAKE

tep Vanilla

Cups sifhed Flour
174 cups Crisco 0il
A4 cup Orangs Juice
cup Coconut

cup Apples (chopped)

3 Eggs

174 tsp Salt

I tsp Soda

i cup Fecans

2 cups Sugar

I tep Cinrnamon

G b et b [} et

e oy i

Mix well and bake in well greased tub pan for 1 1/2 hours at 325
degress,

Glare:

I stick Qlep I cup Sugar
i tsp Boda 172 cup Buttermilk

Melt oleo in beoiler and stivr in other ingredients. Bring to a
rolling boll and pour over hot cake. Let stand 45 minutes before
cutting.

Mary E. 07Eelley Montoya
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GERMAN CHOCOLATE CAKE
1 pkg (4 o) Berman Chocolate /2 cup boiling MWater

Melt chocolate in boiling water.

i cup Butter or Margarine 172 tsp 8alt
2 cups of Sugar 1 tsp Baking Soda
4 Egg Yolks unbsaten {save I tsp Vanilla
thae whites) 1 cup Buttermilk or 1| cup Milk
2 172 Cups Flour plus 2 Thsps Vinegar
4 Egg Whites stiffly beaten

Cream butter and sugar until fluffy. Add egg yolks, one at a
time, and bat well after sach volk. Add melted chocolate and
vanilla. Mix well.

i+t together flow, salt, and soda. Add alternately with
bubttermilk to chocolate misture, beating after esach addition until
gmooth. Fold in beaten egg whites.

Pour into three 8 inch or two 2 inch well greassed and floured
Dars. Bake at 3350 degrees for 30 to 40 minutes. Cool. Frost tops
only.

Famela D. Osburn O7Felley
(Garv' s favoritel?)

COCONUT-FECAN FROSTING

1 cup Evaporated Milk 3 FEgg Yolks
I cup Bugar 172 cup Butter or Margarine

I tsp Vanilla

Combing - ook and stir over madium heat until thickensd — about
12 minutes. Add:

1 1/% cups Cocontt 1 cup Pecans
Beat until thick encough to spread. Makes 2 1/4% cups.

Famela D. Osbuwrn O07FEelley

FINEAFPLE CARE

2 ocups Sugar 1 can (Mo. 2V crushed Fineapple
2 cups Flour 2 Eggs
2 tsp Soda 1 tsp Salt

Mix well, bake at 350 degrees until test done.

Toings:
1 pkg (B oz) Cream Cheese /4 box Fowdered Sugar
172 stick Margarine
Soften cheese and margarine, mix wiith sugar until smooth.
Spread on cool cake.

Mary E. O0°FEelley Montoya




FRUIT COBBLER

Melt 1/% cup butter in pan to be used for baking. Mix together:

1 cup Flour 1 cup Sugar

1 cup Sweelt Milk 2 tsps Baking Fowdsr
Four mixture in buttered pan. Adds:

2 cups fruit (HE cand I ocup white Earo Byrup

Bake at 350 degrees for 1 hour.

Theda dune Jerden 0'Eelley

DELICIOUS FRUIT FIE

2 Thsps Flour 1 can souwr Cherries
1 172 cups Sugar i can Pineapple — orushed
1 cup Water
Mix in sauce pan, cook till thick add I box Strawberry Jello.
Let conl till room tempature — add & medium Bananas and 1 cup

-y

Fecans., FPour into cooled cooked Fie Shells. Makes 2 pies.

Beorgia Bassham O0'kHelley

AUICKE AND EASY COCOMUT CARE

Bake white Cake Miw as directed on box. When done remove from
overn, while still hop poke holes in cake. Fow over cake:

1 can of Eagle Brand Milk 1 can of Cream of Coconut
Let cool spread top with Cool Whip and sprinkle with coconut.

Youm mum good? !

Ellen O"Helley Armer

COCONUT ICING

1 cup Sugar 172 cup Nuts
1 cup Coconut 172 cup Butter

2% cup Pt Milk

Bring ingredients to a boil. Beil for 2 minutes. Powr on cake
while hot.

Theda June Jerden 0'Helley




CHERRY BARS

1 oy White Cake Mix 172 cup soft Margarine
1 174 cups Rolled Oats 1 Egg 7
21 oz can Cherry FPie Filling 174 cup Brown Sugar

172 cup Nuts

Hmat oven to 350 degrees. Grease 13 ux 9° [ ar

In large bowl, combire cake mix, & tablespoons margarine, 1 cup
oats = mix until crumbly. Reserve 1 cup crumbs for topping.  To
remaining crumbs add 1 egg; mix until well blended, press ifto
prepared pan. Four cherry pie filling over crust: spread to
cover.  To reserved crumbs add 1/4 cup oats, 2 tablespoons
margarine, nuts, and brown sugar. Beat wuntil thoroughly mixed.
Sprinkle over cherry mixture. Bake at 350 degrees for 30 or 40
minuts or golden brown. Cool completely. Makes 17 SErvings.

Renee”™ Flum O'kelley

YUM YUM CAKE

1 Yellow Cake Mix 1 Egg
I stick Butter

Mix in pan with fork.

1 8 o Creamed Cheese 1 box Fowdered Sugar
2 Eggs

e

Mix with mixer and pour on top of Cake Miw. Bake IS0 degrees
for 35 minuvtes,

Stacy 0'kelley Osborne

CREAM CHEESE I0ING

172 stick Butter 1 B~oz Cream Cheese
172 box powdered Sugar 1 tep Vanilla

Mix and spread on cooled cake. Sprinkle with crushed nuts.

Theda June Jerden 0" Felley

ICE CREAM

4 Eggs 1 can Eagle Brand Millk
1 172 cups Sugar 1 can Milnot

1 1/2 Theps Flour 2 Thesps Vanilla

pinch Salt .

Beat eggs well - mix flour and sugar together - add to eggs
along with salt — beat for awhile until sugar is dissolved. Add
Eagle brand and Milnet and vanilla. Four into t gallon freezer and
fill with milk - Freere. You can add Feaches or Bananas (1 - 3
Cups mashed),

beorgia Bassham 0 Kelley
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MIGSISSIFFI MUD CakE

1l cup Crisco : 1 cup NMuts

4 Egogs i/74 tsp SBalt

1 1/2 cups plain Flow I3 tsps Vanilla

173 cup Cocoa I cups Miniatwe Marshmallows

Y

2 cups Sugar

Cream shortening and sugar, add eggs, and beat. &ift +1ower,
cocna, and salt together, add vanilla and nuts to mixtuwre. PFPour

in

pan which can be served in and bake at 350 degrees for 30 minuts or

until cake is don. When removed from aven, caver with miniature
marshmal lows while hot.

Ellen 0'Kelley Armer

MISSISSIFFI MUD CAKE ICING
1 stick Margarine 172 cup Milk
1/3 cup Cocoa 1 tsp Vanilla
1 box Confectioner Sugar 1 cup chopped Muts
Melt margarine. 8Sift sugar and cocoa, and add to margaring.

until thick enough to spread on cake. Serve.

Ellen O'kelley Armer

CHOCOLATE CREAM FIE

F-inch baked pie Crust
2/3 cup Sugar

beps Cornstarch
2 Thsps Cocoa
tsp Salt

cups Milk

Egg Yolks

Theps Margarine
Tohsp Vanilla

= R G

Add milk, vanilla, and nuts. Boil until all is dissolved then beat

Mix sugar, cocoa, cornstarch, and salt together. Add about /4

cup of the milk, enough to make a good paste then stir in the eqg
yollks real well and add a little more milk to make kinda thin -
while doing this heat the rest of the milk and after it gets hot
pour the egg-sugar mixture in, stirring constantly until misture
thickens and boils. Foil and stir 1 minute. Remove from heat s
stir in margarine and vanilla. FPour into pie crust, let cool
completely and top with Cool Whit or Whipped Cream.

Azana Feters 0'Kelley
(Conley’s favorite)




FISTACHIO

-

2 pkgs Dream Whip 1 172 cups Cold Milk
1 box PFistachio Fudding Mix

Beat dream whip and milk then add pudding mi»x, Ice coal cake
and refrigerate.

Theda June Jerden 0 Kelley

CHERRY ICE CREAM

Eggs 2 Cups Sugar

Beat together - Add

can EFagle Brand Milk 1 dar Maraschino Cherries & Juice
Thsp Vanilla _ bleanded

Add enough Milk to Fill 1 gallon can ~ Freesze.

Georgia Rassham 07Helley

SEILLET FIE

1 funsified) 2 tsps Baking Fowder
1 cup Milk 172 stick Margarine
7/8 cup Sugar I can of Fie filling youwr choice

Melt margarine in deep Iron Skillet. Mix flour, sugar, millk,
baking powder together, blending well. Four into center of skillet
(do not mix). Four over one can of any kind of pie filling in
center of the first misture (do not spread) . Bake at 2795 degreea
for 45 minutes to 1 hour. Serve warm.

Ellen 0'Felley Armer

AMY S DELIGHT

1 Ahgel Food Cake pulled into bite size pigces
I large Cool Whip

Mix the 2 ingredients into large bowl. Adds
1 can of Pie Cherries poured over the top.

Theda June Jerdan 0" kKellay
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CHRISTMAS STRAWBERRIES

172 can Eagle Brand Milk 1 cup fine Coconut
2 hoxes (3 pz) Strawberry 174 tsp Vanilla
Jello 1 cup Fecans {choppsd fine)d

Mix together and chill 1 how - shape into Strawberries
(twaspone each). Roll in red sugar crystals then chill. Go all
out and dip the big end in green crystals to look like leaves.
Make in food processor or blender. NOTE -~ 1 can Eagle Brand Milk
will be enough to double this recipe.

Georgia Bassham Q7 Felley

ALISIATS AFPFPLE CRUNCH

i can dApple Saucs 1/2 tsp Cinnamon
172 cup Sugar

Mix. Fut into bubtered baking dish.
Toppings
2 cups Flour 1 tep Cinnamon

178 cup Bugar

Mix. Cut in 1/72 stick Oleo. Fut on top of apple mixture. Rake
until brown.

Theda June Jerden 0"'kelley

LOW--CAL CHOCOLATE FIE

Crusts
172 cup Graham Cracker crumbs 172 cup Powdered Sugar
142 cup FPeanut Butter crunchy

Mix and press in pie plate, bake at 350 degrees for 8 minutes
Fillings i
2 boves Jelle ~ Weight Watchers Chocolate Fudge Pudding
E oocups of Milk

Misx -~ put in cgoled shell - put Cool Whip on it.

Georgia Bassham 0'Helley

STRAWBETTY FIE

1 cup Sugar 1 Thsps Lornstarch
1 (3 oz) box Strawberry Jello 1 1/2 cups Water
pinch S5alt 1 gt fresh Strawberries, sliced

Cook sugar, water, salt, and cornstarch slowly until thick. Add
dello and mix wuntil dissolved. Cool, pour over strawberries and
let set in refrigerator until slightly thickened and pour in cool
cooked pie shell, put cool whip on top, if desired.

Mary E. O'FEelley Montovya




BANANA CAKE

1 stick Oleo
2 Eggs

cup white Sugar

cup brown Sugar

cups self-rising Flour
cup FPecans

-

I ovary ripe bananas
1 tesp Vanilla

= o

Melt oleo, add mashed bananas, vanilla, eggs, sugar, flour, and
pecans. Rake at 350 degrees for 39 minutes.

Georgia Bassham O07Kelley

STRAWBERRY BREAD

I cups Flour 2 cups Sugar

1 tsp Salt 1 t=p Soda

I tsmps Cinfamon 174 cup 041

4 Eggs, well beaten 2 010 o) frozen Strawberries,

{thawed)

Mix 8ry ingredients, make hole in cénter and pour in all liguid
ingredients., Mix thoroughly by hand. Fouwr into 2 greased and

ey

flowrsd loaf pans. Bake at 228 degrees for 1 howr.

Mary E. D0'Eelley Montoya

FEANUT BUTTER CAKE

174 cups Flowr 174 cup Butter

174 teps Baking Powder 174 cups Sugar

1/4 teps Soda Eggs
fZ tep Balt 172 tesps Vanilla
1/2 cup Feanut Butter 174 cups Buttermilk

1
1
1
1

o B o

Mix all ingredients well and pow into a greased and floured
Bundt Cake Fan. Cook at 350 degrees for approximately 30 to 40
mirnutes or till tests done.

FROSTING
172 cup Feanut Butter E cupg Fowdered Sugar
/74 cup Butter I otsps Vanilla

172 cup Milk
fcdd milk slowly to make desired consistency.

Georgia Bassham 07kelley



AFFLE, CINNAMOM, FRATSIN MINI~-MUFFINS

1 cup Flour 1 large Egg
1 cup guick-cooling Oats 1/%2 cup Apple Juice
I Thespes Brown Sugar, firmly A Theps Salad 0il
packed 1 medium tart Apple, peeled,
? tsps Baking Fowdser cored, and shredded
1/2 tsp Cinnamon 172 cup Raisins

I small bowl, stir together flour, oats, sugar, baking powder,
and cinnamon. In another bowl, beat to blend edgq, duice, oil,
apple, and raisins. add dry ingredients; stir dust until
moistenad.

Spoon batter equally into 24 greased tiny muffin pans {ahout 1
1/7 diameter). Bake in a 400 degree oven until well browned, 20—
me minutes. Remove from pansi serve warm or cool. 1¥ made ahead,
package cool muffins airtight and hold at room temperature up until
next day: freeze to store longer. Makes 24 mutfins.

Mary E. O0'Helley Montoya

ORANGE JUICE FPIE

Mis irn SAUCE DAM. ..
i cup Bugar % 1/% Theps Corn Starch
Btir in gradually...
1 1/3 cups Orange Juice, frozen and diluted according to
instructions on can

Cook over moderate heat, stirring constantly, until mixutre
thickens and boils. Boil 1 minute. Remove +from heatl.

Beat a little of the hot mixture into 2 large Ego Yolhs,
slightly bBeaten. Return +n heat and boil 1 minute, stirring
constantly. FRemove from heat. Elend in 2 tablespoons Buthler.

Four into baked pie shall, cover with meringue and bake 8 to 10
minutes or until meringue is brown.

Mary Ellen Eowen Ward
(Dan's favorite pie as a
chilad)

HOMEMADE ITCE CREAM
5 Eggs — Beat 2 cups Sugar
174 tasp Balt i Thsp Vanilla

1 cans Eagle Brand Milk

11

Mix with miver until sugar is well dissolved. Fouwr in freszer
can fill with milk. Follow freezser directions.

famela 0 Felley HEimmons




FRUIT TOFFING FOR ICE CREAM

1 largse can Peack Pie Fillin 2 small cans Chunk Fineapple
1 gt Btrawberries 1 small cans Mandrian Oranges,
? Bananas dirainesd

Combine. RBest to do night before. Eeep cold.

Famela O0'kKelley Fimmons

LUCKY®S FUMPEIN BREAD

T cups Flour 4 beaten Eggs
2 cups Sugar 1 tep Salt

tsp Baking Soada
taps Cinnamon

2 cups Fumpkin
174 cup Oil
Muts —~ optiornal

fod et

Mix together. Bake in 3 - 1 1b coffee cans, greased and
flouwred, at 200 degrees for 1 hour.

Theda June Jerden 0 Felley

RICH LEMON BARS

1 1/2 cups plus I Thsps Flour 1172 cups granulated Sugar
unsiflted 1 tsp Baking Fowder

172 cup Confectioners® SBugar 172 cup Feal.emon

4 cup cold Margarine or Additional Confectioners” Sugar
Butter

4 Fhgs, slightly beaten

Freheat oven to 350 degree. In medium bowl, combine 1 1/2 cups
flow and 1/2 cup confectionesrs’® sugari; cult in margarine until
crumbly. FPress onto bottom of lightly buttered 13 x 9 inch baking
pan, bake 19 minutes. Meanwhile, in large bowl, combine eggs,
granulated sugar, baking powder, Realemon brand, and remaining 3
tablespoons Flouwr. Mix well. Fowr over baked crust; bake 20 to 25
mirntes or until lightly browned. Cool. Cut into bars. Sprinkle
with additional confectioners’ sugar. Store covered in
refrigerator.

These are like the bars I loved at a Littlre Rock bakery and
would pay over %1.00 for one bar!

Mary Ellen Bowen Ward




MILLION DODLLAR FIE
1 large {(9-oz) Cool Whip 1 cup chopped Fecans
1 large can crushed Fineapple 2 Thsps Real Lemon Juice

1 can Eagle Brand Milk

Mix all ingredients together. Fut into 2 9-inch Graham Cracker
Fie Crusts. Chill over might.

Ellen O°Eelley Armer

SUGAR COOKIES

1 cup powdered Dugar i cup Butter (or 3/74 cupi
1 cup White Sugar 2 Eggs

1 cup Shortening 4 cups unsitted Flour

172 tsp Balt 1 tsp Soda

1 tsp Cream of Tarter 1 tep Vanilla

Mix &s any cookise. Make into balls about the sire of a walnut,
place on greased pan about 1 172 inches apart. Will flatten as
they bake or dip a patterned glass bottom into sugar and flatten
each cookie.

I used a fork because [ cowldn’t find a pretty glass.

Georgia Bassham O0'Kelley

AFPRICOT CRISF

1 ZZ2-o0z can fApricot halves, drained.

Topping:

/74 cup Brown Sugar /4 tap Cinnamon

172 cup Flour /4 tsp Nutmeg

172 cup Oats /73 cup Butter or Margarine,

softened.
Heat oven to 375 degrees. Arrange apricobt halves in a buttered
obilong pan. Mix remaining ingredients. Sprinkle over apricots.

Bake 20 minutes or until golden brown.

Ellen Ofkellesy Armer

BUTTER FECAN ICE CREAM

& Eggs 2 Theps Vanilla
2 gt Half & Half Cream I cup chopped Fecans, toasted for
3 cups Brown Sugar I minutes in 4 Thsps of Butter
174 tsp Salth allow nuts to cool

Mix all ingredients as for ahy regular ice cream in a freecer.
Add nuts to ice cream after 10 minutes of tuwrning in freezer.

Georgia Bassham 07 kelley



YUM-YUM CAkKE

2 cups Flour 2 Eggs
2 cups Bugar 2 tsp Soda
2 cups crushed Pinsappls

P Y R U S S

Combine ingredients and bake 3295 degree for 30-50 minutes in 12
# 9 irmch oblong pan.

Icing for Yum—Yum Cake

1 cup Bugar 2 Thsps Oranges Feel, grated
2 Thsps Oleo 1 tsp Lemon Juice
1 cup Orange Jduice 174 cup Corn Starch

172 tsp Balt
Took until thick.

Ellen O07Eelley Armer

JAGONTS FPUMFEIN COORIES

1 cup BHrown Sugar (can use 172 cup 041
white sugar) 1 Egg

1 cup Pumpkin
Mix well.

2 cups Flour 172 tsp Dinnamon
1 tsp Soda 172 tsp NMubmeg

1 tsp Baking Fowdsr 172 tep Ginger
172 tsp GSalt

Mix dry ingredients. Add to lst mixture, add
1 cup Raisins A2 cup Nuts
Drop on cookie sheet to bake. Bake 12 - 15 minutes at 350 degrees.

Makes a soft cookies

Theda June Jerden O07Eelley

MILE HIGH RAISIN MERINGUE FPIE

Z Egg Yolks 1 cup Sour Cream
1 cup Dark Raisins /4 cup Bugar
172 cup Milk 174 tsp Salt

174 tap Cimnamon

Beat yalks lightly; blend in raisins, milk, sow cream, SUQar,
salt, and cinnamon.  Twn into unbaked pie crust with high edge.
Bake in 425 degree over for 13 minutes. Reduce heat to 325 degree,
pake for another 25 minutes. Remove from oven. Swirl meringue
over top. Bake until lightly browned. Cool before cutting. Makes
1 9-in pis.

Meringue

Bealt 3 eggs whites with 1/2 tsp Oream of Tarter, add & tbhsps Sugar,
one at a time, beating well after each.

Ellen O%Kelley Armer



F-MINUTE FROSTING (No Cool)

174 tsp Salt 174 cup Sugar
2 Egg whites 374 cup Cofn Syrup

1 174 tsp Vanilla

Whip egg whites and salt to form a pesk. Add sugar siowly, and
add syrup slowly. Beat until peaks are firm.

Michelle Chandler 0'kKelley

NO-BAKE BANANS PUDDING

2 pks (3 1/2-o0%) Vanilla 1 8-bz Cool Whip
Instant Pudding Miux & large Bananas
1 can {{d4-oz) Sweetensd 1 box (li-opz) Vanilla Wafers

Condensed Milk

Frepare pudding following package directions. Let etand until
elightly thickened, 3 minutes. Mix in condensed milk and cool
whip., Slice bananas into 1/72-inch rounds. Laver wafers, bananas,
and filling in clear glass bowl or 13 % 9 x i-inch olass dish.
Serve immediately or refrigerate.

Ellien O"Kelley Armer

ROMFY S MILLION DOLLAR FPIE

1 large Cool Whip 1 Thsp Vanilla
1 van Eagle Brand Milk 1 cup chopped Nuts
1 Thsp Lemon Juice 1 can (#2) crushed Fineapples,
drainsd
Mix all above together, put into Grahem Cracker Crust.

Michelle Chandler 0°FKelley

SORGHUM MOLABSES CAkE

1 Egqg 1 cup hot but not boiling Water
FA cup Molasses I /2 cups Belf-rising Flour
174 cup Sugar 174 cup Butter, melted

1 tsp Soda 1 tep Vanilla extract

Grease well and lightly dust with flour a 9 1%~inch pan.
Freheat oven to 350 degrees. Eeat egg until frothy: blend in
molasses and sugar. Set aside.

Fut soda in bottom of measuring cup; bill to 1 cup measure with

hot water. Stir well (water will bubble up as it mixes):; add to
egg mixture., Blend. Add flour and beat well to eliminate lumbs.
Beat in melted butter. BRake at I50 degrees for 20 minwtes. Tuarn

out on brown paper. Makes one 9 ¥ 13=inch cake.

Ellen O'kKelley Armer




LEMON PINEAPFLE ANGELFO0D CAKE

A28 cups Milk

can ocrushed Fineapple
pkg Dream Whip

Angel food Cake

pkg Lemon Jello

1/2 cups hot Water
Thsp Lemon Julice
pkg ¥Yanilla Pudding

b ped peh el
[ IOT I VPR TOFR W

Dissolve jello in hot water, add lemon juice and chill till it
begins to thicken. Make pudding with milk and set aside to cool.
Make Dream Whip as directed. Fold pudding, pineapple, and Dream
Whip into ielib. Four over broken pieces of cake. Let sit in
refrigerator several hours or overnight.

Mary E. 07FEelley Montova

ROBIN COOKIES

2 ocup Bugar 1 tsp Vanilla
143 cup Cocoa 2 ocups QOats
172 cup Milk 174 cup Peanut Butter

1742 cup Margarine

Combine sugar, cocoa, milk, margarine, and vanilla in a large

pan. Bring to boil for one minute. Remove from heat. Add peanut

butter, stir until melted then add oats, stir until well coated
then drop by teaspoon onto waxed paper and let cool.

Michelle Chandler O0%kelley

SOFT MOLASSES CARE

172 cup Shortening 172 tsp Balt
172 gup Broen Sugar i/4 tsp Soda
1 Egg 172 tsp Allspice

172 cup Molasses 1 tesp Cinnamon
2 cups Flour 172 cup Milk
I t=sps Baking Fowder

Cream shortening. Add sugsr slowly, beating continually. Add
heaten egg and mol asses; set asidea.

5ift together the flouwr, baking powder, salt, soda, and spices.
Add hal+ the sifted dry ingredients to creaméd mistwe. Add milk
then remainder of dry ingredients, mixing well. Bake in greased
shallow pan at 350 degrees for about 40 minutes. Serve hotb.

Ellern D'Helley Armer
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EAGLE BRAND FRUIT CaAKE

bores Candied Cherries
box Coconut

cans Eagle Brand Milk
cups Fecans
boxes Dates

SRR IO
b3

Mix all ingredients together and bake as low as oven will go for
two hours.

Michelle Chandler O0'Helley

COCONUT FIE

I cup Sudar Finch of Salt

4 cup Flowr 1 172 cups Coconut

I oocups Milk 1732 tep Cream of Tartar
a9 Eggs I teps Water

172 cup Margarine I tesps Sugar

I tsp Vanilla

Combine sugar and flowr. Add milk. Seperate eggs — white and
yolk. Add yolks, margarine and salt. Cook in double beiler over
medium heat wuntil thickerped. Add vanilla and coconut. Foar into
cooked crust. Mix egg whites, cream of tartar and water. Heat
until whites hold a peak. Slowly add sugar and continue beating
urntil whites hold a peak. Top filling and bake at 300 degrees
until lightly browned.

Ellen O'Kelley Armer

CRANBERRY DESSERT

1o fresh Cranberries
cups Sugar

S tap Salt

pks Cherry Gelatin
cup boiling Water

cup cold Water

cup. chopped Celery

cup chopped Nuts

cup crushed Fineapple, drained

food et Bk fets

= R e B e

~y

Chop berries. Add salt let set 2 hows. Mix gelatin in Boiling
water until syrup like. Add remaining ingredients. Fut in
refrigerator.

Theda June Jerden 0'Helley

ICE CREAM CAKE

1 pkg Duncan Hines PFutter Chocolate Chip Ice Cream
Fudge cake miux Cool Whip

Bake cake according to directions on bax. Cool. Split lavyers
in half. Cut ice cream into squares and alter flavors with cake.
Cover with Cool Whip and top with Maraschino Cherries and chocolate
springles. Freere until ready to serve. Take out and let thaw
about 10-19 minutes to serve. May use favorite cake and ice cream.

Ellen O'Felley Armer




EARTHAOUAKE CAKE

Grease and flour oblong cake pan, put
172 1bs Coconut in pan I cup Pecans over Coconut

Mix German Chocolate Cake mix according to package directions.
Four cake mix over coconut and pecans. Melt together -

1 stick Butter 1 8-oz phkg Cream Cheese
Mix 1 1b box FPowdered Sugar with butter and cream cheesse. Pour
over cake mix. Bake 350 degrees for S50 mifAutes.

Alecia O0'Kelley Sawver

JEWELED FRUITCAKE

Vegetable Cooking Spray
4 cup All-Purpose Flour
172 cup SBugar

172 tsp Baking Powder

374 cup Egg Substitute

I tep Orange Rind, grated
1 172 tsp Vanilla extract

172 cups chopped Fecans

cup Maraschino Cherries

cup Fineapple Tidbits

pkg (8-oz) Pitted Dates, diced
pkg (8-oz) dried Feaches, diced

Pt el b feeh G

Line a 9 » 5 x Z-inch loafpan with aluminum foily coat with
cooking spray, and set loafpan aside.

Combine flour and next % ingredients in a large bowly stir
well. Add pecars and remaining ingredients; stir well. Spoon
patter into prepared pan. Bake at 200 degrees for 1 hour and 45
minutes or until a wooden pick inserted in center comesé out clean.
Shield cake the last 30 minutes to prevent overbrowning, if
necessary. Remove from oven; let cool 10 minutes on a wire rack.
Remove cake from pan: peel aluminum foil from cake, and cool
conpletely on & wire rack. Wrap cake, and store in refrigerator.
Yield: 24 servings.

Ellen O'kelley Armer

NO BaKE CHOCOLATE OATMEAL COOEITES

2 ooups Sugar 4 Thspe Butter
174 cup Cocoa 172 cup Feanut Butter
172 cup Milk < cups Datmeal (Old Fashioned or

Guick Date)

Stir together: sugar, cocoa, and milk. Ering to a good boil,
then add butter and peanut butter, let it melt then remove from
heat. Add catmeal, stir until ocatmeal ie well coated. Then drop
by the spoonful on a shest of waxpaper or foil.

Babrina 0'Kelley House
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Easy ITALIAN CREAM CAKE

i hox White Cakeé Miw I cup 7 Up
E Eggs 172 cup Fecans, chopped
/4 cup Vegetable 011 1/2 cup Coconut

Miw all ingredients and pour into 3 - 8-inch round cake pans

e

that have been gressed and dusted with flow. Bake at 325 degrees
for 40 minutes orF until done. Cool and frost with Cream Cheese

Frosting.

Cream Cheese Frosting

1 pkg (8-~oz) Cream Cheese i box FPowdered Sugar
172 stick Oleo, softenad 1 tsp Vanilla

Miyw till smooth. Frost cake and sprinkle top with nuts.

Arana Feters 0'Felley

ORAMGE SLLICE CAKE

1 cup Crisco or Butter 1/2 cup Buttermilk

2 cups Sugar 1 bag Orange Slices, cub up
4 Eggs 2 cups Fecans, chopped
EOL/4 cups Flowr 172 to 1 1lb Dates {(chopped)
I tsp Salt 1 cup Coconut

1 tsp Soda

Miyx Crisco and sugar, add 1 egg at a time, siftt flowr, soda, and
salt together. Add buttermilk to egg and flow, mix until smooth.
Mix in orange slices, pecans, dates, and doconut. Four into tube

parn, bake at 350 degrees for 1 172 hours.
Icing
Mix orange Jjuice and sugar spread on Cake while still hot,

in pan until cool.

Ellen O°Felley Armer

CREAM CHEESE FROSTING

3 1/2 cups Confectioners” Sugar 6 Tbhsps rich Cream
& Thaps Butter, softened -z Cream Cheese
1 tsp Orange extract

Beat all ingredients until fluffy: it too thick to spread
pasily, add sz bit more cream cheese and cream. Orange food
coloring may be added i+ desired.

Ellen 0'Felley Armer

leave




DATE NUT CAKE

F ocups Pecans /4 cup SBugar
1 1b pitted Dates, chopped 1/2 tsp Baking Fowder
1 cup Maraschino Cherries, 172 tsp SBalt
drained & chopped %3 Eggs
/4 cup All-FPurpose Flow, I tsp Vanilla

i+ hed

Fub pecans, dates, and cherries in a large bowl. 8ift flour,
sugar, baking powder, and salt over nut and fruit mixtuwre. Mix
with hands until nuts and fruits are coated. EBeat sggs uritil
foamy. Add Vanillia. Stir into nut and fruit mixture until well
mixed. Four into greased and waxed-paper lined loaf pan. Spread
eavenly in pan. Bake in slow 200 degree oven for 1 howr and 435
minutes. Cool cake before slicing.

Theresa Williamz 0 kEelley

Coy 8 PEFPPERMINT CAKE

Z cups All-~Furpose Flour 178 cup Shortening
1172 cups Sugar I cup Milk

3 172 tsp Baking FPowder 1 tesp Vanilla

1 tep Salt 3 Eggs

oy

Grease and flour baking pan 13 3% 2 % 2 inch or 2 round layer
pans 8 or 9 inch. Measuwre all ingredients into large mixer bowl.
Blend 1/2 minutes on low speed,. scraping bowl often. Beat 3
minutes on high speed, scraping bowl occasionally. Four into
pans. Bake oblong 40 to 45 minutes; Lavers 30 to 35 minutes. Turn
ot on rack and cool. Frost.

Vanilla Frosting with Peppermint

1/3 cup soft Margarine or 1 172 tsp Vanilla
Shortening about 2 Thsps Milk

I cups Fowdered Sugar

Blend margaring and sugar. Stir in vanilla and milk, beat until
frosting is smoobth and spreads easy. Frost Cake - crush peppermint
candy and sprinkle on top of Cake.

I¥ vou prefer the easy way, get a box of vellow or white cakée
mix and a can of vanilla ¥rosting.

Coy O0%kKelley




AFFLE PINWHEEL COBRLER

2 cups Sugar 174 cup Shortening

2 cups Water E/4 cup Butter (divided)
175 cup Milk i 174 cup Self-rising Flour
1 tep Vanilla fresh chopped Apples

172 tsp Lemon Juice fpple Pie Spice

Brown bBugar

Combine sugar and water in sauce pan. Stir well. Cook over
medium heat, stirring until sugar has dissolved. Stir in vanilla
and lemon Jwice. Set aside.

Cut shortening and 174 cup butter into the flow, add milk and
gtir Jjust until the dry ingredients are moistened. Flace dough on
lightly floured surface, knead 4 or 9 times, roll dough into a 12 x
9 rectangle. Spread apples evenly over dough. Sprinkle some brown
sugar and apple pie spice over apples. Roll dough length wise in
delly roll fashion.

Melt the remaining butter in a 13 % 9 » 2-inch glass like dish.
Cut the dough in 12 even slices. FPlace each slice down in butter,

mixture over the slites. The mixture will thicken and be absorbed
during baking. Bake in preheated oven at 350 degrees for 535 to &0
minutes or until golden brown. Good served plain or warm with ice

cream.

Azana Feters 0 FEelley

CARROT COCONUT CARE

2 cups Flour T Eggs

2 1/% tsps Baking Soda 1 1/72 cups grated Carvrobs

1 tsps Cinnamon I can (8-oz) crushed Fineapple,
1 tsp Salt uridr ained

1 cup 011 2 cups Baker®s Angel Flakes

2 cups Sugar Coconut

Mix together, pouwr into 13 ¢ 9-inch pan, and bake at 350 degrees
for 30 minutes.

Coconut Cream Cheese Frosting

Beat wuntil +luffy -———
A% cup Butter or Margarine 2 pkgs (3~oz) Cream Cheese
/1l tep vanilla

Beat in until smooth ———

i
2
2

4 cups Confectioners® Sugar 4 tsps Milk
Frost cake and sprinkle top with 2/3 cup Coconut.

Ellen O%Helley Armér



CARROT CAKE

Egos /4 cup Raisins
tups Sugar cups grated Carrots
1/2 cups 01l 1/2 cups Flour
small can crushed Pineapple tap Cinnamon

with duwice /2 tsp Salt
1 cup chopped Fecocans tap Boda

P S -

LR SR O I 8 I S

Beat egos, sugar, and o0il together. Add pineapple, pecans,
raisins, and carrots. 8Sift flow, cinnamon, salt; and soda, then
add all ingrediefnts together. Bake 250 degrees for 35-43 minutes
or until done. Frost with Cream Cheese Frosting.

Darla Gregory O%Eelley

FUMPFE TN CARKE ROLL
Beat 3 Egges for 3 minutes on high speed gradually adding 1 cup
Sugar.
Stir din -

245 cup Pumpkin 1 tep Lemon Juice
Btir together -

/4 cup Flour 1 tsp Raking Fowder

2 tsp Cinnamon 1 tsp Ginger

173 tep MNMutmeg 1/2 tsp Balt

Fold into pumpkin mixturé.

Spread into greased and floured cooking sheet pan (13 2 10 w2 1).
Top with 1 cup chopped dMuts. Bake at 375 degreess for 19 minutes.
Turn out on towel sprinkle with powdered sugar. Starting at narrow
end, roll towel and cakes together. Cool and unroll.

Filling
Combing -——-

1 cup FPowdered Sugar 2 plkgs (Z-oz) Cream Cheese
4 Thesps Butter 172 tsp Vanilla
Beat till smooth. Spread over cake, roll and chill.
Dindy Lovd O'FEelley
CHOCOLATE FECAN PIE
3 Eggs, slightly beaten Z Theps Butter
1 cup Faro B8yrup, light or dark 1 tsp Vanilla
1/2 cup Sugar 172 cups Pecan halves
/2 cup Bemisweest Chocolate 1 unbaked (9-inch) Fie Shell
Chips

In large bowl stir eggs. corn syrup, sugar, chocolate chips,

butter, and vanilla until well blended. 8tir in pecans. Four into

pie shell. Bake 250 degrees for 30 to 60 minutes (or until knife
inserted halfway between edge and center comes out cleand.

Darla Gregory O0'Helley
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QUICK EASY DESSERT

.

2 pkgs (small) Red Jello 1 can (large) Evaporated Milk

Make dello, let set until like egg white consistency. Beat

djello and add milk slowly. Refrigerate until bdells.

Mary E. O0'Kelley Montoya

QUICE BROWN SUGAR SOUARES

I Egg 174 tsp 8alt
I cup Grown Sugar 1 tsp Vanilla
172 vup sifted Flowr 1 cup coarsely chopped Fecans

174 tsp Soda

Blend egg, brown sugar, and vanilla. (Do Neot Beat), gquichkly
stir in flowr, soda, and salt. Add nuts and spread into buttered 8-

g

inch sfuare pan. Bake at 230 degrees for 18 to 20 minutes. Cut in
SOUA &S,

Azana Feters 07 Kelley

JAMATCAN JUNGLE BREAD

1 1/2 cups All-Furpose Flour 172 cup flaked Coconut

cup qguick Oasts 172 cup chopped Nuts

172 cup granulated Sugar I cup mashed Bananas {(about I med)
1 tep Haking FPowder 1 can (8-0z) crushed FPineapple,

1 tsp Baking Soda undrained

1 tsp Cinnamon 174 cup Vegetable Dil

172 tsp Salt 2 Eggs

In large bowl, stir together first nine ingredients. In medium
bhowl, mix bananas, pineapple, oil, and eggs: add all at once to oat

mixtwre., Stiv dust till liguid is absorbed and misture is

thoroaghly moistensd {(do not overmix). Fowr into greased 92 x 5 x 3=
inch loaf pan. Bake in a 350 degree oven for 50-5% minutes, or

till wooden pick inserted in center comes out clean. Cool in pan
for 5 ominutes. Lodsen edges with knife; tuwrn out onto cooling

rack. Cool completely. Glaze, if desired. Makes 1 loaf.

Glaze
In small bowl, mix together -——-

172 cup FPowdered SBugar 1 Thsp softened Butter or Maragine
1/2 tsp Coconut or Vanilla 1-2 tsps Milk
Extract

Drizzle over Jamaican Jungle Bread.

Mary E. O"Kelley Montoya




TOASTED OATMEAL CAKE

in a large bowl chop wp —=~
stichk Butter
Add ———
cup quick cooking Dats
Four ——-— .
1/2 cups bpiling Water over pats and butter. Let stand 20
inutes. Add ——
cup Brown Sugar 2 Egge. unbeaten
cup White Sugar
Mix well. Gift together ——
1/2 cups Flowr 1 tsp Cinnamon
tap Soda 1/4 tsp Balt
tsp Mutmeg
add to above ingredients. Mix well. Add ——-
tep Vanilla
Mix. FPour into oblong cake pan. Bake at 350 degree for
inutes.

Icing

Melt ——-
stick Butter

Add ———
Theps light Cream or Milk I Egg, unbeaten

cup Brown Sugar 1 cup chopped Fecans

cup Coconut

Mix together. Put on Hot cake. Return to oven for 15 minutes.

Alecia O Helley Sawyer

(Got recipe from Aunt Eula
Faye Smith 18 or 17 years
AQO.

FOFFY SEED CAKE

Blend until smooth in large mixing bowl -——-
2 cups Sugar 4 Eggs
1 1/2 cups 0il
fdd to ligquid ingredients ——-
3 cups Flour {(sifted) 1 can evaporated Milk
1 1/2 tsp Salt 1 tap Vanilla
2-pz Poppy Seeds 1 cup chopped Walnuts
Mix all ingredients until smooth, with electric mixer. Rake at
I50 degrees for 1 houwr and 20 minutes in ungreased bundt pan. When
cool, remove from pan and sprinkle with powdered sugar.

Mary E. O0'Eelley Montova
(Given to me by friend,
Ann Lucero?
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LEMONM CakE

Mix together -

1 Lemon Cake Mix /4 cup 041

i box Lemon Instant Pudding 4 Eggs

/4 cup Water

Fouwr in Breased and floured tube or bundt pan. Bake 1 hour at 3350
degress.

While cake is baking mix together -

1 large can (12 oz) Lemonade /4 cup Sugar
concentrate

let set 1 how while cake is cooking.

When cake is done, pour lemonade over cake while still in pan. Let
saet 1 howr then remove from pan. I don®t use Ising on this cake.

If you like lemon it is great. Will also freeze well.

Fathlesen Smith O07Kelley

GERMAN CHOCOLATE CARMEL BARS

i box German Chocolate Cake mix 173 cup Evaporated Milk
1 1/% sticks Oleo or Butter

Mix together until crumbly. Spread 1/2 in bottom of greased § x 13
pan. Bake at 350 degrees for six minutes. FRemove and set aside.

FILING
14 oz pkg Carmel Squares 172 cup Evaporated Milk
(kpraft)

Melt in double boiler, when melted, beat slightly.

Sprinkle - ‘

& oz Chocolate Chips over baked cake. FPouwr Carmsl over Chips, add
rest of cake over Carmel. Bake 15 minutes. When cool cut in
SOUAN 85 .

Fenita O0'Felley Chitwood

GINGEREBREAD

172 cup Butter
172 cup SBugéar

1 BEgg, beaten

i cup Molasses

2 172 cups Flour
174 tep Salt

tsp Cloves
tap Binger
tsp Cinnamon
172 tsp Soda
cup Hot Water

Pt b b ot b

Credm butter and Sugar, add egg and molasses. Sift together dry
ingredients and add to butter mixture. Add hot water and weat
well. Four in greased %9 x 13 greased and flowed pan. Bake 30 -

TR

25 minubtes at 350 degrees.

Kathleen Smith 0 kKelley



YUr-YUM COOKIES

1 box Yellow Cake Miu 1 stick Oleso

i Egg 1 cup Coconut

2 Eggs 1 box Fowdered Sugar

1 8-oz pkg Cream Cheese 1 cup Fecans

1 6~oz pkg Chocolate Chips

Mix cake mix, oleo and egg together in mixer and put into a lightly
greased pan 13 % 9 inch. Mix cream cheese, 2 eggs and powdered
sugar in mixer until well mixed. Add chocolate chips, pecans, and

coconut. Fut this mixture on top of first layer and bake 33
minutes at 350 degrees. Showld be soft to touch.

Fatey Hampton O0'Kelley

CRAZY FIE CRUST

11723 cup sifted Flour 173 cup Wesson 0il
1 tsp Salt A Theps Milk

Mix all ingredients in pié plate. When completely blended,
press/shape evenly into pie plate with fingers to form pie crust.
Bake at 350 degrees wuntil golden brown or $111 and bake as
directed.

Renita O0'Kelley Chitwood

HOLLY CANDY

1 stick Oleo 2 tep or more Green Cake Coloring
I 172 cups large Marshmallows 4 1/2 cups Corn Flakes
I tsp Vanilla Fed Hots (candy)

Melt oleo in double boiler. Add vanilla, coloring, and

marshmal lows and stir till melted. Add corn flakes. {Will be
sticky). Drop by teaspoonfuls on waxed paper. Flace 2 or 4 red
hots in center while warm for berries.

Fatsy Hampton O'kEelley
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YO HAVE IT ROUGH?

"Today® s woman, along with modern men and children,

sometimes think they hidve it mighty rough. Could be, but
ot when one pauses bo consider the comforts and gadgets

% . X .
which the moders home boasts thalt were unknown only a

comparatively short time ago. Most of these homs
improvemnents are actually taken for granted now.

Some food for thought on the subliect goss like this:
Yeares ago when my mother was a bride, my grandmother gave
her "recest" for washing clothes. This treasured bit of
writing now hanogs over my greaming avtomatic washer:

. Fild firs in back vard bto her kittle of rain water.

Set tubs so smoke won't blow in eyes if wind is peart.

Sfave 1 hole cake lie sope in Bilin water.

Sort things. Make 3 piles. 1 pile white, 1 pile

el Lowed s 1 pile work

. Btur flouwr in cold water to smooth then thin down with
iling water.

- Rub dirty spots on bosrd, scorub hard, then bile. Rub
cul lbard bub don™t bile, Jdust rench and starch.

7. Take white things out of kettle with broom handie then

rench.

Spredd tese towels on grass.

Hang old rags on fence.

Fore rench water on flower beds.

Borub porch with bhot sopy water.

Turd tubs upside down.

Go put on cleen drese — smooth halr with side combs,

brew a cup of tee - toand rest and rock a spell and

count blessins.” {copiad?
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