JUST DESSERTS

Elsie J. (Titus) Martin

Wy mother, a short chinbiy wotnan, wis always sy
trving to stretch one provision into another. She alwavs wore a hib
apron with four or five safety pins tacked o the bib half, and a
hanky in each of the two pockets. One never knew when one ot
the other might be needed.

More oftert than not desserts appeared only on Sundiy.
Fruits ripened in the summer ankl the fall ended up in quart arxd
Pﬂ]fg&lllun_]ﬂﬁmpmﬁdemﬂiﬂl most of our desserts for the
winter. Several of the older children, including myselt, spent a loit
of time pecling apples and peaches.

All of the froit didn't pet put in jars. Some was sliced very
thin, put on big baking pans and put in a slow oven until they were
drv. The finit was then put in choth hegs and humg in back of the
big pantry with the jars.

Black walnuts, butternuts and hickory mats gathered from
the timbers in the fall had w be lail oul on large boands to dry.
Before they dried completely, the younger children enjoved the
chare of walking on them to get the hulls off. These tasted mighty
goad in cookies and eandy for the Christmas holidenys.
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tasty dish. Baked im0 pies or cobblers, or sweet dumplings
dropped inito the sweet frult tasted just as good,

Lunch bags with checse or poanmut buicr sarklwiches
weren't so bad when there were catmeal, peanut hutter, sugar, O
raisin cookies to go with them.

A lot of these goodies my mother made without recipes. 1
dort remember thar she had any measuring CUPS O SPOOES. Her
measuring devices were her hands and her fingers, & handful of
this and u pinch of that, She did have recipes, however, One of
these is for a bumt sugar cake handed down from my
erandmother. The recipe that 15, not the cake,



