B

" Pr. A2 The ML Vernon Signal Thursday, lanuary 27, 2000

Sweet
and

Sour
By Zi Graves

not stored for future st And any-
way, who would have ever dreamed
seventy-five years ago, that I would
be rying to describe in the ycar 2000
how streeicars were operatedand their
importance o the growth of a devel-
oping nation. I do remember how the
sparks would ly from thecable when
the car wasstopped or started, and the
conductor would get out and adjust
something or other and the sizzling
and popping would stop and the trip
continued, Streclcars were the only

Memoirs
Lastweck IHeft you inthe mldsl of

The frequency of tic street cars
passing by with their jangling bells
their next stop was more

sorting throughand
Uhe recesses. u!mcmury that hold& the
secret of our past and all kinds of
things popped out, some good and
some not so good. It takes both o
make up ones life. The good we like
1o hold onto, the bad we try to bury
decp within our subconscious and
only accept it as a fact of our life
when we go probing into the past.
‘And that part is for the interest of
“family only.”

Last week 1 told of the geographi-
cal location and interesting combina-
tion of transportation and industry so
close to qur-home. Now we will see
how that affected our life.

interesting than annoying for that
meant someone would be getting off
at the stop close by and it could be

or marketing, or it may be a ncighbor
with o cheery “good morning, or
evening™ grecting us as we played
games on the sidewalk. Bul whom-
everitwas, it was [un Lo sec them get
off and listen for he bell to ring for
the next stop. Thése cars were oper-
ated by clectricity from a cable run
overhead, | wish 1 could remember
how it was connected to the car and
whether it was oncortwotracks itran
on, but such things were somchow
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way of for the inhabi-
wnts of the towns along the upper
Ohio valley 10 gt 10 their destina-
tions, whether it be Uic next wwn or
their place of employment, that | knew
about. Automobiles were just begin-
ning (o make their appearance as a
popular mode of-travel and public
transportation was the accepted way
10 get where one wanted 1o go.

Onc of my happy memories of
those days: on May 28, the last day of
school for that year, every children
was given a packet of tickets, cour-
tesy of School Administration ‘and
American Steel Mill, that included a

round Lrip streetcar pass, astrip of tcn
tickets for the rides of our choice, and
anentrance passto Rocksprings Park.
Thispark wasthé forerunnerof places
like Coney-lsland Park. And for many
of us it was our first experience, but
not last, of the excil of the last

pottery industries. The steel mill
covered two blocks, beginning atthe
banks of Beaver Creck and cnding in
back ol our house, on'the banks of
Wells Creck! [t was a noisy industry
with bells clanging and overhead
ruchinery going day and night past
the windows of our house, but the
noise had meaning, 1t meant they
were busy and_their employees, as

as being “her boyfriend.” Maybe he
was, for she was an attractive unmar-
ried woman, and if he was the hand-
some middle aged man some of us
saw leaving the office with ler, they
were well maiched, and 1 hope they
got married and lived happily ever
after.

Ms. Perry also ook the young
people qn outings Boys one week,

well as the influstry, was making girlsthencxi weck. Maybeshe didn't

money. So the residents of this area  understand the naed rorholhsur.s w0
share the

it sp i Atleastthere  ing

sponsored.

The entrance (o the office of the
mill was ahalf block from our house
and on the comer 10 the entrance was
a big brick building with a porch
across the frontand sidewalk lcading
to the street, It was an impressive
building and it took awhile before 1
had the courage toknock on the door
and ask to se¢ Ms, Perry. | had been
told she wasa nurse and would fix up
my blisteted heetsr | was welcomed
by a tall homely woman who imme-
diately got out a roll of wide whilc
Lape and showed mehow 1o put plain
Lape, not band aides, on a raw blister
on ones heels, caused by improperly
liteed shocs. On thespot | fell inlove
with her. It was then | learncd about
other Buties she performed. She was
notonly a nurse, she was the admin-

tion. He was a very handsome young

man, well dressed and somewhat
cocky with his skills, As Ms. Perry
tellsit;she had warned themof climb-
ing 0o high ortoo close tothe edge of
the steep hillside, but this wenager,

as most of them are guilty of doing,

took no heed and climbed to the very
top of a young tree and bent it for-
ward 50 hecotild swing 1o the ground.
This is really an exciting thing to do
for I have done the same thing. But
Bob hadn®t counted on his belt com-

WEIC NCVEr any improper concep-
tions taking place when she was in
charge. On one of these outings with
the boys, she told later of an embar-
rassing moment loone of their scaior
boys who was trying to show off
during the yee climbing competi-

istrator of more pr f interest
w0 mc whole ne;ghborhood This

day of school and the packet of cour-
tesy ticketsto Rocksprings Park. What
a wonderful way to end the school
year, x
The steel mill, I think it was, The
American Sicel and Tin Platc Com-
pany. did many more things for the
«community that could, and should,
e a model for loday's industry, and
civic institutions 1o follow. This was
the large stegl mill directly behind
our house on Wellsville Ave. in
‘Wellsville, Ohio.

“This was the small thriving town
with the excellent school system I
have spoken about before. Ithadother
assels as well, that of the steel and

Ve aao1 vsuou

the SteeI Mill's

holdings and Ms. Perry was theover ;

seer of them and all activity taking
place in it. It was a glorified commu-
nity center for kids from all walks of
life. Ms. Perry held afier school
classes for girls three days a week
and boys two days. She had classes

for the girls on sewing, mending or
allowed them 10 choose their hobby.
Much of it was simply socializing
while pretending to sew: The boys
had a separale arca 1o meet and do
whatever boys do when they are
supposed o be leaming new skills.
Their teacher was a male friend of
Ms. Perry, whom weall tittered about
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1 was making combread the other
day in front of somebody who would
rather not have her name in the paper
and heaven knows that I would never
iry 1w insultor make anybody mad in
this spacc.

‘This person has to have a recipe
book or card handy if she boils water
and she says that half the time it sull
doesn't come out right. She was in
awe of my approach to cooking be-
gause | have no use whatsoever for
measuring Cups or spoons

My approach (o combread ¢
mences with a big mixing bowl into
which | pour as much self-rising
cornmeal mixwure as I think I'lineed.
Inio that | put an cgg, a big pinch of
Clabbre Girl baking powder and a
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at the same time his
body slimmed down as his feet
reached for the ground, sohe notoaly
lost the contest, he lost his dignity
along with his pants and belt as both
slipped over his feet and had 1o be
rescued by Ms. Perry.

splash of cooking oil. If 1 don't have
anegg [putinabig dollopof mayon-
naise. Then I pour in about as much
buttermilk as I think I'll need and
start stirring. If it's Lo thick I add a
lile more buttermilk and if its 1o
thin I add a little more mcal. I want
the mixture thin enough o podr eas-
ily but not soupy. Whu\nssunedlm
real good 1 pour it into a cast iron
skillet that I've sprayed with butter
Navored Pam and | bake itat450tl it
gets good and brown. Nobody com-
plains about my cornbread and very

seldom does any of it get thrown out
to the dogs.

My friend’s approach to the
comnbread is a recipe which she fol-

lows step by step. She levels off the
top of the cup with a spoon handle
because she fears the worst if she has
ateaspoontoomuchmeal. She would
never consider substituting mayo for
eggs and she measures her cooking
oil ina tablespoon thingamajig with
ashort handle. She sets atimer on the

“oven_for however long the recipe

says the bread should bake.

I donothave the patience to waich
her make a meat loaf because I can't
imagine-measuring half a cup-of
chopped onions and mashed up cruck-
ers and what oL

[ use the same mixing bowl that I
use for combread (0 creale my meat
loaf. | lay out a pack of hamburger, a
stick or two of celery, a big onion, a
bell pepper, some crackers, a boule
of catsup and a couple of eggs and |
£0 to mixing stfl together until it
looks and smells about right. I make
atrip to the spice rack and grab some
basil, oregano and anything else that
hits my fancy and | do liberal dashes

of that into the mixture along with
some salt and pepper. When it gets to
the point that it looks like I have
«enough to fill, you guessed it, a big
cast iron skillet, | dump it in and sort
of round it off. I smear some molas-
ses on top and pop it into the oven at.
350. After it bakes long enoughtoget
the kitchen smelling good,  smear on
another coat of molasses and let it
bake a while longer-probably about
35 minutes from start 1o finish.

Tasked my friend if she ever used
molasses on her meat loaf dnd this is
a dircet quote, she says she, “can't
find a meat loal recipe that calls for
molasses.”

*Just add molasses 1o the onc you
use regularly,” 1 suggest

“Oh Lord, no,’ "sl-csud "llmngm
not twrn out right.”

The oaly recipe that I pull outand
follow 10 the is one that Dover Cor-
nett gave me for venison and it is 100
long and complicated o put in this
column. Dover jnsists that afier six
decades of practice he has gotten this
recipe 10 the point that it can’t be
improved and that every step has 10
be followed to the letter. I'm con-
vinced that he is right.

Other than that, I figure that cook-
ing is pretty much common sense. I
do pull out a cookbook once in a
while Lo get inspiration but that's
about it. Just mix stwif together until
il tastes good and looks like it well fit
inthe cooker or the baking pan and go

forit. And if somebody tells you that
“your doing that wrong™ which hap-
10 me when I made candy last

procllX
night, just tell'them that they don't *

have to feel obligated 1o eat it.

1t's about supper time here on the-

Branch and writing this column has
made me hungry. That meat loaf is
sounding better all the time s0 1 think
I'll rustle one up.
Happy cooking and in the mean-
mﬂmlﬁmkmwllmhw
troublesome

weekend: What happens if you get
scared half 10 death twice?



