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This book is dedicated to the pgople of these mountains_in the hope
that,” through ;it, some portion of their %yisdom. ingenuity and in-
dividuality will remain long after them to touch us all. :
} ; : . z ’_
R i -
e N
. . | ) R
¥ 4 '
o LY 7
K
~ )
. I :




A pfojt'ct of this sort reaches out and-invdlves so many people.

My father, for example. It was he who brought me to the mountains

~when I was a 3mall boy. T never forgot. And it was Mary Hambidge,
zfargarets honey cookies and cheese souffles, Dez{ns quiet strength and

" Claude’s open friendship that brought the“back. ;

To Mrs. Hambldge and the Jay Hambidge Art Foundation 1 am
forever in debt for the™ most %xtlaordlnary kind of friendship and
suppozt Not only has she been a constant source of inspiration, but she
~also, in a more practical sense, allowed me to build on the JFoundation.~”
land the cabin in which I now live. If anything good has come of iy
work in Rabun Courty, she must share a large portion of the edit. She
is the most. remarkable woman I have ever met, e

I am also mdebted to my school’s Principal;”Mr. Morris Brown;
its Dean, Mr. Donald Arbitter; and - its President, Dr. Karl Anderson.
~ Thex have given me a tremendous amount. of freedom in working_with
the students here, they have trusted me, and theéy have often en-
couraged- me. Their patience has been phenomenai

Without the finameial assistance” of individuals like John Dyson;
Mrs Kathamne Graham and George W. W’oodruf}‘ and organizations
like the National Ed ment for the Humanities, the: Coordinating
" Council of Literary Magaz“mes,ﬂ the American Folklore Society, th‘e'-
Newport Folk-Foandation and the Fdivard “H. Robertson Foundation;
and the generous, enthusiastic recogmtlon given us by newspapers,
_ma%azmes and groups too numerois to mention, we would never have
lasted. Of that there is no doubt This is as much their book as it is
ours. N ‘

To our Board of Direcfors 4nd our Advisory Board, my genume
grahtude You had falth in us, ard vou encouraged us when we were -
too young to deserve your trust; but w1th0ut it T would not have had a
chanrge to thank vou in this manner. ' ;

Arfl to the hundreds who actually shouldered the load, T can only’
express my awe at what you've done and my joy at being fortunate
enough to be a part of it. Suzy, Hydie, the kids—all of yod—you were -
theroots of the tree. They re dug in deep, you guys. You've done 50

—well. - 5
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INTRODUCTION

{ he contents of this book
need little introduction je
L. they stand on their own
as helpful instructions and enjoyable rcaqu But what is not 'im:

.mediately’ apparent is that the miaterial here was collected and put
together almost entirely by high school students. And that makes

the Book a little special—for wme at least, since they were kids I
was supposed to be teaching.

It was 1966, and I had just finished five years at Comnell. I
had an, A.B. in English and an M.A. in Teaching, and I thought
I was a big deal—a force to"be reckoned with. So I went to -
Georgia and took a job at the 240-pupil . Rabun Gap- MNacocochee

- School where I taught ninth and tenth grade English, geography,

and had about ten othér side respon51b111tles Rabun Gap is right
in the Appalachians. God’s country, as they say here, and Tl

- go along with that.

‘About six weeks later, I surveyed the wreckage My lecturn (that’s
a protective device a teacher cowers behind while giving a lecture
nobody’s listening to) was scorched from the time Tommy Green
tried to sct it on fire with his lighter—during class. Charles Henslee
had already broken off the blade of his Barlow knife in the ficor-
boards. Every desk was decorated with grafiti. My box of yellow

[
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chalk was gone, and so were the thumbtacks that had held up .‘..?t'he B
¢hart of the Globe Theatre. The nine - water pistols T had :.-t"‘:on-"
‘fiscated that very afternoon had been réconfiscated from undgi my
nose. ' ¢

And it was with a deep sigh that as I launched one of/Se'\fé[raI o
paper airplanes within easy reach I began to ponder greﬁéer pas-
tures. Either that or start all ‘over. _ :

The anbwer‘was obvious. If T were to finish out the %ar honor-
ably, it would‘ be necessary to reassert my authority. No teenagers
were, gomg to\ fush me around. Besides, my course; 'was too lm-
~ portant. First bffcnse would be an “X” in the gradc’ book. Second,
a paddling. ".lIhlrd to the principal. Fourth, out éf class for two
weeks. o / -
It fnghtenq( me 'to think how close 1 came Ao making: another
stupid mistake. First, I had bored them unmgrcifully. Now' I was
about to impose a‘welcome punishment. TWO weeks out of that
. class would ha\c been more pleasure than, paln . -

Those who cannot remember the pas “not only rehve it; they
tend to 1mpose ity mistakes and all, on others. My own high school— '
mon{lmentally boring texty-and lecturgs, all forgotten; punishments
and regulations and slightst that only filled a reservoir of bittermess;
and three blessed ,I&‘f?*iChEl”S wiho let xﬁe make thmgs hclped me make.
them, and praised the results. ‘*

Luck‘l]y, it took only a few rewards to keep fhe d’ing. How
many students were denied evén those few scraps of sel
anyone other than their péczfép And how many was I $8v denyirig?,

.I"am not sure what the magic formula is or whether I have it
pegged vet, but it mvol/cs a chemistry that allows us to believe we
may have worth after/ all.: Someone says, “You've done well,” zmd
we hunger to make fhat happen again and again. Too often we, as
teachers, slip, aﬂd/that first flush of success our students get comes
after they’ve survwed a .night of drinking Colt 45, stuck up the
Jocal gas statlpn, or taken two tabs of acid and made 1t out the
other side aliﬁ’w//e A = : >

We could catch some of those if we would.

The next day I walked into class and said, “How would you like
to throw away the text and start a magaziné?”’ And that’s’ how
Foxfire began. _

From the beginning, the idea was to mvohe everyonie. (It hasn’t
always worked, but fe try.} We decided to print one issie put
together by all of us as-a class and during class time. I that issue
——did what I hoped it would. do for my ailing <lasses, we mlght

teem from

i‘*r




E

. INTRODUCTION I o

#

try to m'll\c it a reguhr thmq But for thc tlmc bemg, one issue
Only : S = .
'1he contents?- There were lots .of p0551b1htles Many alder people
. In this area, for example, still plant today by the signs of the
zod,.ia,-‘"c and the stages of the moon,. I had heard them mention it,
but j'I didn’t know what it meant. Rather than interrupt-a con-
versation to find out; I figured I'd get my students to ‘tell mics
Thc) d probably know since it was mostly their parents and grand-

-.p'irents who were doing it. But my kids didn’t really know what

it ‘was ‘either, and sgon they were as curious as I was. Why not-

find out and turn the information into an article?

So they went home arid talked—really talked
twes some of themp for the first time. From those conversations came
superstmons old honfe remedies, weather signs, a story about a hog
hunt, a taped interview with the retired shegff about the time the
local bark was robbed—and dlrectlons for planting by the signs.

It was looking good.

Another possibility was poetry. Many of my®students hated the
stuff,' T suspect one of the reasons was ghat they were forced to read
pages of sentimental greeting’ card verse before they ever got to high
'school. In any case, -working with poetry fi”om an editor’s point of
- view might be one way to overcome an already deeply rooted bias, and
they were willing to try. So we added poétry"tog.s’Sb}ne was from
our school (and some was from notably bad students in an effort
to give them a boost they were hungry for). Some of it was from
students in other schools in the state. And some was even from

racticing poets. As we said in-the first #ssue, “We hoped that they.
gp ; p Yo

would remember their own beginnings q’hd their own battles to be
recognized and not be too proud to provide us with examples to
follow-—pieces we could aspire to in our own work.”

The name? Each student submitted three choices. Duplications
~were eliminated, a master list was mimeographed and passed out, the

'_4obv1'ousl'v unworkable ones wege dropped, and the kids voted from
" among those left. They chose “foxfire,” a tiny organism that glows

in the dark and is fréquently. seen in the shaded coves of these
“mountains.? B )

And.money? The school could provide no support at all. Any
financial obligations would be my problem—not theirs. Looking
back, I can see what a blessing in disguise that was. It meant the
m'éga;zine had to sell, and that literally forced us to emphasize folk-
“lore rather than poctry, for-magazines devoted to verse almost never

‘survive for very long on the market. It also meant the kids had

*
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to find the money for that first issue themselves, and that made
them more determined to see the miagazine go than anything 1
could have said.

And so they hit the streets after school. Any donor, ne matter

how small his gift, would be listed in the issue, and he would re-
ceive a free copy signed by all the kids.
" They collected four hundred fifty dollars. The local printer said
that was enough to print six hundred copies photo- offset. So we
printed -six hundred CQplCS sold out in a week, and pnnted six
hundred more.

It sounds simple doesn’t it? I can promise there were times we

In our total ignorance ®e made some colossal blunders. We went
broke a couple of times, for one. People like John Dyson and groups
like the Coordinating Council of Literary Magazines came along
and pulled us out of the mud, brushed us off, and wound us up
again. '

And each time we ﬂopped we got up a little stronger. Now, in
Rabun Gap, there exists a magazine that has subscribers in all fifty
states and a dozen foreign countries. It has beent written about in

- magazines like Saturday Review, New Republw National Geographic
School Bulletin, Scholastic Scope, and Whole Earth Catalogue. It has
received two grants from the National Endowment for the Humani-
ties, one of them for $10,000. But most important, it is run by
kigh school students—students who are going on to college knowing
that they can be forces for. constructive change; knowing that they

can act responsibly and effectively rather than being always acled

upon. ' -

] A

Looking beyond Rabun Gap and Foxfire; 1 can’t get over the
feeling that similar projects could be duplicated successfully in many
L other-areas-of the country; and to the-genuine benefit of aImost every-
one involved.

almost chucked the whole thing and went back to Silas Marner.

-~

Daily our grandparents are moving out of our lives, taking with

them, irreparably, the kind of information contained in “this book.
They are taking it, not because they want to, but because they think

we don’t tare. And it isn’t happening just in Appalachia. I think,
for example, of numerous Indian reservations, Black cultures near

the southern coasts, Ozark mountam communities, and a hundred

others

- \--—-—--—--—-—--- The big problem; of course is thatsince these grandparents Were - e

- primarily an oral civilization, information being passcd through the
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generations by word of mouth and demonstration, little of it is
written down. When theyre gone, the magnificent hunting tales,
the ghost stories that kept a thousand children sleepless, the intricate
tricks of sclf-sufficiency acquired through vears of trial and -error,
the eloquent and haunting stories of- suﬂerlng and sharing and
building and healing and planting and hanestmg—all these go w1th
them, and what 2 loss. B ! : ~ .

If this information is to be- saved at +all, for whatever reason,’
it must be saved now; and the logical nesearchers are the grand-
children, not university researchers from the outside. In the process,

_ these grandchildren (and we) gain an invaluable unique knowledge

about their own roots, heritage, and culture Suddenly they discover
their famihes——prevlously people to be lgnored in the face of the
seventies—as pre-television, pre- -automohile, | ipre-flight individuals who
endured and survived the incredible task of total self-sufficiency, and
came out of it all with a perspective on ourselves as a country that.
we are not likely to see again. They have something to tell us about
self-reliance, human interdependence, and t‘pe human spirit that we
would do well to listen to.

Is the subject, English, ignored in the process? Hardly In fact,
the opposite is true. English, in its simplest definitioh, is com-
munication—reaching out and touching people with words, sounds,
and ‘visual images. We are in the business of improving students
. prowess in these areas. In their work with photography (which must
tell the story with as much impact and clarity as the words), text
(which must be grammatically correct except in the use of pure
dialect from tapes that they transcribe), lay-out, make-up, corre-
spondence, art and cover design, and selection of manuscripts from

" outside poets and writers—to say nothing of related skills such as

fund raising, typing, retailing, advertising, -and speaking at confer-
ences and public meetings—they learn more about English than from
any other curriculum I could devise. Moreover, this curriculum has
built-in motivations and immediate and tangible rewards.

The project also has benefits for the community at large. The
collection of artifacts, tapes, and photographs is a valuable addition
to any community museum. Furthermore, many still culturally dis-
tinctive-areas, cut off from the main thrust of our country, are alko
economically and educationally deprived. Articles about local crafts-
men and craft cooperatives, to give only one small example, can
result in a welcome flow of income from a population grown weary
of a plastic world. And the eclu,c,au:nn the students can acquire in the
- process can be a welcome SUpplement to their ordinary routme
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And the whole thing doesn’t cost that much. In.pure business
terms, you can get a staggering return from a relatively small in-
vestment. .

The kid who scorched my lecturn had been trying to tell me
something. He and his classmates, through their boredom -and rest-
lessness, were sending out distress signals—signals that 1 came -per-
ilously close to’ ignoring, ‘

It’s the same old st@rv The answer to student boredom and
restlessness (manifested ji everythifig from paper airplanes to dope)
maybe—just maybe—is not*stricter Iﬁenalties, innumerable suspen-
“sions, and bathroom monitors. How many schoals (mine included)
have dealt wigh those students that still have fire and spirit, not
by channeling that fire in constructive, creative directions, but by
pouring water on the very flames that could make them great?
And it’s not necessarily that the rules are wrong. It’s the arrogant
way. we tend to enforce them. Until we can inspire rather than
babysit, we're in big trouble. Don’t believe me. Just watch and see
what happens. We think drugs and turnover rates and drapouts are
a problem now. We haven’t seen anything },et

L3

Foxfire obviously isn't the whole answer. But maybe it’s a tiny
part of it. If this book is*worth anything at all, it’s because every
piece of it was put together and handled and squeezed and shaped
and touched by teenagers.

And it’s been a long time since I found a paper ‘airplane under
my desk.

BEW
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Yhe following article was
given to us by its author,

o . Mrs. Watts, during a re-
cent visit to, her home. It was paifistakingly written out in pencil on
notebook‘“ﬁaper that had been folded and refolded many times. It
is presented here exactly as 1;, was gwen to. us.—Editor

my dadie raised the stuff we lived one he groed thg, corn to

make our bread he groed they cane to- make our syrup allso groed

@ they Beans and Peas to make the soup heans out of and dried

leather Britches beans and dried- fruit enough to last all winter he
Killed enough meat ‘to I%t all winter

he Killed a beaf and a Sheep and two or three hogs for the

et "3biskeis for sunday morning afid when mother ran out of coffie she
~ parched chustnuts and ground them one her coffie mill to make
coffie oul of andgvhen it rained and the mills coulden grind our
‘bread we ate potatoes for bread my dad usto make our shoes I
@can remember waring them my mother usto weavgi woal cloth

Shear Sheep a Iot of times to get that wool my mother would
. wash it and Spen it make it into thread and then weave it one

a

by M‘TI Marvin Watts

winter he diden have mutch money for anything we just had our . ~

to make blankets and cloths out of I have worn woal dresses and
my dad has worn home made Britchés out of woven woal to my
mother also knit our Stockings and socks to I have hope my dad

g
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her loom to make hqr blgmkets and cloth out of we ust"o have corit
5 '.all shucked i s

Lo
2

Shukmgs to get our co'f_ %
“we -had ‘our crib. fuﬁ;-@ that lasted till the, next fall every body
“in the netghborhood comq dnd my’ fhother . edoked a. big dinrier

“for the. crowd seames- a5 ; eIy bod\rwws hdpple tQ -1 rember whcn
my mother ‘had. tq cook one: the .fire plate she C,Q@lxeci her dr1ed
_fruit and gvery thmg one’ thc fire pface 1t sure v.as -good ank m-
them daves to I usto help amy brothcrs Sa?:sf wood to make fires sout
rof to keep warm - we lived in_ a- }og house it was,.- pret,t\ hfard to -
ke ep warm’ by an . open fire, placc “but wc never wis - 51@—1\ back
then We pl d eut the bigest Snaw ever Com . we - liad Sprmg
to»{;\iy_ {ir. {vat‘ter&fr tr. ami my dad’ had “to take his* Shox*el amd
 ditch ut a: wayﬁhrou 'h, the Sr;low for “Uus to ger to thﬂt Sprmg “the’

snow Jwas walst deep :

&

r p}ay hf)uses -out in tT’]C W‘Gods mﬁke out
my brothers Sawed.: pine. wagon “whetls and
magle there .wagons!| to plav with T have sent to the mountains’
and hopei my dad and brothers Snake out tan bark to get a httle
money to buy things with One Xmas Santa Clause gave us Ehree
or four sticks of cardie and a ornge he put it in our Stocking
and we was as pleased:as if he had give us a box full of candy
we lived one a. hill ‘ent of site _;of the road and we was toaled
the was a car coming throflgh that day it was a teamotel ford tom
mitchel was driving it and we sit one the hijl all day to get to
sqe it . we haden never saw a cgr that was our firston

.



AUNT ARIE

‘mountains, alone in a log

‘cabin with no running wa- .

ar back in the neighboring

. ter and only a single ﬁreplace for heat, lives an elderly lady. She

draws her water from a well; she raises her own vegetables in the

spring. Even though her hushand died several years ago, and one
~‘side of her body was later paralyzed due to a stroke, Aunt Arie re-
fuses to leave. With her husband’s, clothes. %tﬂl hanging inside,
washed and ready to wear, her home has becgme a sacred pLace
over which she alone must fiow keep watch.
Her occasional visitors are also sacred, as we were shown when
she said, on our arrival, that she had wanted to go ‘somewhere
bat had stayed at home simply because she felt like someone was
Commg And she showed us by her.warmth that she really meant
we were welcome in her home, though we had met her only.
‘moments before. -
Talking to her was like talkmg to one’s own grandmother She
told us stories of her past, spiced now and then with local gossip,
and she also gave some adv1ce in her reﬂectlons about living 1n
today’s world. . co ' s
It is somehow reassurmg to know that even now; in our time,
there are Aunt L\nes left from an age which hé“as so, much to
teach us. ' . A
’ i L ﬁ _ MIKE COOK




THE FOXFIRE BOOK




=

i _ AUNT ARIE o 19




2-0 @ . ' THE FOXFIRE BOOK

It wasn’t until T had worked on Foxfire for five months
that an inexplicable void between myself and the old people of
our region disappeared. This void was mysterious, but it still existed.
Maybe it was instilled hostilities toward older generations. Maybe
it was the fact that I just couldn’t see their importance or the
relevance of what they had to sav to the way I live today.

Then I met Aunt Arie. It was a cold day, and I can remember
the jeep traveling far back into a remote area. 1 was apprehen-
sive because I didn’t know what to expect. Her log cabin was a
time machine taking me back to the eighteen eighties. Everything
she had—from the stern-looking pictures of her grandparents
to the fireplace that was her only source of heat—made me stop
and look deeply for the first time.

For the most part.she is self-sufficient. She grows a huge gar-
den, and her only source of water is a well outside her door.
She does have electricity, but she uses it little. Her days are filled
with preserving food, reading the Bible and a daily newspaper,
and talking to friends who come to visit.

" The friendly fireplace, the hot wood stove. and.the food she
prepared for us one night made Aunt Arie a person I cannot
forget. She put on no front, condemned no one, but still said
what she thought. As -we talked, she told me how she used to
live, but without feeling sorry for herself and without saying how

- many miles she walked to school each day. She was proud of what
she. had done 4and what she had accomplished, but there was
o need in her mind to try to make me feel that I should be
in awe of what she said.

' FAUL GILLESPIE

-

Aunt Arie’s conversation was so interesting that, rather than sum-
marize what she told us, we have let her speak for herself. As the
tape recording begins, we have just walked in on her as she is
trying to remove the eyes from a fresh hog's head just given to
her by a neighbor. Unable to do it herself, she asks for our help.

Now see if you can take your fingers and pull that eveball up
an it. Now 1 can, if T had strength.

What ake you going to make with all this? ~ :

Scuse meat. Boy, that’s the best stuff I ever eat. I love it better'n
sausage. -

How do you make that? —

‘Take, this now; -I'll soak-this nOW\md scak all th’bleod out of -
it unnl in th’ mornin’ it’s just as whltc Then Tl take an’ ' grind -
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it on that sausage grinder an’ take th’juice that this is cooked in,
part of it, and put some saée’n’black pepper'n’red pepper and stir-r-r
it all up until it's so good’'n’fine as it can be, and then put it in
them cannin’ jars’n’seal it. Then open it in th’winter. I love it
better'n anything. in th’world. Why, lot’a people eats it cold.
‘Let me sce one more time. I might can do it. I don’t know now.
I dont believe 1 can on account’a this hand. Break m’knife. If
I's stout enough I could puIl it out (struggling) But I ain’t. T don’t
know ‘how t'get it out. I “know yore hand’s stouter'n mine. I never
done ’at in my life. That knife’s been tbreakfast I think. Its dull
as a froe. Doin’ any good? :
ﬁ;ﬁDoemt this bother you—pulling eyes out “of thmgs lzke this?
¢ 1 don’t care fer't bit more®d spit'n’th’ fire. Ah, T've just.done

‘Anything’n’ever’thing in my life ’til I don’t care fer nothin ’at way.

I don’t. Nothin’ just don’t never bother me, what I mean, make
me sick. They lot’a people can’t when th’blood comes s’bad’n’s’bad’-

" n's’bad—they run off'n leave it. They can’t stand it. I don’t pay it

a bit'a’tention in th’ world. .
What will you do with the eye? ‘
Throw it away. You know, I went t'a place up on Coweeta one

day—th’schoolhouse up there—an’ they had hog’s head cooked,

an’ they wanted me t'eat some of it. An’ I eat some’a that hog’s
head when that eye’d been cooked in it. I didn’t know it. An’ atter

I eat it, I wouldn’t eat—why, you couldn’a hired me t’eat that

with th’eve in’t. No! I wouldn’t eat a bite a’that. Burt\g eat it

an’ didn’t know it! : S
Now he’s havin’ a hard time with that, ain’t he? Well, ’at’s

hateful, ain’t it? I wish I had somethin’—one thing, that kmfes

too dull. An’ I don’t think I got arynothern’s any sharper Pve
got a good notion t'go in thern get that hand sawn let cha saw
that in two right through here. Then you’d get ’at out!i If it
takes y’slong t'get that out as’t do that-other’n, we’ll be . worried
t’death. We could try that saw. You reckon that’d get’t odt any
better? Might ruin th’hand saw. [ don’t know whether boneg-—aw

I don’t reckon bones’d hurt a hand saw any worse’n wood (She

goes to get the saw.) T wish y'did have somethin} sharp t’get’t out.

That saw ain’t been used in slong I don’t know. Let me reach

my fingers down in there’n see if 1 can pull it out. Wlsh I could

get this knife down in there. Well, I can’t cut nothin’. Its s’near

out now. yhate t'saw’t in two, don’cha? I don’t want tcut that

eye if I can help it “cause th’black stufPll run-all over ever'thing.
‘Give’t good pull see if y'can pull it out a little further. Oh, my
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goodness alive! (Laughing.) 1 wish I was stout like T use tbe. T
been awful little all my life. My hands never has been nothin’, but
boys they’s done lots’a hard work. I wish I could . . . well, they
ain’t 1o use in wishin’ such as ’at, call back twenty-five years ago.
That’s silly.. T think I honestly lived an’done th'best I could; and
then wish y'could go back over your life again. I think that’s silly

in a way. There’s not a thing in this world—in my life—that I'm

ashamed t'meet nobody with. Yall remember that, children. Don’t
never ‘do a thing-in this world that you don’t want your poppy
and mommy 'know. And then, when th’last roll’s called, youll be
ready t'go where you're gonna spend eternity out yonder. Remember
that. I'd be glad 'meet ever’one of you some of thée davs. "Cause
that’s where I'm a’headin’ for. Some of these days I'll have a road
t'walk on stead’a walkin’ in th’ mud. a

Ain’t we never gonna get it?

Yep. I got it.

Well, I never knew you could get it. Now you let me have’t an’
I'm ‘one’ take it'n throw it away. Now what about—they’s another n
here just th’same way.

(She takes the first eye to the back door and throws it out. It
sails through the air, lands on a nearby tin roof, rolls off and hangs

bobbing on the clothesline. All of us are laughing so hard we can -

hardly see to work on' the second eve. Finally, we start again.)
What was in this hole here?
 His ears. Lot’a people cats ‘em. I wcmldnt eat one fer nothin’.
-Y’d have t'clean ’at old hair off 'n scrape it all off good. Its
good’n clean’s any of it but I don't want none of it.

I ain’t never see’d so much meat left on nothin’ in my life. I
want you'n's tloock’a ‘there. Did you ever see as much meat left
on a hog’s jaw in yore life? Oh-h-h. Don’t logk like he’d want'a
give such as ’at away. An’‘they wouldn’t have a cent fer't. No sir.
They gi’'me one last year too. They good neighbors—law, what good
neighbors’ey are. - 7

Take all th™hairs off. Gags me* when I get a hair in my mouth.
Oh, T just gag an’ keep on’n’on. Ulysses’d Jaugh at me. He'd just
die laughin’ at me; an’ I'd get up’n go out on th’porch’n not
eat nary another bite. I don’t know why I do it, but T do do it.

Lord, how T do love t'fix somethin’ t'eat. Ye-e-e-s ' ’Aes what
‘we live on, ain’t't? Yes sir. You'll always remember _what'cha done
today when’ y’come back, won't'cha?

How did you preserve mﬁat%\Smoke it?

I don’t want no old smoked meat. You might, but T dont You

71

P
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see ‘at httle house right out there? Well, ’at’s a smoke house. Well
now, we'd kill high as four big hogs at one time; take’n cut it all

up like this is. And we always salted ours th'day that we cut it

up. Some people wait’s t'th’next day, but I don’t like that. Take
‘n spread it all out along a bench—Ulysses made benches m there
ary spread it all out an’ take salt'n’black pepper—not foo much
black pepper-—and mix it all up in a pan, we always did; an’ lay it
out there 'til it got cured. Then, see, that black pepper keeps th’flies
off of it. An’ that’s preserved then; that salt preserves it. -

If vour flies comes—if they smell fresh meat they'll come an’ then
they’ll blow it, you know; they lay eggs there’n’that’ll make worms
—well now, \ou can hear em when they come. We've got an old
oven—looks like a large iron frying pan with legs and a lid—we
used't'bake bread in. You put coals down in it an’take red pepper
and put down in them coals’n set’t afire an’set it down under th*meat
an’run th’ flies off. Th’ oven’s iron, y'know, an’it won’t burn th’ floor.
I don’t know where my oven is. I's studyin’ about it th’other
day. ‘ |

Used t'make our own lard an’put’t up in four gallon jars too.
I always saved th’gut fat—come off th’guts inside a’th’hog. Com-

mence at one end of 'im an’strip it ofl. You have't'be awful care-'

ful. You have t’know how t’do things.

' whrried about rwiming this saw. :

Aw, it won't hurt it. If't does, let it holler. It’s spent its days.
~Don’t you hit th’eyeball if ylcan he’p it. That old. black stuff’ll

just run out all over y. I don’t wantbeet It amt _a bit nasty Ao

N i

th’ world. T just dont want'see’t.”
Avs about’s hard’s’ th’ other way, ain’'t it? I never did try t'take

out nary'n before, What about me ecighty-four years old ’n’helped

with th’cookin’n’ever’thing all my life . . . but see, at my house
they was four boys an’ they always done all such as ’at. An’ momma
wouldn’t let me cut a stick a’'wood. No sir. She’d hear that axe hit
one lick’r two licks at th’wood pile. “Lay that axe down!” An’l
knowed tdo it. She'd whup me all over.

(We give up with the saw and try the knife again.)

I wish I did have a good sharp knife. Used t’have a good grind

rock put up there on th’crib shed, an’Ulysses’d hold th’knives an’
I’'d tum th’grind rock; but I got no way. t'do that 'n’more. I
hope wou boys never has’t’live by you'n’self. In one way hit's a joy,
~and’in another way*hit’s lonesome; uneasy many times—nobody

the’p y’. Don’t make no difference how bad sick y'get—nobody

thand y’a dose a’medicine, ner t'do a thing in th’world. - Boys,

¥
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hi’s not s'good. I ¢'n tell y'that now. I got sort’a scared here
last week I ’bout- give out of a blte of anything teat. See, all
th’ meatn stuff’s in th’ cellar except th’ dried beans. Well, you can't
eat dried beans in a minute. Y’have t’have time t'cook ‘em. Well
I couldn’t get th’ cellar door open. It come a freezin’ spell an’ that -
- door swelled up. Well I tried ever'day t'open that door, an’ I got
a rock an’ 1 tried trock it down ’til I ‘could open it. Even had
Irish ’taters in there “and. couldn’t get Irish ‘tater’t'eat. I's sorta
_Starcd I tell you. You can’t get nary hand on nary thing t'eat, cook.

" -1 can cock but couldn’t get m’hands on’t to cook. So I said, “Well, I

»

: :'r.eckon next thing best t'do’s t'boil a big kettle a’water .
- First thing I done when I went in th’kitchen this mommin’s t’go “
- see if my door’d open so I have somethin’ t’cock fer dinner, an’ it .-

f’-opened just as pretty as it could be. Lord, I rejoiced! I did." I
rejoiced an” run in there an’ got me a can a’beans an’ put on
- tcook.

(Finally we get the second eye 04f ) WPH' Done a little better’n
. th’ other’n, didn’t it? Well we did get thatn’ right. Now that’s all

-1 want you t'do, That's a whole lot, but I just couldnt do that.

How il you get the other hairs off? s :

I'll put another fire in th’stove an’ I’ll either cut'em off or.
singe’em off or scald’em off. See, I've done got m’water on. Now
that’s all I’m"'goin’- t'do ‘with that ’til I get that an’ wash it
good'n clean; an’ in th’ mornin’ it'll be just as white. Then I'll-
Lput it in a Iittlf"c‘épker I call 1t and then all that meatll come .
off’a them jaw” “bones. When ytake’n boil these ]owlswthese Jaw
bones—an” take all th\meat off ofem an’ get th'marrow out an’ '
put sauce over’t, it’s just as good as it can be.

(She goes to the door to throw the second eye out.) ,

I trot m’self t'death. Ulysses used t’holler t' me about trottin’ s'much.,
Now if I live, an’ you'ns lives, an’ you'ns comes t'eat with me any
time this winter, I'll open a can a’souse. Oh, hit’s good, souse
is; that is if it’s cleaned good and fixed. good. I love ’at. An’
you love th’ tongue of a hog Boys, T do if y'peel ’em off good.
I don’t never grind it up. I just put’t in with th’head’n cook’t all
t’gether—th’tongiie’s good’n tender then—an’then peel it off; peel
that old—aw, whatever’t is; ‘tain’t no skin an’tain’t got no hair
on’t you know th’tongue ain’t. A

An? T love th’ feet. Do you love th’ hog’s foot? Law, how good they
are, But hit takes awful'ot t'clean’em ’til they fit teat. Well, thank

youns. An’ I'll return th’compliment someday™—you can’t never’
tell! - A
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(We draw a bucket of water from the well and begin to wash our
#ands.) Boys, I had a good Thanksgiving dinner all by m’self.” I
cooked ‘a big chicken. I thought somebody’d come fer dinner but
they never. I just eat chicken. I had beans'n stuff cooked, but I
“never eat nary bite’a nary thing more’n chicken. ‘I love chlcken
. I'm silly about chicken.- '

If T had pIenty a’money, I'd put me in a short sink right here so

T wouldn’t have: t'trot outdoors ever'time t'pour th’water out; but
1 guess I got just aboit what I'll have when Im-took away from
" here. Look like th’ porch out thére’s gonna have t'be fixed; an’
.__they want me tsell th’ place so bad. I've already been offered lots
S fert an’ I wouldn’t take it. This, land goes over ’cross that mountain
an’ plumb on-down on th’ other side, an’ th’ gover'ment [government
~land] comes up there, an” they want that. I say I don’t want’a sell
it, an’ they just locked up at me s'funny. Said, “What would I
:_do with. all that money? You know, I don’t care nothin’ about-.
money much. ‘ o _ -
My feet’s gettin’ sorta cold! (We move 1o the living room where
a fire is burning.)
I was bornr an’ raised ‘on H1ck ry Knoll t11 [ was eight years
old. Tt'uz a hard livin’. I don’t know how Poppy made it. Mommy
never see’d a'well day in her life. She was born with somethin™
th’ matter with her head—one side’a. her - head run from th’time
she was born ’til she died. But I can tell’ yone thmg In your
-life; don’t never care“a cent in this world t'wait on your mother,
whether she’s sick or ‘not sick. When she’s’ gone, you'll be glad |
y'did. Yes you will. "Cause I've not got a thmg in this world ¢ regret _
I waited on ‘my mother day and mght——what I mean day and -
nzght Many a night I been up waitin’ on my mother when ever
body else ‘was in th’bed "asleep.. I#rejoice over that. God’ll Tepay
you for &ll that. God’ll certainly bless y'fer it. .

Poppy had a awful hard tlme, an’ his daddy died a way 5fore
he was-born so he had a hard time tbegm with. Well, atter he’s ~
married he had a worse time Fll say, with all *at sickness'n’ever thmg"'
on ’im. Mommy did love wheat bread, an’ he worked for a peck
a’corn a day so he could get Mommy bread t'eat. Why, he'uz as
good £Mommy as a baby. Now Ulysses ‘didn’t believe this, an’ T
didn’t care whether he did’r not—you know, if I tell anybody any-
thing an’ they believe it, it’s all right; an if they -don’t believe it,
I don’t care whether they do’r not—I never heard Poppy. give
Mommy a ill word in my life. Now we had some hogs, and one
of our hogs got in a neighbor’s corn patch an’ eat some_of his
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corn. And he come after Poppy an’told him t'come get his hog,
an’“he charged Poppy two dollers fer what it eat. Poppy’s $'mad

~ he didn’t know what t’do. That’uz th’ maddest I've ever seed Poppy
in my life. An’ Mommy*he called her Dink, that was her nick-
name--she said somethin’ t*Poppy. “Now,” he says, “Dink, don’t
’you say a-word to me while I'm mad.” An’ that was- 'e\er thing’s

- ever said about that. She hushed, of course. An’ he never said nary
another word. That was th'illest word I ever heered Poppy tell @
~Mommy in my life. ' '

It's a whole lot gasier today Ive hoed corn’ many a day fer

- a quarter. Many a day. An’ we used t'pick huckleberries, me’n
‘m’brother -did, an’ swap two gallons a’huckleberries fer one gallon:

- d'syrup. Had t'do somethin’ tmake a livin’. But we always had

- plenty teat. We always had plenty a’what we had. We didn’t have -

© no great. stuff ‘that _cost. a Jot. We never did buy that. WeH we \
just didn’t hj_We not‘hm t'pay fér't, an’ we always tried t'pay as we
- went. You know, if'y’get goin’ in debt, next thing yknow you
can’t pay it t'save yore life. I'm scared t'death a debts. I owe fer
this road now, an’ it worries me t'death. Used t'be I didn’t have -

. enough money ,t'mail a letter with., An’ you know how much, candy

I'bought in my life *fore I's rﬁarrie_d? I bought one. nickel’s-worth
a’céndy in my life. I -just didn’t have nothin’ t'buy with. Poppy
‘hired~h girl Ustay with Mommy 'til I got big enough t’do th’ work, ’
an’ y’know how much he’d have t ‘pay? Seventy-five cents a WCek '
They'd work aﬂ week fer seventy-five cents. i

. An’ picked blackberries'n’strawberries. Always had somethm t’eat.
Plckled beans'n’ -everithin’. Why, we've pickled beans in a twenty
gallon barrel; but I aln *t got any this year. Groundhogs eat m’beans
up an’ I never had nary one, t'pick. I had two bushel baskets full’a
cans, an’ I took ’em out thére an’ poured_em in th’ groundhog’s hole
an’ took a stick an’ beat’em in. An’ you know, that groundhog left
an” never did come back. C‘ouldfi"t bear them rattlin’ things. Just
couldn’t stand’em (laughing). o SRR :

An’ we’ ve ralsed hlgh as se\«enty ﬁve bushel a IFlSh taters o\ver n at

..................
.................

tdo Dlg ver Sweet taters an’ sur’em tﬂ they gets Just» th’ least bit -

swiveled, T call it; an’ put ‘em in pasteboard boxes an’ _cover'em

up. They ain’t nary one a’mine rotted yet. We kep’em in th tater |
- house, One, day that *tater house fell down—fell out, side’ of it did - .

up there. I went t’get’taatf;rs an’ they’s th’ biggest light in th>house,
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~an’ I said, “What in th’ world’s th’ matter With. th’ tater house?” Here
.they was, th’side of it fell out. ' S .
 Yever eat any lye hominy? Boys, ’at’s. th’ best stuff ever. you eat
in yore life. It sure-is. Boys, I've made many'“a pot full: And soap,
law, T've made many & pot'a soap too. Had" ‘th’ash hopper, oak
ashes. And bottomed chairs—]I guess I bottomed hout everone
a’these. He'ped to do it. I can’'t make th’splits. I bottom’em with
white oak éplits. Some people bottoms’em with bark, but I never did.
Bark does easy t'what th’ wood does. Course it don’t last like wood.
“Tain’t good like wood (We asked her to tell us more about the bark
method.) Use young poplar bark in th’ spring a th - year when th’sap
. risés; y'can’t make it no other time.<Only cut fittle poles certamn
lengths an’then peel’em an” use that while it's green. If y'wait ’tl
it gets all dried up, it'll break all t'pieces. An’ zﬂ\ways join th’ends
.under th’ hottom. Never do jine’em on th’ top a’th’ Shan’s On th’ bot-
tom so they won’t bother nothin’.

An’ I've made baskets. I’ve made lots’a baskets. I \{e t'fool wi'my
hands. I just love t’fool with ’em. I made ’em ‘with white oak
splits, an” 've made somie with willers. Willer béske&i is hard ’cause
- v'have t'go off t'th’branch, an’ we ain%® got no V\}-_;HCI‘S »Erows on
this place like a heap a’people has. Get’cha little Willers well, long
as they grow. Ain’t none of ’em big as yer finger. An) y’have t’have
a big pot a’water by th’ fire an” keep them willers soft 1}u that. Didn’t, iy
they’d break’ all t'pieces. Put ’em in hot water an” th’ Bark just peels
off like ever ‘thing. Gather’em when th’sap first rises éfn em pretty -
good, an y’can skin’em pretty well without scaldin’em; but-if y’don’t,
vhéve t'scald’em. I'd rather scald’em. They last longer I always
- think, . I S
- An Pve made- foot- ma‘cs gut’a” corn shucks—t W1pe yer feet on.
That’s casy, an’ that’s th’ prettlest work! They make |th’ best foot
-mats. I'ain’t made none since m’hand’s paralyzed. I reclfon God Just
“didn’t intend fef me t'work my hand! . . |

Used- t’raise torn pones- too. You ever -éat -any corn\ pones were
‘rajsed? It's made out'a corn meal. Now Hits-another hard’ job, an’ I
1ove it bettern a cat loves sweet milk, I shore do. But I ain’t raised
none in a long time. Poppy always had me t'raise him p corn pone
t'go t N_antrz_lhal_y, See, Poppy ralsed' stock an’turned orf Nantahaly
range. Whenever th’ time come, “I'm’ a goin’ tNantaha‘}Iy a certain
‘day an’ you raise me some corn pones,” well, *at’s what I idone. I had
- a big over a’purpose: t’bake’em in. Have t’cook’em ‘on }th fireplace.
~An*Lester Marn; hi¢ found oiit T'¢suld do"that, an they%good why'm"'
he a-a- a—always when he started t'th’ mountains, he alwapzs come: an’
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I raised him a corn pone. Hit'd be five inches thick. An’ you take that
corn pone an” slice it an’ lay it in grease an’ fry it'in a pan in
th’ mountains, an’ that was hot bread, y’see? An’ law, they thought
that'uz th’ greatest thing in th’world. T've ralsed many- a one that’s
went t'Nantahaly.

T tell’y’, be a ne1ghbor and you’ll have nmgHbors }Now I've tried
that_by .experience. 1 do try t'be good t'ever’body, and 1 try t'treat
ever’body just as I’d have. them treat- me. 1 don’f care th’ goodness
you do, you'll always gef repaid for it. Double. Fourfold. You children
remember thdt. Th’ more you do for people th’ more they'll do for
you. Always remember, thave a friend, Be one.

:Doesn’i__béing here alone bother you sometimes?,

Well, itfs.ﬁlighty lonesome. When it comes storms an’things like
_thdt, it’s not s'good. And still I don’t mind it a bit in th’ world.
Ain’t. only gne thing I'm afraid of, an’that’s snakes. When “at big'n
come in that big pile here awhile back, hit scared th’ life out’a me just
about. like t'never got over it. But [ ain’t hke this pore old woman
lives over, Tere. She’s afraid of a bear an’ carries a’axe with her
ever'time she comes over Here. Tickles me. A little old hand, axe.
" I said, “Whateyou goin’ do wi'that?” She said, “Kill a bear.” I've
~ lived here eighty years an’never see’d a bear in my life. An’ I'll tell
- ‘you th’ truth, 'm not bothered w1§h one single thing in this world
here. That groundhog s only thing in_this world that bothers me.*An
- th’ fox. They wor't let me have a chicken. I had twenty hens an’
 two roosters, an’ thev catched th’ last one of 'em. I wanted tg’ct‘
 g'more, an’ Ulysses said they wadr't mo use. ‘

We made a good life here, but we put in lotsaume Many
~an’many .a night Ive been Wworkin® when two. ocloclc"come ey
A’ mornin wcardm n spmnm n’sewin’. They want me t’sell an move
amay from here, but I won’t do it. It’s just horne *at’s all. T spent my
~ happiest days® here. ' ) |



WOOD

9 he fact that an area’s nat-

. vital factor in determm-
ing the way of lifg of a self-sufficient people may seem too obviots to
- need. mention.- However the.role. that wood played in the settling of

ural resources are the most

the Southem Appalaehlans cannot be overempha51zed Whereas wood :

is now often a luxury, it was an,,,;_absolute necessity here for centuries.
It provided shelter for people and ‘animals, fire for warmth and
cooking, material for w'agons,-toels, furniture, househdld_utensils, toys,
decorative objects, and a thousand other things. The tree§ themselves
provided fruit, nuts, syrup, and the mgredlents for many home reme-

d‘lCS and even gave clues as to what the weather would be in the
commg months. The lives of the mountain people would necessarily. -

-

have been drastically altered without this versatile, readlly available -

resource. < - - N

The wood itself was 'used either. green or seasoned, dependmg not
so much on what kind of wood it was as ‘on what it was to be used for.
Pieces that had to fit tight and.stay tight—the handles of tools, for
example—had to be seasoned or else the wood would shrink and pull
away- as it dried. Ttems such as-pegs, wheel spokes, fine furniture,

buckets, and barrels had to be made of seasoned wood or they’d fall
apart. For rafters, fence i)osts and rails shingles rough furniture.

serv1ceable SO they_could be constructed of green stock.

£
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~ There are several ways to cure wood. The method chosen depended
" on the size of the pieces and how quickly they were needed. Very
small pieces which would fit into a pot were boiled. “Sometimes we
~ boiled them all day and overnight;, and they was cured good,” says
Harry Brown. The water would draw the sap out, and when the -
water itself evaporated, the wood would be ready to use. People also
dried smaller pieces by the fire overnight, being careful that they -
didn’t get i too hot and warp or burn. They would often use this
- methdd to season tool handles, drying only the end that fit into the |
head ‘of the tool. .
" Another way, to cure lumber is"to use a dry kiln. A large rack
- would be built three to four feet off the ground and covered with
a roof—and sometimes walls—to keep out the rain. The lumber
would be stacked crosswise on the rack for maximum air circulation,
“and under the lumber several small fires would be built. A similar -
" way, accofding to Harry Brown, was to “make a little rack and
" stack your lumber up around it just like a tcﬁee Y’leave a space at -
- th’ bottom s0’s y'can get in, and build little fires under that. Sometimes
- people’d dry’em that way a week.” In_both methods  the fires had
to be tended constantly to make sure, they didn’t” go out or gct
so large they’d warp or set the. lumbcr on fire. :

The simplest method of all was to stack the lumber crosswise and
just leave it alone ungil it was ‘needéd. Small straight pieces such as
- tool handles and parts for furniture could. be bundled together so-they
wouldn’t warp;-and set in a dry place. The problem was that 1t\Eould
.take months for the wood to be properly eured, but for many,.that
made little difference.

“Back whenever they was puttm up buildings,” says Mlillard
© Buchanan, “they didn’t cure nothin’ only just what they could.; ' See, *
-"ﬁhey got tcuttin’ and fixin’ t'put up a buildin’, and it'd maybe
taLe em six' of" eight months t'get it hewed out and sometlmes .
Base=pile 1t up. And then they’d go twork on th’ buildm B
and cut it and lay it down. By th’time they got it done, th’ Wood
-had either cured aléym.v -about or while they was’ buildin’ with it.
Why, it’'d have all . th’sun and air on it and it'd be dry zThey
didn’t pay no ’tention to th’ cracks bein’ there nohow.”

The woods themselves, and some of their uses:: '

CHESTNUT .

s

. Wild chestnut was very plentiful in . the mountains before the
blight killed it all. It grew very straight, sometimes to four or five
feet in didmeter, was fairly soft and light, easily split and worked,




PLATE 6 A spht Tail fence in the reconstructed pioneer settlement at the
- Cherokee, North Carohna, entrance to the Smokies. The “V”sha.Ped opéning
eliminates the need for a gate ‘that opens and shuts,

kS

. “and lasted forever In fact, the stumps of huge chestnuts. cut fifty
years ago still - dot the mountain 'slopes. It was the favorite wood
of the “old-timers, and 1t was used for almost everything.

- - Green chestnut was split‘into fence rails, puncheon floors, wide
planking for doors and inside wall hoards, and.lathing to cover the
cracks between wall longs. Larger pieces were used for the wall logs.

_themselves, sleepers and sills, and ‘plates. Slender polf:s riade good

. rafters and joists. As the wood didi’t rot easily if kfpt wet, itTwas

‘ also good for floating bridges-and as framing for the rock in under-
ground drainage ditches. The bark peeled intact from half a slender
pole made a suitable pipe for running water from a spring. J

Seasoned chestnut was used for caskets, all kinds of furniture,
animal calls, dough boards, “and kitchen utensils, and sometlmes for
double ox .yokes.

HICKORY | -

Hickory is a hard wood with a slightly wavy grain that is quite

difficult to work. Even so, it was ‘desirable as it is heavy, fairly
~flexiblc, and very durable. '

~ Green hickory makes the best fires according to all the people

- we spoke to. It takes some time to get started, but it g_'%‘igs' the




- variety makes hot, long-lasting fires and good coals that don’t “po;
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most heat, burns the longest, and makes the best coals. It was used
for warmth, cooking, and smoking meat. The leftover ashes were
saved to make the lye used in homemade soap. Saplings were used
in stick and mud chimneys, larger logs were worked into wagon
beds and rough furniture, and withes served as rope for hanging meat
in the smokehouse. Withes were also strung between rafters for hang-
ing dried fruits and vegetables, Sometimes the, bark: was split. off-
gréen and used for bottoming chairs, and often it was chewed like
 qum. e : ) . | ‘
" Hickory had to be seasoned for tool handles and wagon pillars,
. tongues, axles, spokes, and wheel hubs. It was. the best material for
“wagon parts as it is flexible and will take a gfczit deal of strain
 before breakmg : )

_ hickory but is far more easily worked. Unseasoned oak 'of: ‘a

so much as hickory. “Green oak is hard tget started,” says Esgo,"
Pltts “but after you've got 4 fire cut’a that gomg, now you've g{ot\(‘
_something that’ll last y.” '

- Unseasoned white oak was made into splits for baskets and chair
: bottems and water, spanish, and red oak were all favorites for
boards to cover roofs. Oak was also used green for s1mple furn%lture
wagon  beds, and. split_rails for fences. ' "\Hi

Wthite oak saplings- were used for making mauls, as shoy
plate 11 in the next clﬁpter Uncut saplings often served as 3pj
“to power hand lathes and'to spring the triggers on animal traps,/

Oak was seasoned for wheel spokes, hubs, and felons (the wheel
rims). Split, it was used for flooring, fumiture, spinning wheels,
and plow frames: Esco Pitts says, “The finest spinning wheels I ever
seen was made of oak, @bnh hits hard t'work sometimes.” White oak
. made the best barrels, tubs and bu&kets according to every one of
our contacts, For storing whiskey, the insides of the barrels were
charred to heIp age and 1mpr0ve the whiskey’s flavor.

LOCUST

Locust issone of the hardest woods, difficult to work, but useful
nevertheless: It doesn’t draw up a great deal, resists termites, and it
rarely rots when placed in water or underground. Sap locust is the
name given the younger trees, which grow fairly quickly to eight or.
ten inches in diameter. The adult locust grows more slowly and is

¥
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much-harder than the saplings.. Called yellow locust, it was preferred
_ovér the younger trees, but it’s getting scarce now. “They used t'be
a whole lot’ a- that ol’yclla locust around these parts,” says Millard
:'Buchanan “Thats what th’ old- tlmerq liked Dest. Qh hit’d last and
| Just keep a’lastin’. Forever [ guess But they ain’t too much ‘around
now. Hit’s all been used up.”

- Green locust was often handy for foundation blocks. It also made
" fine floor sleepers, fence posts, stakes, railroad fies, ‘and floating -
“bridges.’ Seasoned, it was made into pegs, dowels, and wagon pillars
' and axles.

&

'POPLAR T Y

Poplar is light and grows very straight and fast with the limbs
begmmnv far above the ground. It is termed whité or yellow de-
pendmg on the age and color, The younger, white poplar is fairly
‘hard, and the older, yellow poplar is soft and easily worked. “Yellow
' poplar is \aged, ripened trees that stood there for centuries and
turned yel\ow: White poplar is th’ same kind’a tree, but it don’t
y get ‘old enough in-this day and’ time,” says Millard Buchanan.

~Gréen poplar was very ‘good for cabin logs, rafters, joists, and .
weatherboard, Seasoned, it was used for furniture, paneling, caskets, -
“dough boards and dugout dough- trays. It was also a favonte for
ox yokf:s being light,. strong, and ezisﬂy worked. [

Pine is one of the/ softer ‘woods. It grows stralght and is b@th
durable’ and easily; worked fwith hand tools. RN &
_Unseasoned, the large trees were used for cabin logs and occasipn{
?Hy even cut for foundation blocks. "They were split rto make paneling
and flooring, and the sIender poles were SOmCtlmCS used for rafters
and joists. P
Seasoned.pine is still easﬂy workcd So it was uSed for doors and
window and door frames that required careful ﬁthng Tt alio miade
good furniture. The resin was widely tsed in homemade salves and

remedies. : : I

W

,.

Pieces of fat pme were perfect for starting fires; and \pme knots
were prized for torches in night hunts

WALNUT ¢ ) | |

Walnut is a hard wood that sphts fairly easily atd u\rorks weH
We got the impression that it was used as much for 1ts acsthetlc
- qualities as its practicality. Lawton Brooks says, “It’s a r;cal pretty |
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—PT:AT-E~% Bill Lamb with_the ox yoke he used to use. Thie yoke was made byJ
Mac Hopper one of the finest yoke makers ifi e tounty untif “his death some
years ago. y - . : I‘
|

wood ; got nice color and gram, but people JUSt didn’t seem tuse it
as much as say oak or hick’ry.” - ; \
Unseasoned, it was sometimes used spht for fence rails and panehng

Seasoned. it had more uses——ﬁne furniture prlmarlly _ |



"MAPLE

~ Maple is a hard 'wood w1th light Eolor: "Lnd wavy qmm The grain |

makes it good -for carving, ‘and when seasoned, 1t turnigso ‘well on
a hand lathe that it was popular for furniture. It wal also used
seasoned for spoons, butter molds, gunstocks drawer knobs, auger

handles, and box planes. It can-be worked and sanded very thin

" without sphttmg and so it was perfect for makmg ﬁddled and guitars.
.

: *CHERRY

d red cherry 1s fa1r1y hard, has a deep r1ch color and a shghtly
- wavy grain. Seasoned, it was used primarily for furniture. The bark
.was a popular ingredient for cough medicines.

ASH

" White ash isa very hard wood without much flexibility, and it has
“.a fine, straight grain. Seasoned, it was made into rolling pins and_
~handles for tools such as hoes and shovels that didn’t requlre a lot of

I:‘ . SpI‘lng - 3'
BLACK GUM

-t ¢ 4

@

[

Black gum. trees grow quite large and “the older ones are often
hollow inside. For this reason, it was about thé only tree used for

bee gums. Toothbrushes were made <from its twigs.

Slices of the trunk five or six inches thick could be used for solid
wagon wheels. A hole. would be bored in the center for the axle,
and the unusual crossw1se grain would keep them from cracking
. and splitting apart.

OTHERS o T R

Otner variegjes had few uses, but they were often dlstmgulshed |

for at least one important function. Black birch, for example was

used seasaned for fiddles and guitars because of its curly grain. Sassa--

- fras was sometimes - used seasoned for wheel hubs arid ox yokes.

Sourwood made fine canes and. sled runners. Dogwood= is so hard

when cured that it was perfect for gluts and shuttles. Moth re51stant
'chests were fashioned out of cedar. |

And for all of these woods, there are doubtless uses that we have
“not COME  ACTOSS yet. The 1mporta;nt thing, of course, ‘is that each
has 1ts own dlétmotive characteristics, and few mountain - men were
ever without a workmg knowledge of these characteristics and how
: ;best to use them. The1r survival too often depended on Ait.

LIV



" cure so that it -would not split while being . usqd later. =~ *

it

i

Y0 the forests ‘in which
they set'tl‘&w:d our ancestors
.. brought little more than a
few tools and a great deal of mgenmty They_had to find ways to con-
vert wood into most of what they needed for survw%l and the re-
sulting reverence for and skill with wood was boundless ‘and profound

Many of the tools used for working wood weré themselves made
out of wood—as were the handles for most of ‘the others—and they
~are easily reproduced today. A mallet, for example, was simply a
two-foot section out of the limb of a hardwood tree like oak or
hickory. While g;q;n, two-thirds of the: hmb wasLhewn into a handle
(Plate §) and then smoothed  (Plate g). It was then set up to

A maul could be giade in almost the same way, but on a larger
scale {Plate Io) The early builders simply found a white oak sapling
- with a knob deformlty in the trunk. Cutting tjwe trunk just . below
the knob and as far above it as the length they wanted the handle
l(Plate 11}, they hewed the handle out of th¢ cut.section of the
" trunk using the knob as the head of the tool.| | '

Wooden wedges, or “gluts,” were hewn out of eighteen-inch long,
four to %ix-inch thick sections of hardwood hrr%:b,s (Plate 12).

And a shaving horse could’ be quickly constructed out of old
pieces. 'The one in Plate 13, for example, needs only cne main
brace (6'X67X2"), two short legs (II”XIi/é”X%"’), two long




~5157"5¢5”, and a foot pedal ( 5H><3%,,><3/ o

- PLATE 8 " Zero Webb shapes the
handle for a hickory mallet.

&

TOOLS AND SKILLS =~ R 1 T

legs (§’><11/2”><%”), one arm (26 ><11/2”><2”), one. block (5

use them. Let’s assume for the moment that you intend to build your
own leg cabin the old way. Here are some of the skills you will need
to master, along with the tools required. - = f

s

- ' PLATE 9 Lén Reid smooths the 'han‘dle.__




—“;—— - --PLATE 10 A 'poleaxe and a maul leaning
against a two-foot section of oak that is being .-

split into shingles or “boards.” AR

PLATE 13
A shaving horse.




. _TOOLS AND SKILLS . mossssnsmsinse s conesiesoveody
. % " CHEWING o & S
I The tools needed are q( broadaxe, a foot adze, a falhng or pole- :

axe, and a chalk box.. /
R Hewmg is the skill rieeded in order to make support beflms and
wall logs. By hewing, the rounded sides of a log are made flat.
The method is not difficult. Set the log to be hewn on blocks.
S oy Place wedges under the ends to keep it from rolling.” - ¢ )
i '_ Now mark guidelines on the top surface so that the hewing will
“be doritin a stralght line. The lines were rhade with the equive alent
‘of today’s chalk box and string. A "small' box contained either fire
i coals (crushed charcoal) or a mixture of pokeberry juice and lime.
‘The string, colled in-the box, was pulled out the. length of the log, .
laid on the log, where the hewing tas.to be done, stretched tight,
and then “twanged” or “flipped,’ * leaving a straight, clearly visible :
~line. Then the st\nng was rewound into the box. to take on’ ariother SRR
“-coating of charcoﬂ or juice, read;mg it for the next line. ‘
- Make as many \lines on the log as there Are sides, to be hewn
(Plate 14). . : | _ - . .
"To hew, ﬁrst “scare” - the log at two to threé&nch intervals with .. o
the f'LIhng axe. Then, using the broadaxe as shown in Plate 15,
slice off the chips. This axe has a curved handle to keep you from

PLATE 15 Bill Lamb shows how to use a
broadaxe. The vertical marks on the log
were left by the scoring process.

AND HEW TWOpV
REWANING SIDES
_AS N STEFD

[
1
f
3

 PLAYE 14
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- 777‘;1\;&;%:01; l\_nuckles qgamst the side of the log asiyou. hew (Plate -
16) . L .

T If the log is to be hewn on all four sides, hew off two parallel .

sides first; then roll the log over onto one of the flat sides and
repeat the process. _ ‘ o S
An alternative is to use thie foot adze (Plate 17). -

PLATE 16 As = Paul = Gillespie PLATF, 17, The proper stance to
. . shows, a broadaxe has a curved han-  use when workmg with a foot adzeis
: dle td prevent the user’s skinning his ~ demonstrated by Bill Lamb. - The
knuckles as he works. handle of the adze has a double oy
curve for ease in working, R

I ————— PP




NOTCHING AND JOINTING

. » 'The tools needed are a falling axe, a mallet, a chisel, a hand-
© saw, a double-bladel axe, a square, and a ruler. |

~~ To cut lap joints, mortises, and so on, carly builders in this area

* ‘marked off ‘the joint to be cut using a square and ruler. They then

made the necessary cut{s) against the grain with a handsaw, and .

. .going: with the grain,, split out t_he‘ remainder with a chisel and
- mallét {Plate 18). | | .

.+ The process of cutting corner notches for a cabin is fully described

. in the following chapter. e e =

' Awsr_ GRAN , ANDCHISE

NJIQSE THAT RUN WTH GRAIN. S

C = — s | THE FINISHED TRODUCT SR

- PLATE 18



PLATE 12 The two wooden wedges already driven into this huge trunk have
begun o split 1t in half, &
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SPLITTING AND RIVING

"The tools needed are a poleaxe a go dewl large wooden wedges,
a maul,~a froe, and.a mallet. ol
If a large enough ‘tree was found, a Sklllcd builder -could-get—
more than one wall log out of "the*same trun_k_. Hillard Green told
us ‘of a house near Bryson City, North Garélina for which such
large poplar logs were used that the owner needed only four logs to
‘complete his walls. ' ' W
~ . The log in Plate 19 18 four feet in diameter. Locust wedges have
‘begun the sphttmc3 process. With a maul, they are driven deeper
- and deeper ‘into the trunk until jt splits in half. Plate .20 shows
how seweral Wall logs and beams can be obtained from such a w;de'_
. trunk. ’ ' ' o '
s Logs gan also be cut into two- four— or six-foot lengths to be split
',_W1th a froe and mallet into rough ‘boards . for flooring, - panehng,.
Aathing, or shingles (“boards”). ' '

Frr chinolas ar tha
4 UL D.lJ.J.lLS.lLD LU \.;U\TLJ. Ll L

“rived” mto/one -half inch thlck shces as- shown in the followmg '
‘plates / ”’ L

HEW OFF JMAM& mcs N .ﬁorﬁ'
' 5;955 70 éET B WALL J_Oér.Sa-

WITH LAEGE)?_ oGS, FIRST SPLil
| LOG IN HALF) THEH SPLIT SACH )
MALE N HALE, £TC, GIVES
| SEvERAL (o” WIDE WALL L0GS. _
(USE WEDGE, Gurdt

R Sy AN MAuL).
g
\\\\ p]

: g BZY
b b b MF‘O& L7 SQUARE- BEANS, TAKE:
G WALL L06S AND SPLIT AS SHOWN. (USE WED?E GLuf,
AND MAYL OR MAL.:E;}(

L PLATE 20



PIATE 21 The boé.rd—making
process begins with a section of pak ™ - T

trunk. Working on one-half at a time,

and with a go-devil and steel wedge;

‘Bill Lamb first halves the trunk, and- -

then splits that half into four equal Co

'

pieces. -
y e s
lsn L +

... PLATE 22 - Next, working on one PLATE 23 . .."the remainder is
section at a time, the heart is split split into four tqual pieces.
out, and . . . : . B . o




-

... s0 on until the job-

PLATE 25

| PLATE. 2& One sectign, éomp}etgd, ,
- is done.

.Bill moves on to the next, and . . .

- , a
&
) |
b 5.
~ .
A
PLATE 26 Now Bill takes
one of the board “bolts” he

has just split and . . .
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PLATE 27 ... “barks” it, or re- .
moves the bark and outer layers of .
fiber. -

g

= 2 &

PLATE 28 'The bolt now goes to

L T the board “brake” to be converted
Y. intg shingles. The brake, in this case,.

is the narrow “Y” crotch of a black

gum tree cut about six feet long. The

single end is propped up, and. two. ..o

stout poles are crossed in the d%ble-i- s

end. No nails or other braces-are ... -- '

needed, for these poles wedge firmly

enough to-hold the end up. As one

man said, “They work contrary to

each other.” .

_ The top surface of the brake should’ .

be level, Then a block is placed un- '

dernfath on which the bolt being

split is rested. o

i

rFa

4

PLATE 29 The bolt standing on
end hetween the two arms of the
brake, Bill places his froe against the
px bolt’s_crid__and . o

"PLATE 30 . “strikes #t° sharp'_ly
several ® times with the mallet-thus
driving the froe’s blade into the bolt.

"







_PLATE 32 Bill prefers re-
~moyihg the sap .from the fin-

ished shingle since the sap is
softer and rots quickly when

exposed to the ‘weather. Some.
place the sap edges together on

the roof and cover them with a

~ third shingle for protection.... ...

A
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PLATE 31 Now, using thé board brake
as leverage and a brace, the shingle is pried
off. The tendency is for the crack to move
_~steadily toward the top of the bolt {or “run
~rout” ), - thus méiking your shingles narrower
at one end than at the other. To prevent.
this, the moment Bill sees the crack run-
nmg out, he turns the whole bolt over,
leaving the: froe in place and ‘continues
_prying from this posmon Pushing down
hard on the bottom hall of the bolt will
cause the crack to come back toward the
middle ;also Let up, and agam it Pagves to
the top..If, when the bolt has beer ha .
the shingles are still too thick, each can be P

"~ “Halved ‘again uSing the satie process.

y




. ‘.PI'L:A:TE.: 33 The finished board-is throw-n ‘aside to be stacked later. Often it
-toek nearly five thousand of these boards to cover a large barn of about forty”
~fect. in length A good *hoard maker, however, could rive over a thousand boards

a.day if he kept at it steadily and didn’t have to “bolt them up.” If the,hoards™
have a slight twist, they can be “bumped,” or the high places shaved off with
an axe. Bill is making the boards in this photograph for Roy Thompson who
is building ‘a log cabin. (See neyp chapter.] ) . o

. : . I

PLATE 34 - Bill 'sho'ws“h'ow-the oards can be mounted
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i R The tools nteded are a drawmg knife and a shavmg horﬁe
' Surfaces of boards and beams could be smoothed or dressed with a

"‘dressed while on wHﬁs ground ‘or on blocks Shorter boards wefte
clamped in a shavinghorse for smoothing (Plate 38).

4

Fiﬁ% DRIMNG SOQUARL PEQS mi ROUMP .

aAE T s AT THET\M'L{ KO LODSENI.

PLATE 35 Bill Lamb, with an au-
ger, shows how one can get a “double
- lick” by crossing the hands Lﬁhus al-
lowmg one .- complete revolution of
‘the tool.

. T
. SHAWNGK DRESSING | SM00THIN G

pin PAKDS, PULL DRAVING KNIFE:

FOe BASE i DRESSING Bodkes,
CoAMF NE B0 TN SHAING MR
AND AT FROUTE AND. THEN
FEVERSE SNDE" 71 (D/ARETE JoBo

PLATE 38_ Bill- Eamb dressing a
- shingle w1th his shaving horse and -
# _ drawing knife. As his foot pushes for- -
<. ward ofi"the pedal the biock clamps s

. PLATE 37 ' L ”the shingle in place. T
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9 he log cabin was once the
only. fon:n of buﬂqu in
this area "With modem

innovations and a general trend toward arn. easmr life in the presént
~ century, the fine art of buﬂdmg a genuine log cabin is all but lost:"
True,  many.. put up: 1nexpens1ve imitations as tourist. attractmns and

e

curiosities, but firsthand knowlf:dgﬂ ‘of the “authentic, handcrafted
cabin rests in. the heads: of four or five old-timers who have long smce
_stopped tlrat sort of work. The only ‘way to preserve this art is.to"
~ gather information fsom the men who know it best. We have’ pre-
sented it in the form of a’set of instructions, as it was given to’ us.
Gathering the information was a long but enjoyable process. It
took almost an entire summer tracking down leads, interviewing those -
~ leads, measuring and photographing over one hundred log structures,‘_
braving rains.and wet-sleeping bags, and suffering through one hun- -
dred degree afterncons, It was a search -that carried us far into
South Carolina to watch a two hundred-year-old building being pains-
" takingly- reconstructed, to “the Great Smoky Mountains of North
..Carolina to study a reconstructed pioneer farmstead, and to the
p of a mountain where Roy Thompson is actually building a
‘bm by Hand:- \ '
As our stacks of 1nformat10n grew, so- did our. realization that it
be absolutely impossible to provide a set of blueprmts for- every
cabm we saw—there are almost as-many ways to bu11d a cabm as

s.\\_

g
:




might still tak
-

the time to build a log cabin.

i

PLATE 40 Before our contacts could show us how to cut notchcs £

PLATE 39 This building near Highiands North Carolina, shows why one
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i _ : ‘

: :'.there are people who have buﬂt one. Thus we have chosen to pregent‘

3f=_"_here pagcs of - Skllls and styles to “which you ‘must, brmg your pwi
~ needs’ and desmas “and from which: you  must extract inform tion
accordlng to your requlremerrts Few measurements are inclug Ed
- as evefy man ‘will want a cabin of a different size. VVhﬂc a cabin
'_twenty -six feet ]Ong and sixteen| feet. wide may” do well for a Smgle-‘_'-
.: : man, it will hardly suit a faml‘ly Placement and sizes of windows
+-and doors will’ depend on how' Lyour choose to arrange your Io )m's,

: ;-and S0 forthi‘ : : v

The instri¢tions are d1v1ded into’ nine sections, each dealing w1th'

a different ,part of- the building> The first, for example, dlscusses
~ the founda’udns and sills; the last, chm?cmg and:paneling. Fach -of
~ these_nirie ﬁcctlons is further subdivided into three categories: 4, B, -
.;-".-:and C. 4, in each case 18 dcvoted to ‘the building of a cr; fted

.jf:cabm—a cabin ‘of genuing beauty’ and distinction. It requlres the

use of the orlgsnal togls. B is devoted to a cabin that®is far| less
comnhcated and no “work’ of art, but absolutely functional.| For
thlS type you may use power tools, sawmﬂl lumber, and SO} on.

(" .contains ,all the other varlatl@ns ‘'we -have found, some of which )
-"you may w1sh to $ubstitiite for the- recommendatlons we have made *

“in A or B. Fhé-final cabm rather than being a carbon copy of

one now"in existence will be the. pnoduct of your own taste.
To those who, would look “on such a project as a farce, or a

. chore not worth: the time, we ‘have little to say. We speak 1n<tead ':
“ to the 1nd1v1dua1 who feels some loss' in the realization that- this| age

of rmradies mlraculous though it 1s, has robbed us of the need to_
use our~hands. We speak to theindividual who feels that sorie-

- day, somewhere, the use of the mstrucnons contamed in these pages

woods, ' T , . /

will be a sourte of tremeridous satlsfactlon And we speak, in a sense,
to the child in man-—that free spint stlll bulldmg tree houscs inn the -

To the ernthusmstlc all-thmgs are -possibile | chlld spirit, and to th_g
man- who longs for the peacé that independence and skilled | self-

".Suﬁin:lepcy brings, we address ourselves in this chapter And we hvish )

FOUNDATION ® SILLS f; -

4

i 11
_}hm well. Hgs one of us.

#

Build "a solid rock foundatuﬁn running the 1ength and width of

your pro]ecped house. We have Béen told that the foundation sh uld

be at least” 18”7 high as there is a prevalent belief that terrEites

will climb no hlgher than 18", The ends of -the foundation- ma?r be
built up abbut 4” higher than the sides: (Plate 41).
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PLATE 41 A sohd rock foundatlon, thc ‘ehds of Wthh have been buIlt up,
on the apple house in the reconstructed pioneer settlement at the Cherokee,
North Carohna, entrance to the Great Smoky Mountain National Park.

Choose two: logs for the sills (beams that rest directly on- the
_foundation and on which the floor beams or “sleepers” are laid).
~The sills - almost 1nvar1ably run along the two longest walls of the
building. 'Using -a broadaxe, hew .both sills down on all four sides
-until they measure’ ‘square. If eur house is over twenty feet wide,
you may also wish' to use @p.ynddle sill. D1rect1ons for this varlation
“are covered at Cg.

.Put the two sills in place atop t}ie@tWO 51des of the foundatlon
They need not be plp.ned down in aﬁfy% way (Plate 42).

P v

g

Bulld a foundatl@n of concre’fc biocks runmng “the length and
width of your projected house: Agam we suggest that it be at
least 18" above ground level (Plat@ 43)- ‘

Lo AR
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.\
PLATE 42
FOUNDATION AMAY BE BUILT UP AT END ALMOST FLUSH WITH ToP OF"

SILLS 50 THAT FIRST END L0G WILL FIT MORE SNUGLY AS AT
| 7HIS END—_ OR LEFT OFEN AS AT OPFOSITE ENDo

/

[ L]
/ !-.%

/i

!
'y

. S0LID ROCK
FOUNDATION

PLATE 43 A f:oncrete block foundation built by'Roy Thompson for his log
cabin on Commissioner Créek. The logs for the cabin lie in the foreground.
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Choose two logsa for the sills. Using a broadaxe or adze “hew
the top and bottomn of each log flat Jeaving the sn:les of each round.
When finished, both logs should be the same thickness (678" is
recommended). If they are not the same thickness, the floor beams
will he slanted when set into place Again, a m1ddle sill nfay be
used - 1f desired. (See Section C.)

Set the sills in place atop the two long sides of the foundation.

~ They need not be pinned down.

C 1. An extremely common variation ‘consists of a series of rock
pillars spaced at regular intervals down the four sides, These pillars,
rarely closer than six feet together, may either be carefully con-
structed so as to ‘have squared off corners, or they may simply, be
several large rogks-placed one atop the other (Platés 44, 86). We
have also seen buildings that have only one large rock under ‘each
corner.

~ 2. Concrete block columns cdn be substituted for the above.

3. Another varlauon is found in locust or oak polés, one end of -
which rests on‘a flat rock with the other under the sill (Plate ¢ J) ’
These poles should be spaeed regularly around ‘the perimeter of the
", cabin. ‘
4. Sills may be hewed off only on the top surface 1eavmg the rest .
of the log tound. In this variation, notches are cut into the under-
side of the log to accomimodate the;rock pillars that‘support it.
- These notches keep the sill from rolling or “k1ck1ng out” {Plate

46). : |
© 5. Sometimes the sill is left completely round. Locust poles w1th- o

concave ends (as shown in an earlier d1agram) support it from the

bottom, and the ends of the sleepers ?are “round notched” to fit
- over the sill’s rounded top surface. N
6. Occa510nally the ends of the sills are notched on top to hold
the first two end| logs. The logs shown in Plate 47 have been hewne
-off square. They also can bé rounded, or flat on the top surface, etc.”
'Th1s notch can be executed with handsaw, Chlsel and mallet.
7. A quarter- notch s a more elaborate varlatlon shown ip Plates

48 and 49. Here thé inside top quarter of the squared sill is hewed

out to fit both ﬂhe first end log (in this case running across the

front under the doorl and the sleepers. ~
8. In rare cases, one-inch déep notches are cut in the top of the
. sill to hold the ends of each sleeper i in place. If the sleepes ends have
been left round, round notches are cut into tl;e sill to hold them.
g. If the cabin is exceptlonally wide, a mlddle sill (one runmng
parallel to .the other two and halfway between them) may be de-

¥



OF SiLL TO HOLD
STONE FILLAR<.

PLATE 44 A foundation piflar made

~of rocks placed atop each other,

) . SILL
PLATE 45

)
’ ' : 1
- - CONCAVE SURFACE CuT :
IN ToP oF LocusT POLE (gl
! TO HOLD SILL. | i

-I FLAT ROCK USED

FORFOUN DATION

PLATE 47

"PLATE 48 Tn this building, part of
Y the pioneer settlement, the sill is quarter-
| notched (arrow and Plate 49).

[x)




 PLATE 50 This middle sill (ar-
" row) i8 supported by-two rocks,

R

,PL}%TE;EJ] This middle sill (ar-
row and Plate 52) in Thompson’s
cabin is lap-jointed and block-"
supported, - -

W 1

s

-5 ' . N

MIDDLE SUPFCRT FOLE
SITTING ON MIDDLE S1LL o
——=(iA SLEEPERS

“

- PLATE 52
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sired to keep the ﬁoor from sagging. The supports set, ‘beneath this
sill ma} be cither rock columus or poles . (Plate 50). Usually this
- sill is shaped to.match the other two. If you built the end founda-
Ctioris several inches higher than the sides, as recommended, remove
enough rocks to allow the ends of the middle sill to fit down into
the foundation. The top surfaces of alI three sills must be level with
-each other. : !
- We saw one cabin where the middle sill was in two pieces. A lap
" joint was used {Plates 51, 52) to fit the two ends together, and a.

‘concrete block column was set bencath the lap joint as support.
‘ . .

SLEEPERS @ FLOOR

4  The slecpers arc the ﬂoor beams of the cabin. They usually run
the width of the buﬂdmg, their ends resting on the sills.
L The number of sleepers needed depends on the length of the
buﬂdmg For A, subtract one foot from the tétal length to allow
——for a six-inch “overhang on each sillend.—H- the—result-is—aAumber
~ .divisible by four, we recommend setting the sleepers on four-foot
centers (i.e., the *distance from the center of one sleeper to the
center of the riext sliould be Tour feet as in Plate 53). The maximum -
distance between their centers should be six feet. If it is more,
the floorboards may sag. ' - ' ‘
~ Choosé the necessary number of logs, cut them six inches shorter
than the width of the house, and with the broadaxe or adze; hew
them off on all four sides until they are between four and six inches
- square. Again, you may choose the thickness you wish, but make
. sure that all the' sleepers are the same thickness after hewing. Other-
»>* wise the floor may not sit level, ' ‘ |
Nc:.xt set the sleepers on the sills, spacmq them the correct dis-
tanceE apart, Ther!z should ‘be three inches left between each of their
ends "md the outside edges of the sills, Witha pencil, outline the
sleepers” ends on the sills. Move the sleepers aside and cut a lap
jont half the thickness ‘of each sleeper 1nto the.bottom of each
sleeper and the top of the sill. Set the sleepers into place. The tops of
each shouId be flush with the tops of the sills. -

o T

PLATE 53 : e . } |
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 With the‘auger bore one hole through the center of “each lap
_joint ,,and well into the sill below. Cut the mecessary nu ber of
locust " pegs. They should be rotighly square to make ther& bind

~dgainst the sides of the hole, and the same thickness as the .didmeter

of the holes. Thus, if:the holes you drill are one inch in dialneter
cut one-inch pegs. With an axe or knife, taper one end of each peg.
Then drive the pegs, tapered ends first, into the holes with a mallet
_(Plate 54). Trim off any exCess with a handsaw or knife. |

"With a crosscut saw, cut a large (at least two feet in dlametcr)
_'stralght-gramcd oak into lengths that match the distance between the
centers of the sleepers. If the sleepers are set on four-foot centers,
for- example, cut the oak trunk into four-foot. lengths.

Using the axe, locust wedges, and maul, split the trurfk into
quarters and then halve each quarter. Remove the heart and the
bark, Then, using a froe, mallet, and board brake, and the same
¢ process used for makmg shmgles (“boards”) for the roof splrt out

“two-inch thick puncheons or ﬂoorboards Remove the “sap” (the

in t’he ends ‘of ‘each to -fit the sleeper‘s {Plate 55) .

Set the puncheons in place, and level the top surfaces, This can
“he” dormie ljy“eTher Tifting the” puncheon and cutting a deeper lap
joint, or by bewmg the top surface of the puncheon itself with an

“adze. Puncheons may bexdressed further with - a drawing knife.

" Using the same method descr1bed in4,_but allowing ten inches
at either sill end” (thus ‘subtracting “twenty m\Ches\from the total
-length of the bu1ld1ng and ﬁgunng from there), determitie-the _ num-
“ber pf sleepers you ivill need. Cut that number of sleepers to the exact

' w1dth of thephouse, and hew off the top surface of each with an adze

-
/

or broadaxe. Leave the rest of the log round. :

Cut d lap joinrt into the ends of each so th&t the ends of each’
slceper are flush: with the outside edges of the hewed portion of the
sills. Set each in place atop the sills (Plates 56, 57).-

Hew off high places-with the adze, and then nail on a subfloor of
sawmill planks. The top floor should not be put down. until the roof
is up. The planks. for the subfloor may be used as long as you wish,
spanning several sleepers at_the same time. Therr lengths should be
Such however, that each end is supported by a sleeper at-all times.

Sleepers are sometimies set on two-foot centers.
2! lf the tops of .the sills have been left round;-a round notch is

’ usuall_l)" cut in the end:of -each sleeper so it Wlll fit theesill’s Tougded

sui*face‘ (Plate 58). When this is the case, the sleepers are cut long so
DAY | e ‘



OF Sitl.

o FiT FLUSH WITH TOF

P

LEAVE &~ SPack BETWEEN LMD OF SuL
MD FIRST SLEEFER To HMLC FRST

T T e
e e Pl

FUNCHEON i
SLEEPERS ~— T TR

HERE SLEEFERS ARE IAP JoNTED MNTOD
SiLL (AS M A PREVIOWS DIAGRAM) SO TOP <
SURFACES AKE FLUSH, END PUNCHEDNS ARE
CUT LONGER, 50 THER, LAF TONTS Witt FT
; COMPLETELY CVER TOP SURFACE OF AND SLEEFER..
P ‘ .

Vi

PLATE 36 These sleepers;,are lap-jointed at each end to fit t};e sills. A foot
adze has beeh used to hew off their top surfaces. See also Plate 57.

;o ‘ R piKSFSLE:;ER_% .

PLATE 57 : .
. GUT LR TBINTS' & '
© THIEKNESS | DESPITE VARYING THAWETER _
oF SLEEFERS, S0 FLOOR Wil [FE LEVEL, o - ,
- " ) T - T I
&
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“LAP-JOINTED; SLEEPER 2,

X

5 ROUND KOUND NOTEH cur v
’ L;I;Erf:ig [m FIT ovER. ToP SLEEPER. O FIT A DDLE

OF ROUND SILLs S r% =

PLATE 58 . S ‘ ~ PLATE 59

“that ‘their ends extend about six inches over the sills on each side.
- g. If a middle sill has been used, a notch is-eut ir theunderside of |
~ each sleeper to fit the top surface of this sill. The middle sill itself
'-"'1S usually not notched’ as this would ‘wéaken it unnecessarily.

- In Roy Thompson’s cabin, the sleepers are in two picces. Lap joints

W ere used (as shown in Plate 59), their ends resting on the middle sill. :

4. We have seen one floor ‘that-was nothmg more than halved poles

+-Jap-jointed to fit the sleepers. This made ‘the floor about six inches

" .thick. ‘ T

5. Sometlmes the ﬁoor puncheons are hewed four to s1X 1nches
thick for added warmth in winter.

WALLS @ CORNER NOTCHES

A - Choose two logs, each at least ten inches in diameter; to go across
the ends of the house parallel to the sleepers. Cut them torlength, and
then Hew off the two sides until the logs are each six inches thick.
Leave the top and bottom sides rounded. Such logs will be visible
many timesAn the plates that follow.

No»/c&c{]ap joints in_the bottom ends of each. The horizontal cut
should be the same w1dth as the sill. Each joint should be at least .
deep enough to allow the bottom edge of the log to hide the sleeper. -

Fit these two tnd 1égs into place in the six-inch spaces you have left
between the first and last sleepers and the ends of the sills ( Plates. 60,
B1), ., ' -

You are now ready to begin cuttmg the dovetail notches for the
_corners. We recommend this particular notch both for its intricacy
and beauty, and for its peculiar design which pulls each wall log

- toward the inside of. the house lockihg it in place and making it

Eimpossible for éne of the wall logs to kick out or roll. No pins are

necessary at all’ The wall will stand without support for as long as

the logs are sound. '

L]
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Harley ‘Thomas, one of the finest crhftsmen in the area, was taught
how to cut dovetail notches by his father. In Plates 62—74 he demon-
strates the almost forgotten technique.

PLATE, 60 The lap e, 7
joint of this end log {ar- ' ’ .
“rows)  fits snugly over /

the sill.

PLATE 61 In this
cabin, both the sill (the
end of which is barely
- visible above the founda-
tion stones) and. the first
end log have been ]ap-
jointed so that their top'
surfaces al}e ‘flush.

T
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~PLATE 63 The two sides hewed, the log is now
,: ready for. notching. The remainder of the sides
g will be hewed after the logs are all in place in

AL

the cabin.

£ _PLATE 64 é10pc the top surface at PLATE 65 Continue to hew until the
a 30—45° angle. ' ' " top is smooth, and at the desired degree
o slopes e



PLATE 68 Now, placing’ the' rulet

2
as shown, draw a vertical line on the

top log ‘which intersects with the
: ,_slopi_ng line.

atop the first. Set it so its end is flush with the bottom -
Iog s side. -
Lﬁ‘-

R

PLATE 66 RESt the next log, also hewed off on the sides,

i

PLATE 67

Rest a steel ruler on the
iope of the bottom log, and draw a

line along the.top edge of the ruléer
onto the side of the top log.

|
PLATE 69 DupliCEﬂ‘e the process omn
the other sidé.




PLATE 70 Now hew out the outlined PLATE

- “area of the top log, Hew to the line,

. -}

PLATE 72 Place the two together and
check the fit. If not perfectly snug, shave P
off the high places using the axe as a ' : :

chisel, To make the top log fit farther PLATE 73 Now slope the top log as
down on the bottom one, cut the notch  before and raise a third log into place
deeper while maintaining the same slope. . and duplicate the process just described.
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Some men notch the fogs as they go, one at-a time, ﬁttmg each log
to the next. If the top. Iog ‘rocks a little, they’ roll it off, hew out the.
‘notch a little more, and try it again, contmumg“ﬁn thls manner until -
the two logs ﬁt snugly together.

Others use a pattern that ensures that each notch will be a carbon
copxr of the last thus eliminating the trial and error method abox ¢. The
pattern is made as follows: :

First hew off the slope of one notch at the angle you ‘desire. Takmg

. a flat plCCC of one- quarter—mch thzck scrap board hold 1t agamst the

o

B

foundation stone), side of first end log

ha\e cut.onto the plece of scrap. Then cut out the p“:.t__tern (Plate 75).
Duphcate this slope on_ every notch you cut.
Now Qlope the top ends of the two end logs (already in place in
Vour wall) to fit a dovetail notch (Plate 76).

. Ehoose two logs' ten or twelve inches in diameter to go across the
'en'd of the house parallel to the sleepers. If you wish to have the ends
pro]ect out about six or eight mches from the .corner (as is common in
many log houses), cut them about" sixteen mches longer than the
width - of the house. Leave the 10 3 rounded.’

\_ v
WSER 7D QUTLNE SIOPE
on Lo g D @D SWD’ J

70 curmE qb‘l‘;% o BE
Cur IN D RO @ -

ST To, BE Cut

B

, _ e
PLATE 75 R B

PLATE ’6 The end of one sill (atop

(arrow], and end of next wall log are
visible here,
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Now cut lap joints in the bottom ends of each log to fit the sill be-
neath. Fit the twg logs into place in the ten-inch spaces you have left -
between the. first and last sleepers and ‘the ends of the sills.

You are now _rcadx to_begin cutting the saddle notches which we
recommend! for this particular cabin. As in. L NO pins are recessary.
The slopes of the notches willfold the walls vértical as. 1011g as the log%_'
are :ound Plates 7 ,—84, explain the procedure

é

PLATE 77 Hll ard Green well remembers cutting saddle.notches hlmself as’
e AL YOUNE INALL . T—Tf're, despite age and near blindness, he lifts an axe again to
demonstrate. First, cut a peak in the top end of the log. The peaI\ nearly com-
pleted, is smoothed off.

]




a

"'PLATE 78 Now, “using a square,
check the slopes. They should be at -
right angles. If not, shave off the
high places. -

3

PLATE 79 Next, cut'a “V” shaped
notch ‘into. the next log. Again, the
two slopes should tbe at right angles.
Check with the square.

"PLATE 80 Check the fit. It should be snug, If it is, hew
- peak in the top log and continue as before.

a- . T




PLATE 8t Harley Thomas ‘demon-
strates another method for curtting the
same notch. Hew a peak as above,

PLATE 82 Hew off two 51des of
the next-log, Test 1t _atop the peak of
\mthe first, and using the steel ruler as
- in the dovetail. notches, trage the
~ slopes of the bottom log’s peak on
the 1s'ide’s- of the top log. Then hew
out ;he notch usmg thesexlines as a
gu1de o i



PLATE 84 ... or this, depepding

.on your skill with an axe. !

-
N

2 §02
i i
[

-
X i
: -,<
:

PLATE .83 Here's how the cornf:rl"wI

should look if you followed Hillard |
Green’s method . . . '
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With Harley’s method, as in Section A4, the logs are notched one at.
a time without a pattern. It is simple to make a pattern, however, -

75

should you wish. Use the same method discussed in A——]ust change

the slope. g

IS '
-

2 a

Now hew peaks in the ends of the t;wo end logs, already in place,

to fit a sqddle notch.

u

*% i

.

C . Another notch common in the mountains is the round notch, or

“heg pen notch.” With this variation, one simply round-notches the’

underside of each end to fit the top surfage of the log beneath it, or

vice versa.

.‘ﬂ

2. The square notch is another V&I’latlQI], _although it is seen rarely.
It is much like the dovetail except that there are no sloping surfaces.

Thc logs intersect on flat surfaces.

]

3 Variations on notches we have already seen. are obvious in Plates

and 86.

"PLATE 85 Overhanging .
notches on the house built by Buck
Carver’s grandfather a hundred 'and
fifty years ago. The house was torn down
by its new owner in 1970.

dovetail

PLATE 86 Overhanging
notehes and two-foot wide, six-inch
thick hand-split and -hewn wall logs on
.a house in theé reconstructed pioneer
settlement, ;

dovetail




T 4. Either side of the log can be hewn off, leaving the other round.
. 5. Sometimes the first log set into place above the sill is notched
at intervals along the bottom edge to accommodate the ends of the
sir-eperq (see Plale 41). o
6. Once in a while, the house was “built on the ground.” In this
variation, the sides of the logs were hewn off as in 4 ; then they weres
laid on their sides on the ground, shuffled untl the sides were as flush
as possible, and then notched-and marked- with roman numerals to
show the builders the order in which they were to be set up. If the

numbered in this fashion before the house was taken down so that it
could be easily recorlstructed (Plate 87).

It is now time to choose the placement of the inside walls. If you
".w1sh to have a wall runnmg the entire length of the house, its first log

'”:_four inches in WIdth and cut dovetail notches in the ends (Plate
. 88, 89). -

. " Don’t worry about the placement of the 1n91de doors. They wﬂl be
cut after the wall is completed e _ %

Sartt Faa

;r
E

CPLATE 87 The roman numeral XII originally cut irita. this two hunch’ed-year-
old wall log in a housé being reconstructed by the Columbla Seuth Qarolina,
Department of Parks and Recreation. :

g6 | ~ THE FOXFIRE BOOK

“house was later to be moved to another location, the logs were also .-

' 3__shou1d be laid in place next. Cut a log to that length, hew it down to-

W
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= ) o
ENDS OF INTER/OR. WALL LGS,
AND BXTERIDR WALL 10GS ARE -
NOTCHED To FIT ToGETHER_. 3

o T f
(INTERIOR WALL L0G T a5 f:llﬁ"' b

| PUNCHEONS IN PIACE 5

S e

FIRST WALL LoG

I
I
i
3
b

-_f)\éfo Siil.

\,
|

PLATE 89 The ends of this inside
wall (running from left to center) have
been notched to fit similar notches cut
in the outside wall (running from center
right).
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1f no walls are to run the length of the house, choose two logs to
run above the sills, Dovetail-notch the ends and fit them into place.

If there is foo great a gap (over two inches) between. the sill and this

new log, ‘cut the notch a little deeper.
If you are using whole logs for the walls (as opposed to six-inch-

:- thick beams split out of large trunks), you may,’ i you wish, leave the .
~ length between the end notches round. The entlre wall can be hewed"
at one time when allithe wall logs are up and in place This 1s the

method used by Harlcy Thomas’s father long ago.
-~ If walls are to run the width of the house, they should be started

- now, ends. notched into the two logs you have just, placed above

the sills, in the manner just described.
If inside walls intersect within the house {one wall runmng length-

"w1se and another spanmng the width, for example), the log spanning
.~ the width can be notched, as well as the one spanmng the length, and

-"'_.the two fitted together.

house was buﬂt in the early 19308 at a

. Continue in this manner, altcmatmg 51d63 until the walls are high
enough to hold the ceiling beams. In building inside walls, set:a new
inside wall log in place with each new pair of outside wall logs (Plales’

90, 91}.

E¥

PLATE 90 "The ends of an inside wall
are visible 01; the porch of this house at
i Rabun County. The

“Happ n'so”

cost of less than two hundred fifty dol-
lars.
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PLATES @ JOISTS R |

“PLATE 91 The ends.of the inside partitioning walls are clearly visible in this
" house, located on Dog MOuntam near Highlands, North Carolina. Harley
Thomas helped “notch up” this house in. 1926 for Colonel Seweli who d1ed xllqt
long after the house was: ﬁmshed

|
’

S

A The “plates”—two logs runnmg paraﬂel to the sills’ one which the

G

kN

A

ends of the .ceiling beams, .or joists, rest—should- be fitted next. dut
two logs that ate near duplicates of the sills. Hew them down to the ’
same dimensions as the sills. Dovetail-notch their ends. Fit the two

'platf:s into place, and drill a hole with the auger through the ends of

each plate into the log below. Pin the plates down with locust p.qgs.r

The. joists, which run parallel to the sleepers, should be set on tvo '

to two and a half foot centers. Figure out the number needed, choose
the same kinds of logs you auised for the sleepers, and hew them in the
same way and to the same dimensions with one ifference—This tim

cut them to fit the exact width of the buﬂdmg Lap joint the ends so'

that the joint laps the plate completelv its end flush with the outs de'

surface of the plate. Then, with the auger, drill a hole well into the
plate beneath. Peg each ~;mst down. This will keep the walls from
bowing out { Plate 93). :

roof on. If you do, leave the ends of the plates ﬂat on top rather thqn__
cutting slopes for the next log’s"dovetail notch. Also put the first ‘and

—— Tt would be possibile o stop, here, as we-will do in B, and put the

&
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PLATE 92 Two logs were
hewed and lap-jointed together

to make this plate. A wooden

peg through the joint ensures
that they will not slide apart. =

DEILL HOLE THROUGH J'OJST !NTO 7
?LATE_ FoR. TDE(J.

'PLATE 93

last joists flush with- the* Sldes of the cabin rather than mdentmg SiX
inches as in Plate 53, o - ' .
 Rather than stopping here, however, ‘we recommend that youg
fnotch the ends of the plates completely and build the walls up at
least another four feet thus making a loft which can be used cither
for storagé or an extra room. A full second story can’ be added by,
—building—the walls up -five -to-six feet above the plate (Plate 94)
The logs set 1mmed1ately‘abow<e each plate may have to'be notched.
to accommodate each ]01st~.' This ¢in be accomphshed w;th a hand~

¢ (Blate 95).

s saw, a’ chlsel and a mallaﬁ B
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Hand hewn two-inch-thick boards can be set in place atop the joists_—=

as floor for the loft. Between two of the joists, leave: asw six

feet long open for a stairway -or ladder’ from thet downstalrS/(Plate
96)- S

) PLATE 94 The loft in this bulldmg rises ﬁve feet abov‘e the joists. Note the
‘inside wall in the foreground :

PLATE 95 In . this building south of
Franklin, North Carolina, the undersmle of
-the plate has been notched to accommodate
each”joist. Note the logs added above the.
plate to form a loft.

w

CFEN T0 COWHSTARS Ny
FOR STARS OR. LADDER, ity

W F

PLATE 96°

o

L0
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3 Asin 4, cut two plates, Unlike the B sills, hew-off the B plates
completely. Leave no round sides. If you want a. loft, cut a complete
" saddle notch in each end. If not, 1ewe the top surface ﬁdt and” notch
~only the underside®of each’ “end. m
- Cut y:nsts as in A. Ledve the- ]01sts round (unless you want a loft
in wiith case the top surfaces should be hewed off}, and cut lap -
jOlI‘ltg as in 4 to fit the plates. Set the joists in placc the first and last
~_ flush with, the ends of the building, and peg only these two end joists
,-'_anci the- center oﬁé_ to the plates (Plates g7, 98).

¢ 1. There are two other ways to notch the plate to hold the joists. In
Plate 99, the top.of the plate itsell is notched for each. In Plage 100,
both the plate and the next log are notched for the 301sts

i}_

PLATE 98 'Note how the joist (arrow), is
left round except for the lap ]omt cut to

—it " the plater

PLATE 97 The joists in Réy Thompson’s
cabin were lap-jointed to fit the plates.
Note that the sleepers (bottom) and joists

(top) aTe parallel. S L :"\.
. N . : . - ) ’E‘\




PLATE 99 Top of plate can be nqtched
(arrow j\to hold joists.

o

'PLATE 100 In the South Carolina reconstruction, both the plate and the log
above it are notched to fi¢ the joists. :
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2. The plate can be extended beyond the end wall th provide an
overhang (Plate ror). An extra joist is not usually _addf:d on each
end, however. | |
3. Instead of restmg the ]msts on the plate’s top surface, a cradle
can be whittled out and pegged to the inside wall as in Plate 102.
4. Sometimes the plate is left completely round and the joists are
cut about two feet longer than the buyilding’s actual width, round-
. notched, and fitted over fhe rounded._fop. surface of the plate
5. For a rough outdoor’ shed - without walls, the plates and joists
" may be set in as in -Plate 103. Hc,:re, the plate is held by forked logs
driven into the ground, the joists are round-notched to fit the plate,
‘and the lathing fits in round notches cut in the tops of the joists.
6. Some buildings have no joists at all. They simply consist- of
walls rafters mounted on the last wall logs and a-roof.
7 If the house is large f:nough to. have a middle sill, you may also
want a middle plate.- This extra plate 15 cut the Iength of the house,
hewed off on top and bottom (or left rotind) and set’ in place .
resting on the same ‘two. end logs the plates rest on. The’ ]01sts are
notched on the underside to fit over the middle platé. Vertical support.
poles may then be fitted in from the top of the middle sill “to" the C
bottom of the middle plate (and from the top of ,the fhiddle plate to Coee
“the underside of the ndgepole See below, Plate 110). "

. - -
+ -

R

e

¢

PLATE 101 Roy Thompson has extended his plates (between érfows) to ' .
support an overhang that will help protect the ¢nd of the cabin. _ o



ATE 102 The joists in this building PLATE 103 A rough\butdoor"s}:led in

" Test in cradles pegged to the insidé wall. "the reconstructed pioneer settlement.

'RAFTERS

The two plates are held by forked légs
driven ‘into the ground. -

‘

A The roofs of most of the houses we have seen have had sibstantial
pitches—often as much as forty-five degrees. The reason for this is not
because of heavy snows, but because roofs covered with hand-split
shingles—as almost all of them were historically—had to have steep
_sides to repel water successfully and, to last any length of time at all.
We recommend, to ensure the Az cabin’g authenticity,. a- hand-
split shingle roof pltched at. forty five degrees. The rafters must be cut
accordingly. -
. The last wall logs set in place should be the two across the ends of
‘the house, Notch the top ends of\both these logs as shown in Plates

104 and 105. I you elécted not to havc;a loft, then you may either

shape the two end joists in this | manner as well as all the other joists,
or you may leave them flat on top Just be sure you do the same
‘thing to each joist, ﬂfneverﬁllowmg the top of one to be higher than the
top of its neighbor. If you do, the rafters will not sit ,_;;equ_;fecltly.

“If you have included a loft or second story, the rafters, spaced
two to two and a half feet apart, are notched and set on the last log
that runs the leng‘th of the bu11d1ng (Plate 106). ThlS log should be
pinned to the one below  with pegs through the notches

Cut the same number of rafters -as joists. We recommend a one-
foot overhang, sb plan accordmgly Hew off all four sides (down to
four tosix inches square). L Ty
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: log can be notched to fit the raiter
tightly. (See als® Plate 105.)

PLATE 106 The ends of these raft-
ers are sloped and set directly on the
Jast wall log. Note also the Iathmg
for the roof.

:PLATE 104 The top of.the ast wall”

THE FOXFIRE BOOK

TAFTERS SHOULD BE MOTCHER
ON UNDERSIDE: O FJT

) j ’ .

= THIS SLOPE CHT N THE Tv
NOAEND LOGS AMTCHES THE
OFE OF THEROOF; 4




them -permanently.

"

Sg s

P 1\otch the pE’lk ‘ends ’as ‘shown in Plate ro7. Set them together at
the correct angle .flat on the- ground ‘With the auger, drill a hole

through the center of the peak and cut a peg to fit. Notch the bases of .

the ‘rafters at the- “correct angle lea\mg the proper amount of over-
hang.- .
Then raise the rafterq a palr at a-time, into place As’ you g0,
drill and peg the base of edch rafter to the wall log or<joist on which
it rests,, and peg the peaks. Scrap boards nailed’ from rafter to rafter
wilt hold them in place untll you add the lathing, which. w1ll secure

¢

The rafters for B are snni:)lv poles six to eight inches in diameter

.Enotched in the underside to fit the plate. As'seen in Plate 108, the ends
are set beside the-joist ends rather than on top of them (though you
. may put them on top if you wish), with the exception of the.first and -

- :'last pairs of rafters. In both these cases,-the rafters must rest on

\FTERS ARE LAP- ToNTED TO.ETT _ . - ;
- EOOF PEAK AT 90° ANGLE, ‘
ACH 5 HELD AT FEAK WiTH:

WOOPEN PEG.

~fit over the plate and beside each

_either the end joists (if you havé no loft,) or the ends of the last wall
"'logs Otherwise the gable will ‘be sianted

g

PLATE 107

PLATE 108 The pdle rafters ,of,
Thompson’s log cabin are notched®te”

joist.
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.

‘ " The peak ends are cut at an angle so as to butt snugly up against .
a horizontal ridgepole as in Plate -109. Nail the peaks, and nail.the
ends of the rafters to the log on which they Test. Vertical supports

‘may be added’ it desired (Plate 110).’

a

PLATE 109 The peak ends of the
rafters in Thompsor’s cabin butt up
against and are nailed to a ridgepole.

'

L

i

“PLATE 110 View Qf rafters, ridgepole, and vertical supports on Thompsen’s .
Cab]’.ﬂ.‘ . P ) .
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- “Windbeams™ mgy be added to the rafters for extra 9t'1b1hty
Th€’§€ run either hotizontally about four feet below the peak (Plate
111) or as shown in Plate xra:

Another way tq, fasten the 'peaks is illustrated in Plate 113

3 Some houses ha\e ‘1O o»erhang at all. The bases of the rafters
end at the horizontal support Jog (Plateés I-I4._, 115).

4. 1f a porch is desired, and it Is necessary to use a different slope
on the porch roof, here’s one way it can be done:

[T

W.f;vosmw AAAY LITHER BE g oo o ANGRTISED INTO
TEGGED TD CUTSIDE OF RAFTER.S
ORov

PLATE 111

.. PLATE 112 Roy Thompson added the sloped supports visible here for addi-

tional strength.

n
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Each porch rafter is set in place, one end cdopf:d""‘&'hd fitted at the
desired angle against each house rafter (Plates 114, I15), and the
other on a horizontal support beam at the porch roof’s edge.” ~This
horizontal beam is in turn supported by vertical poles” (Plate 142).
_ The gap between the plate and the porch roof is fifled by horizontal,
split boards nailed against square vertical supports that lap around
cath porch rafter (Plate 115). _

5. Rafters may be eliminated entirely by a spemal gable arrange-
-ment. See the. C section on gables, for an explanation.

i

PLATE 114 Both house and porch rafters
are, visible here.” The $ame scheme ds- dia-
gratned in Plate 115.

PLATE 113 °

JoRT Ok TOP END WALL LOG,
DEFENDING ON FOSITION IN BlltDNG
3 :

O
Sl
ry
——

BLOCK CUT TD SUPP_O&T PORCH EAFRTER.
AND SIDE BOARDS. USE ONE BLOCK WEAG RAFTER

" PLATE 115
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GABLES R <

Hand-hewn, four- mch-square beams are used as the vem{:al sup-»
ports in the gables.. These should be spaced two feet apart and run
from the top of the end - joists to the underside .of the end ‘raftf:rs

Cut the necessary number of beams allowing enough length (about ‘

three inches extra) to mortise the base of each into the end joist it
rests on. Slope the end of each beam to fit the slope of the rafter it is,
pm@ to. If there is no window planned for the center of the gable

S use a "ertic"‘ support beam in the center, the top of which is cut Ro fit

wvertical supperts-in -place-at the 1op.™

snugly into the underside of th¢ peak 1tself (Plate 116) Nail the

- Duplicate the lathing style you chose for the roof in the g\blc

-end, nailing the lathing horizontally to the vert1cal beams. Cover'the

R gable with. hand-split’ shmgles in either shingle fashion {Plate 117} or'

PEATE 117 A gabie ‘covered shingle
~ fashign on a house near Franklin, North

:' i /’board fashion {Plate II 9), dependmg on the style you choose for 'the

roof . . !

|

S
=

/ ~i

END RAFTERS

YERTIAL GABLE
SUPPORTS MORTISED
INTG TOP END L0,

[ U
-

FRORA SIDE; NOTE How
YERTICAL SUFFORTS Al BE
INSET 50 THAT LATHING Witk

BE FLusH WiTH SIDEOF END 106,

PLATE 116 BN

Carohna-

e g

.
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B " Use poies for the vertlcal supports (Plate 118), nalhng them into s
—piace in the gable end. Space. them tyo to two and'a half feet apart o
-~ On these supports, nail sawmﬂl boards horizontally across the fronh .
‘cutting each end to fit-the rafter’s slope. Start at the bottom “and Iap
each new board over the last by a,bout one-half mch (Plates 119—-

rI121). - ok RN o oL

-

PLATE 118 Poles can™ be-
~ used as the gable’s vertical sup-

ports. - &
TeF

PLATE 119 A gable of sawmlll boards on a hundred—year—old cabm on \g\’olf i
Fork Road in Rabun County ‘Note also thg-énds of the joists (arrows)_ and.the
typical abscnc_c ofe wmdow; to conserve heht in w1nter: - RS

. Lt - - - .
N ! . _ L
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'PLATE 120 - Richard Page and Robbie
Letson examining a windowless house
with a board gable. Arrow points to'*_w
joist. E

PLATE 121 inside, center .
vertical “support beam {arrow) for

gable is visible. Note absence: of

ridgepole, and spacing of lathing for

shingles.

From

C . Sometimes halved logs are naﬂed horizontally to the vertical”
: supports and sometimes vertically to horizontal lathing which is in
turn nailed to vertical supports (Plate 122). _
2, Sawmill planks or hand-hewn boards can be nailed vertically to
honzontal lathing. o
3. The gable can ‘be de&gned to ho}d both windows and a door, if
desired (Plate 123).
" 4. Several varlations we have seen en?ﬂble the roof to stand*without -
]01sts or rafters (Plates 124, 125). L’,
. 5. Varlatlon 4 can be further altered %b include rafters but no 101sts S
(Plate 126) ; .






v

1 _ PLATE 123 The gable can be designed to hold a door and windows, as seen
v on this cabin at the Jay Mambidgé Art Foundation in Rabun County.

il

PLATE 122 A gable of halved logs on the Jack Beasley property in Rabun
.. County, 3 % ‘




PLATE 124 This blacksmith shop in the reconstructed pioneer é_ettlement has’

neither rafiers nor joists. The gable logs support the pole lathing% as shown I
Plate 125. "

=

cur Koww) NOTCHES Ipd TRES OF L0GS. THUS: NOTLH TOF‘ oF 112,

T HOLD #i 5 NOTCH /fops OF #3 AND #4 TG HoD' #25 NOTCH ToP

OF #5 TO HOLD/A3 AND #4% AND SO ON. #2,¥5 FTC. ARE GABLE
L0Gs; *1,7* 3 **4 #o, 47 Eft. ARE POLES PUNNING THE LERGTH OF THE
Bl DING /—WD ACTING AS! BOTH| / RAFTERS AND IATHING .

/ :
/ .

PLATE /1’ 95
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%ﬁg '_'7has a fuIl set of pole rafters ‘ : ‘ Ly

LATHING & ROOF N
A Lathing for the 4 cabin may take one of two forms, Historically, if
‘__Water—-mwmm “existed in the area, enough one to two-
inch thick planks were obtained to- cover the entire roof. These planks
were nailed side by side across the rafters with handmade nails
(called “split” nails by the mountaineers).
If no sawmill existed in the area, one to two-inch thick lathing was
split out of oak by hand and naﬂed across the rafters on two-foot
Jcenters, leavmg sixteen to elghteen mches between each board. It was
. spaced in this manner to prevent the 1nescapable waste of wood that-
would have resulted from splitting.out enaugh planks by hand to cover
an entire’ roof .
Either Varlety you choese, ‘therefore, will be authentic.
_On''top of this lathing, beginning at the bottom edge of the roof,
nail hand-split shingles from which the sap has been trimmed. This
sap, which is so soft that it will not stand much weathering, can be
easily removed by stariding the shingle on'end, scoring the sap with an
‘axe (as in the hewmg process) and then sphttlng it off. Nail two'

.
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shingles together side by 51de and then nail a third over the crack
~ befween them.

Each new row of shingles. should overlap thﬁ last by four inches if
you are covering ydur roof “shingle fashion” (Plates71,66); or by
sixteen inches if vou are covering it “board fashion.” We have been
unable to find any. agreement as to which fashion is the most satis-
factory.. (Plate 130 illustrates both techmques)

At the peak, one row, of shmgles is allowed to overlap the other by
about three inches (Plares 41, 48)

3 Sawmlll lathing, sct on two-foot centers, should be nailed: to the
pole rafters (Plate 127) , : : S
If you are able to obtain hzfnd—spht shmgles use them If not,

sawmill shingles-may be" used. Dlp ‘them 1n creosote before nailing

t_hem to the roof.

G . Sometimes the roof i -constructed usmg both shingle and board
fashlons (Plate 130) -
<. 2. In place of shmgles we have seen cabms covered with tm,!
asbcstos rooﬁng, or tar paper. _
3. Though we have not vet been able to ﬁnd one, all of our 1nform-
“ants have told us that * ‘weight-on” roofs were common in these moun-
“tains. In this variation, shingles were held down on the rbof by poles
laid across them, parallgl to the lathing. The two poles-at either’side
of the peak were put on. ﬁrst and they were tied together across .the
ends of “the peak with hickory bark strips of hickory- withes. Eith
succeeding pole was then tied to the one above it with the same
material. The poles were spaced about two feet apart Sometuncs
rocks were added foi“ extra weight. )

et .

PLATE 127 Lathing (ar}ows), nailed on two-foot centers
" to pole rafters.







PLATE 130 Bill Lamb’s barn illustrates both ways of affixing: shingles. The
.style.at the top of-the roof is “shingle fashion,” with four inches showing to
“the weather. The whole-shingle is usually fourteen to eighteen inches long, so
" most of each shingle is covered by putting them on in this fashion. This makes
the shingles jast longer, which i is why Bill used this style at the top of the barn.

The bottom half of the roof is covered ° ‘board fashion” The shmgles them=.
selves are cut to be abeut two feet long and you “lap- it half way,” exposing
- eight to twelvc 1nches to the weather. '

"PLATE 131 This® bear-proof hog pen n the reconstructed pioneer settlement
has a solid, hewn. log roof with the (;rack between the logs covered by planks.

4 PIate 131 shows }et another varlatlon but one not sausfactory
for a house roofi” o '

5. Sap was often left on the shmgles 1nstead of being trlmmed off.
The two sap sides would be laid together, 51de by side, and covered
with the third shlngle for’ protectlon
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-

" WINDOWS @ DOORS ' B

AT In many early cabins, there were few windows and doers due to
the difficulty of heating during the harsh mountain winters {Plafes
= 11¢, 120). In today’s age of furnaces, however, this is not as great a
problem. Thus, as we mentioned before, weé will leave the number of
windowsiand doors and their placement to you.
After the walls are up, choose the locations for your doors and .
windows. Allowing for the frames (each will be about two inches
~ thick), outline the openings to be cut directly on the walls. Place
weﬁges firmly between the wall logs just to the outside of the vertical
- lines you have drawn. These wedges will hold the logs level and in
 place after the openings are cut out,
~ Now with a small saw or an axe, cut out ppenings just to the inside
of each vertical line and between two logs, big enough to accommo-
- daté the blade of your crosscut saw. With this saw, cut out the
openmgs completely (Plate 132).

PLATE 132 The  door
opegifig ‘on  Thompson’s
_cabin. Note the wedges be-
tween the logs to hold them
up until the frames are.

added.
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5. If the top or bottom boundaries of an opéning fall on a log instead
of between fwa logs, cut vertically into the log to the horizontal line.
Then chisel out the remainder. ‘ v

Now split out the boards for the frames. They should be two inches
thick, six inches wide, and the necessary length. Dress them with a
drawmg knife and fit them’ into place. _
= With the large auger, drill holes through each framing board well
“into the center of the end of each wall log the frame- touches (Plate
133). Cut the necessary number of locust pegs (Platé 134),_and
‘drive them into place in the holes you havesust drilled. This will hold
both the logs and the frames firmly in place (Plate 135-).--Remove ‘
the wedges between the logs.

!

Both windows and~doors, to ‘be authentic, should be made entirely  *
of hand-hewn b@grds and- hmged to the frames. Few people could
- afford glass for windows.

Cut hewn boards to length place them side by side on the ground
and cut braces to fit them. Drill holes with a small auger through the
‘braces into the boards. Peg them together Then mount them to the
walls with wrought-iron hinges . (Plate 136)..

PLATE 133 A hole, drilled with an .. §
auger, into which the peg through the
doorframe will fit. ~

" PLATE 134 A locust peg over two
, hundred years old in the hole it was cut
. T 7 to fit

[N



 PLATE 135 The peg (arrow) hotd- S
", ing this door frame is still intact after
one hun(_flredﬁ fifty years. _ i

PLATE 136 A wroug-ht'-'iron hinge ‘on the cabin in Plate 120,

B - Procéed as in' 4, cutting the ﬁecessa;y openings.
We suggest sawmill planks for the frames, and doors, windows, -
and hmges purchased from your neighborhood hardware store.

2 C . We saw one house i which the windows were bordered (o5t the

outSIde with small poplar poles which had been quartered, cut to

length, the ends slanted -at forty- five degree angles, and naﬂed into
place.

2. Beyond this, the window and door styles varied greatly according
to what the 6wner desired, how inventive he was, and what was
available in local stores, The same, of coursé, would hold true today.
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CHINKING 9 PANELING

]
.’f
{
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Set the 1n51de paneling in place before chmkmg This gives you
omethmg to- pack the chinking against from the outside. _

If the outside walls have not yet been hewed off flush, do that Nnow,
startmg at the top. ‘Use a scaffold if" necessary.
Thép shave off-any high places so that the wall is as straught and

- as smooth as. possible. With the froe and mallet, split a quantity of

LE' ~=a@ak boards one to two inches thick and two =to three feet - ‘long. -

_(We have heard of them being as long-as- six- feet. Suit yourself) .

. Dress what will’ be the outside surface- w1th a drawing knife, and
~-then bevel the. ends at a forty-five degré‘e angle (Plate 137).

~“Nail the pancling on, with handmade. nalls 1f _you can get thern.
The chinking you use will depend, -on your ocation. In this area,

, absolute authenticity will ,&be guaranteed for the 4 cabm by the use

Al

“of pure red clay. Mix it with a small amotnt of watet until it is

_-_:-'.stzcl\v and malleable, but not thin and watery. Then force it, all, the
. way into the cracks between the logs. It should fill the entire Openmg
. from the inside panehng out.

- When you get to the outside edges of the wall logs, do not allow

ithe chinking to extend or bulge beyond the logs. Plate 138 shows why.

"The original ‘chinking used in houses near Columbia, South
Carolina, wh;ch lies in a geographmally sandy belt, is thought to .
have been o’ne part red clay, one part hme and one part sand—all
rm\ed _with_water as above

B For inside paneling, cut clapboards These are usually the small '

outside strips of wood left over. aftep wall logs or long boards have
been split from larger Iogs Today;'hey can be casily obtained as

scrap from 'sawmills. =~ - R
- The clapboards should be nailed on honzontallv on the _inside.
alls covermg only the gaps between the logs. If they are too wide
to use “as 1s,” split. them lengthmse {Plate 139). RCI{lOVC the bark

and naﬂ them into place.

Chink as in A, but use cemént (Plate: 140). Color i;t reddish for
effect if vou wish. ‘ '

»

LA modern innovation is the nailing of -two-by-fpurs to the

 inside walls as braces, and then covering them with tongue and

groove boards from a sawmill. Insulation can be placed etween the
inside logs and the inside panelmg ’ : '
. A variation we have seen’includes chmkmq the logs, and then )

naihng hand-split shingles to the otside walls (Plate 141) One can

also nail on board and battenmmdmg



SHAvgg
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PLATE 138
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HALF IF DESIKED

PLATE 140 The house_on.Dog Mou

With cement.
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. PLATE 141 A house near Tallulah Falls, Georgia, covered with shingles.
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3..Logs can be left round on the outside, hewn off approximatgly
“smooth on thé inside for paneling; and then chinked.

4. It is also possible to quarter a sinall poplar log and chink - the
“walls with these-quarters, nailing them inplace. .
" 5. Pebbles and small rocks can be jammed into the wet clay or .
cement’ chinking to help hold the. chinking in place.

6. We saw one cabin in which the outside walls were covered with
" shingle-sized pieces of bark nailed onto the logs. . e

A FINAL®WORD ,

We don’t want to give the impression that the majority of cabins
built historically in this area were like either 4 or B. Most of them, in
fact, were pretty crude structures built as quickly andwas simply as
possible. Setting wall logs level, for example, was done by ‘sight
‘rather than by levels. If a log looked right, that’s the way it' stayed.
“Round notches or extremely rough saddle notches were abundant;
-most of the structural logs were left round and bark-covered; the
walis rarely intersected at right angles; windows rarely came out
the same size; and little time was-taken for cuttlr‘fg the intricate mortises
and lap joints that a more skﬂled and careful builder would take the
time to execute. ke N '

In fact, the only reason that most of the hundred-year-old cabins
_we see today resemble our A version is that the others have quietly
disintegrated.. .. .
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We have assumed that you want your cabin to last at least a
lifetime, and so we have favored the 4 and B versions. Of course A,
for the benefit of folklorists and historians, is the exception rather
than the rule. It is the sortsof building a craftsman like Harley
Thomas would have built in this area either for himself or a well-pay-
ing client. The building techniqiles and designs given were used in
this area, however. We verified this through both extensive interviews
and perscnal exploration of still standmg structures. It's just,.as
mentioned before, that they were used b¥craftsmen, and not by the
majorlt) of the mountain families who settled here.

The B cabin uses many of the historically accurate techniques of
the A cabin; but, as you have seen, it also takes advantage of modern:
“mnovatlons such as easily obtamable sawmill planks, ready made
- doors and windows, and cement. If you wish the B cabm to be as
L authenttc as A ‘substitute techniqués from that set of directions.

: In any- case the best of Iuck to you as you use these plans. Let us
o -Lnow how it turns out. And if you run into problems with: it,. write.
I we can’t help, we'l] try to find someone. who can!

" PLATE 142 And if you really get amblttous oo . This magmﬁcent log build-
mg is part of the’ reconstructcd ploneer settlement




CHIMNEY. BUILDING

L . 1 early cabin without a fire-
place was a cabin with-
, i . out heat. So was a cabin

with a fireplace that wouldn’t “draw.” Both meant a long, cold win-
‘ter—or a smoky one. i

Bill Lamb laughed as he talked about the first chimrey he ever
built. “It’d smoke a possum out’a th’house. I bet you could’a built a
~fire in th’top of it and it wouldn't of drawn. The only way that
chimney would ‘draw was down The children’ud just run from it
cryin’ an’hollerih’ when a puff a wmd come up. It'd fill th’ whole ‘
house with smoke.”
_ Building a chimney was not an easy ]ob If the throat wasn’t
e:xactly correct, the situation Bill' described was the result. If the
" foundation wasn’t.set deep and ﬁrmly enough in the ground, the
whole thing Imght tilt crazily away from the house. Aunt Arie often
. tells of the time she heard a- great crash and ran into the living

room to find their whale chimney lying flat in the bean”patch,

and a gaping hole in their wall. Others tell of struggles to bring a
filting chimney back inta line— struggles that included digging under
the backside of the foundation, keeping water in the hole for three
or four days, and hoping it would tilt back. "
Sometimes they eaught fire, or a hard rain washed out some-of
the chinking and collapsed them. Bees often riddled the early mud




i

PLATE 143 A simple rock chimney chinked with red
clay on a house near Toccoa, Georgia.- : L

PIATE 144 A common problem with all-mud chinking was that it soon be-

came the home for bees as the holes in this chinking show.

[

iy
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_ PLATE 145 A stick and mud chimney on a cabin near Highlands, North

Carolina. Sticks were used only above the firebox which ‘was of rock. | .




 CHIMNEY Bt”JﬁiLDING'_i T R T
chmkmg with holes m. whzch they hved Claude Darndl cani. remermn-
ber passing chimneys and seeing smol\e pouring from a hundred
perforatlons in the chinking.
 The earliest, simplest chimmneys were of creek rocks or ﬁeldstones

_‘and red mud mortar up past the fthroat. Above that, wooden slats

. about four inches wide and finger thicknesy were. laid on log-cabin &
'fashlon ﬁnd chinked with clay so that only he wooden corners were.

~ visible frorn the outside. Called stick- and ud ch1mneys they were:
'"elatlvely easy to build, but short- hved ' Few: survive 'in our area,
though many rem;ember seemg them »éﬁlate r45%. A

The mdre stable! alternative (many of ‘which survive today) w“as'-tht:

- alb-rock=: né‘ mud Variety. (Plate 143) . .
. The chmkmg itself was miked-intan | mnumerable number of ways
‘but usual%y the same-way_in _wh1ch the owher-had- chinked. thejgg '
'in his cabin.. Sometimes the best, stiff; smooth, pure red clay w
used alone, mixed only with a little water until it was about the.
" consistency of almost hard cement. Thf: heat, from the fires 1m1de:
would “hake it-into hard pottery. Others, unabRe to find' the. cla'

‘ that could be used aldne, slaked their o*vlvn lime (by letting un,slake
hme beil itself out m,water) and added three shovelfuls of slake
~lime to every hundred pounds of cla’y—a tr1ck that %nade the cla

“set-up™ harder. . by
 To their tlay, others’ added,any of a number of- thmgs 7the chaﬁf'
from wheat,. rye.or barley, hlch__ made it set-up- hard more quickly;
any kind of animal or 1 ; cut-up xope;  hog’ blood or,

- even one shovelful of ceme o) ev@ry ten shogels of: clay ,

No maftter how you made your chimney, thé*trick of ¢ourse was to
make it draw. The aimost universal solution, as shown in the follow-.
ing diagrams, -was to . fnake sure of two. thmgs (1) The throst
could, be any size as long as.the; space- ‘behind and above it (the
“scotchback”%* L was Iarger {2} The chimney should cloge down -
near the top” to: approx1mately the. same , dimensions as, the throat.
The top' dimensions could be a little Ia¥\ er than the’ ‘thro , but
they should never ‘be sraller. If they were,“ﬁthe ch1mney Worl’d he
choked and would smoke, ‘ B —‘—‘;‘—- b e ;

As long as these rules were fo]‘]\o\wed almost a y design or elaboraJ
tlc?n could be employed within the chimney. Tt could twist, sslope, -
slint, or bulge inside; have a ledge or depression behind the throat

: to? catch ashes, or water or other solid matter. that might comé.down
the ckumﬁcy, anything so long as it wasn’t choked. .. i b‘

-t

The following diagrams represent the four. major styles of ¢ imneys
we have found in the many old ones we have trled to measure.

~
-~
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- The above chimney, seen from the side,
was built by Claude Darnell for the mill

on Mrs. Jay Hambidge's property on Betty'sl

Creek Road. )
Thé design of the arsa above the
throat (thé 6 1/2" space)’is unique in
‘our experience. The chimney draws per-
“fectly,*however. The depression behind

" the throat was designed to catch any

forelgn matter that might fall doﬂn from
~above. I . e
Wocden forms inside the chimney held

. the stone and mortar.in place as it was

being built. They,were removed after

the Fq£$aT§§£§"53t up. -

Thawfglldﬁing‘three diagrams show the

- three most;tommen chimney Styles we have

-Ig’LAT

found in this area. The charts below-
each of them.give measurembnts we tock
from actual example of each style. The
letters in thé charts refer to the let-
ters in the diagrams themselves. The
dotted lines fn each diagram reveal other
woTkable design possibilities. ' ’
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Chimney ’ o
number: 1 2 3 4 . 5 -
B 28" (31 27 40 28
cjp 21 15 20 28 19
p| 34 35 31 a4 30
E{ 10 10 .. 8 714
TR 8 8 67 . 6 a
G| a7 10 16 19 28
: Hi 15 12 20 @ 28
estimated: - )
I 34 13 30 ¢
Ji 10 '8 10
12 28 i
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Chimney
number

] : Lo 1 _
(distance across frofit):- A 35" 42 40

29" 40 43 34 - _
S < TRy o:29 32 34
B 25 37 38 3% ¥ : o .

cio17 24 21 30 ' L - !
Co _ : S oDi16 32 :
pl .29 41 4z 36
: . o g Bl 13
S ' Bl sdi/2os 13, 7 : o
. R - : Flo10 .0 e

F 14 16 2319
‘ ; G 27 19 3g

G| &
L . ‘ & H| 18 by 14
M4 5" by 100 ; ; . . 12by 16

. PLATE 147
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PLATE 148 Claude Darnell, a master
“ chimney builder, often faces his chim-
" neys with flagstone. The flagstone is ce-
mented in plage a round at a time, and
<" the box ihus “created is filled with a*
 “stufing” of creek rocks and cement.

PLATE".‘ 149 Often the flagstones must
be resha'\Ped to fit. Claude measures the
hole to Be filled and then breaks the ex-
cess a'wajy with a hgn{mer. “
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PLATE 150 Another ex-
ample l‘pf Glaudé” Darnell’s
work. This masterpiece, a

flue for h furrace, is on the
weaving "‘s\ shed at the Jay
Hambidg'p Art Foundation

in Rabun“.\ Gap, Georgia.,




. WHITE OAK SPLITS

3

. L . " .
e e “ plits”:were traditionally used
: ) in the mountains for both

— bottoming chairs and making

- a variety. of baskets Lon Reid and Daniel Manous showed us how to
make them so we could preserve the process on film. And the 'splits
thus made were not ‘wasted; we divided them up between Beulah
Perry and Aunt Arie and, while we watched each of them made a

f

ba.sket Beulah’s 'was of the large, cotton picking yafiety, and Aunt -
AI‘IC&S was a smaller one with a handle—a basket that'had a hundred

uses-around the early farm. Both baskets now sit proudly in our office,
and the photographs we took as they made them——and full dlrectlons
—appear in the next. chapter. '

In making splits, the proper selection of tlmber is crucial. The ',
tree should be a white oak sapling four to six inclies in diarheter. :

. Its trunk shouId be absolutely _straight, untwisted {check the bark
lines), and "unmarred by limbs, knots, . or 1mperfect10ns for at least

seven feet.-A six to nine-foot section of perféct trunk 18 the only

piece used. C

The -split makers have several additional tricks for gelecting the
- tree. Most look only in dark, moist coves on the north sides of hills
and on .the lower: slopes, where the trees are supposedly of: finer
grain. I the trees are on high ground, and ‘have shot up too . tall
and slim too fast, they tend to be “brash” or brittle, and*hard to work.

- Others check the bark carefully by rubbing their palms against it.

."/'




116 R - . THE FOXFIRE BOOK
If it is slightly crumbly and soft to the touch it will" usually make |
good sphta If it 1s rough Jagged and hard to the touch, the tree
‘tends to be brash. Dan’s father gave him another po1nter—1f the
limbs of the tree droop, let it stand.

Nearly every man with whom we spoke worked his tlmber on
the day he cut it, before it had had & chance to dry out. If he
couldn’t get to it the same day, he’d throw it in a nearby stream
. to'fieep it ‘wet "until he could get back to it. Most of them also
,.___gathered the timber in late summer or fall to minimize shrinkage
- and - splitting as the splits dried. Bill Lamb, however, claims he’s
"j_--fha_d better luck in the winter with a tree fiear water whose leaves
- .are still clinging to the branches.
~Anyway, here’s how it’s done.

" PLATE 151 Lon Reid begins at the small end of the trank and halves it
using a mallet and froe. The butt of tlfe tree is wedged to keep it from
*Lmkmq out - from under him. As the initial- crack widens, he Ellrives a
LW ooden glut into it thus widening it even further. A second glut is driven

“into the crack still further down the trunk, and when the first falls out)® it

" is driven into the crack beyond the second and so on, leapfroggmg the gluts, until--
‘the trunk falls.in half. Using the same process, the tiunk is then split into
quarters. ’ ‘ '

PLATE 152 Using the froe, the
heartwood is split off each quarter,
and then the bark is shaved off using
either an axe, a knife, or the shaving
horse and drawing knife. ’




* WHITE OAK SPLITS

'PLATE 153 Now each guarter is
__3_'_ha_lved thus converting the “original
“trunk into eighths, Lon prefers using
" the steel wedge in this phase as its
edge is sharper than that of the glut.

PLATE 154 The actual process of
making the splits now begins. Begin-
ning at the butt end of ‘one of the
prepdred eighths, split it_exactly in
half parallel to the grain of the wood,
or 9Ybastard fashion.” Some . split
them: off perpendicular to the grain
(“board fashion”), but most prefer
Lon’s method. The split can be
started - by driving a pocket knife
blade into the bolt with a piece of
scrap wood. ’

" . .
. 2

PLATE 135 As ‘Soon as you can get
your fingers into the split, slowly

117
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PLATE 156 Continue jin this same
fashion with-each succeeding slice uniil

ﬂ_‘iﬁz splits are the desired thickness.

[

PLATE 158 Daniel Manous, who can
both bottom chairs and weave large
baskets out of splits Ke makes himself,
demonstrates how to bring the split back
into line if it starts to “run out” on one

.. side. Here, the split in his right hand
has started to tear 6ff too-early. He pulls

hard on the opposite side to bring it
back into line.

The finished splits’ can be “dressed”
if desired. Lon dogsathis by placing the

end of the split flay on his knee, press-
ing down on top of {t with a knife blade ™ .

held at right angles to the split, and
then, with his free hand, pulling the
split through this clamb. The steady
pressure exerted By the knife blade will
shave off any rough places. When one
side is dressed, the split is turned over
and the process repeated.

PLATE 157 -If one edge binds or
catches while the splits are being

pulled apart, it can be freed using
the knife. . '
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MAKING A HAMPER OUT OF WHITE

A ~ 0AK SPLITS

{i
I

v@‘

itting on. her front’ porch
hammering away ~at the

heavy white oak ribs, Beulah o

Perry looked as-if she had been making baskets for a long. time.

Actuallv she had never made one before, but after-years of watch-
ing her father, she knew just how to do it.

Even- though I had known Beulah for over a year, she still

- amazed me with all her knowledge of the old times, and with her

stories of how she and her family lived before there were stores’

in which to buy canned foods; cloth; and electric lamps.

Like many of the other people we interviewed, Beulah knows
what it was like to have her closest neighbors five miles away, to
have a cooked possum head as a reward for being good, and to get

maybe a StICI\ of peppermmt when- her father had a few extra

penmes |
- Her house is spotless. While she was- showing us how to ma.ke

the basket; she served us coffec and cake, Each person had a-

chma cup and saucer—all different. When Jan and I helped Her

* do the dishes afterwards, we were afraid she wwuld think us bad -

housekeepers if we left anything undone and scrubbed the sink
and cabirrets with Comet We were sure she did it every time! '

I've learned tremendous. respect for Beulah and all the others
who shared similar hardships, if you can call them hardships -at all.
Their world certainly cdntrasts sharply with ours of TV, cars, and
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others who do all the work We can’t go back now but we caf
listen to vshat they . haye to say and learn from it, Lhat’s one

: reﬁgon wh) "we asked Beulah Perry to show us how to rnakf: a basket.
MARY GARTH

PLATE 159 The hampef requires twenty-four PLATE 160 Nowsthe bottom
‘heavy ribs, each about an inch wide. Crease each of the basket is woven, using
rib, while green; in two places, thus dividing it the ribs. The first ribs may be
into three sections,seach twenty-two inches long.  tacked down to help hold them
Here Beulah creases one rib. All knots and in place - until enough '?have
rough places shoutd be hammered out so been added so thar the basket
théy will not interfere with the weaving. > will stand alone. B

‘ﬂ,@'_

-

PLATE 161 Continue adding
ribs, weaving the center sec-
tion of each in an over one/un-
der one pattern until

P
[




PLATE 162 ... there are twelve ribs going in each direction,
" «their center sections woven to forin the basket’s bottom. -

s

N i

PLATE 163 Now, beginning at the bottom-of the basket, and using thin, ph-
able splits, weave in and out of the ribs-to Enrlf,_;}:k;e the sides. Keep the splits close
. together and fairly tight so that-the sige_s;will_‘. stand firm when the basket is




“continueras before.

"ty

PLATE 165 At the top, the ends of
the rgbs will probably be uneven. Be-
fore ‘ghe rim can be made, these must
be . trimmied off stralght This can be

done with-a knife or, as shown here,-a..
~ with a pair. of hedge clippess..

ATE 164 Contmue ‘weaving untlI ‘the top is reached Thxs
11 take nearly all the splits you can: make from two good
' _@ak\saphngs When the end of one split is reached, smiply 1ap

A new: ~pne over, the end of the old by about two inches ‘a
< L

nd :
|

\
“ - |
i

PLATE 166| At the top, take two

inside top
edge with OIIE: and the ouigide top edge
with the other. Holdmg tham tightly in '

place, wrap‘ a cord or 4 thin narrow
split around them to make a good tight
rim. A hanchole can be’ cut in either
side, just under the Tim, if you wish.




MAKING A BASKET OUT OF WHITE
OAXK SPLITS

*ve been a’hopin’ and a’hopin’
I'd have company today. That
gL just shows'you if you wish and
want somethin’ bad enough God'll usually bléss y’with it.” With
- a delighted look on her wrinkled face, Aunt Ane gregted us early
.one hot summer day. : ; "
I first met Aunt Arie in June. My immediate reactlon was one
of shock. How could such a‘tiny, delicate woman, e1ghty five years
old malntam her own garden,,do all her cookmg and cleaning,
make quilts every winter for her family and friends, and still manage
‘to survive without luxuries? T didn’t wonder long. Durmg the day, -
-as Aunt Arie patiently taught us how to make ‘white oak split
- baskets, I realized why Mike and Paul spoke of her with such

affection. She is, to put it simply, just plain good. She is full of .

~ vitality and determmatmn and she radlates a warmth that few -

. people have. Aunt Ane is really hard to explain. She’s downrlght'
hkable -and fun. .

- While we were making the basket Aunt Arle talked of her

chﬂdhood Her eyes sparkled as she told us how she used to

carry corn and eggs for miles in baskets like the one we were making.
At noon, she cooked dinner for us. Mary and 1 tried to help,

but with.an old wooden stove,” black iron kettles, water drawn

rr-m_.,.,from the well, and general inexperience, we could do little more
- . than watch Aunt Arie hustle about laughing gently at our mistakes.
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B With people like Auﬁt’rALie and Beulah Perry, this work has
" been very rewarding for me. I've learned not only the skills reqmred_
to make baskets, but also the value o{ sincere friendliness, honesty,
and hard work—and that may be the most important lesson of all.

JAN BROWN

,
1

PLATE 167 “Tommy ~Wilson-#and
Butch Darnell begin by whittling ten

_ribs. for sthe.basket out of heavy, . °
quarter-inch thmk splits, The ribs
should, be about a half inch wide,
pointed on both ends, and. long
~enough to reath around half of the
basket.

PLATE 168 Next, construct two
hoops of approximately equal cir-
cumference ‘out of four- to seven-foot
heavy splits, dependgﬁg on the size of
the basket you want. Place one inside %‘\_,’f/l
the other and nail them together at J
their intersecting points.

g

£




MAKING A BASKET . = | 1o

PLATE "1;59 The weaving is done:
with thin green splits. It is a simple
Tepeating  pattern, as shown here,
Work from both hoop intcr_sectio.n"
points simultaneously so ybur weav-
‘ing will meet in the middle of the
basket (see Plates 177 and 178).

.. PLATE 170 The weaving begins ‘
 where the hoops intersect. The fol: R
lowing" two plates illustrate the first :

fgw;:s*gep?:“? L .

[
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PLATE 173 When one .spfit, runs ., PLATE 174 When the weaving s
‘out, tuck in its end, insert the points’ progressing well at both hoop inter-
of another into the weave, and con-” . section poinis, insert the first two
tinue. ' - < ribs. Simply forces their sharpened ~

ends into the weave. .

PLATE 175 The first rib in place (arrow). " PLATE 176 Continue weaving as before . .




 MAKING A BASKET T
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' 'PLATE (77 ... inserting fibs un- - PLATE 178 Here, the basket is
~'til there are five on either side of and well over half completed. All the
paraliel to the main hoop. ribs have been worked in. ,

o
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AN OLD CHAIR. MAKER SHbWS HOW

.
his summer, while doing
" some research in the

3

; mountains thirty-five miles
- west of Rabun Gap, we recelved an 1ntr1gu1ng lead. It seemed that

near the place we were standing a trail began that led several miles

“up into the backwoods. We were told that at the end of the” traillived
".an old] reticent mountaineer named-Lon Reid who-almost Never came

out, and wha, aside from- being almost completely self-sufficient; still
kept a number of ancient bee gums filled with active swarms of honey

~bees.. We might make it, our informer continued, with our jeep; but-
those few people who cared to try to talk w1th him usuaﬂy walked the-

) _---mﬂes in and out.

We found the trall It was marked with a crudely ‘I’ettered 31gn‘

" - which read, “Beware of Bees.” At that pomt however, we ran out

of time and left, determined to*teturn. Recently, we did.

A rough, mountainous .jeep track led six miles away from such
civilization as 4 tiny. country store represented It ended far up on a
mountain at a rough-hewn home surrounded by smdll outbuildings
bullt of logs and poles, and the shells of automobiles, evidently done
in by the road we had just battled. On the front porch of the
house, we were met by. three curious children, their father, and-two
stooped old gentlemen—one o£ whom proved, indeed, to keep bees.

‘That was the first of many, visits to a family that has since been'
added to our list of mvaluabIe jcontacts. Not only did L0n keep bees,

=l

PEXN
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AN OLD CHAIR MAKER SHOWS HOW-
bug he also crafted chairs com letely by hand, c&rved crow and turkey -
calls, and, as he warmed: to us, proved to be so full of stories and °
informaticy that we could have filled several issues of-the magazine
with all he told us. This chapter however, is limited to a set of
instructions for makmg a chair, just as he learned from his father.
The only difference in their te:chnlques is that his father used a
hand-turned lathe to round his posts and rungs, and he uses a shavmg '

I
H
!
i

'
-

horse instead.
Plate 180 shows a ﬁmshed rarme. It consists of, two long- posts

two short postsy eight short rOunds thrce long rounds, and three
\ o B

back pleces {*backs™). SN
Voo .
[ ¢ R : ‘ . .
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PLATE 180 Lon Reid with the

ﬁmshed frame for one of his tall-
backed chairs. b :
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. ~Suitable woods for "th:‘:;: job | -include oak, maple, and ash. For the

| chair in Plate 180, the’ posts ‘arid backs were made of ‘maple, and -
the rounds were made of white oak. The seat will be of white oak
sphts The best time to gather the timber is durmg]the fall and
winter, when the sap is down This will. minimize - warping.” The ?\
pieces are usually shaéned whﬂe green and then set as1de to seasori '
before assembly to prevent sphttmg :

“Choose a tall maple, the trunk of wh1ch is about e;ght ‘inches in
‘diameter and slightly cuwed This curve will produce the curvéds
‘back. If yeu would rather the back be stralght choose your maple. *
_accordingly. /

 Saw a 42’ length out of the curved section of the trunk for the
back posts, a 20 lcngth out of the straight section for the front posts,
and a 167 length out of the straight section for the backs. ,

At the same tlme choose a tall, straight- gramed white oak 467
in diameter. From the, trunk, cut one 16” iength two 14 lengths'
~and save the rest fot splitss : : < al

. Quarter the map]e sections to be used-for. posts Spht out ‘the

i £y 1 5 @
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PLATE 181 Lon smooths and trims PLATE 182 "“While still green, the
the backs for his chairs using a draw- © - backs can be given a slight curve by ‘.

ing kmfc and a Shavmg ho,rse Merlc E bendmg them -as shown.
his brothers grandson, w&f‘. hes. il R

A -

e




LATE. 183 Sanidra, “Merle, and

and +*"PLATE 184 With Donnie halding
-._Donme al __gr%_ar_]dc_hlldr'eﬁ' of his _the ‘measuring stick, ”]b;_fo’n marks sthe

““brother,  sometimes help out.- Here ~ locations for the rounds on each leg.

Donme drives ‘a wedge between the
" chair leg and post to hold the legs in’
' place far \«omng

¥

heart, Then round the quarters off uclng first an axe and then the
shaving horse, ’ : ,

., Split the 16% length into boards. ‘Smooth and - trim them .on
the*‘qha\mg ‘horse (Plate 1813, For those customers who arited

their ghairs to have curved ‘backs, odr craftsman’s fathcr would boil
the backs in water for ten or fifteen mmutes. and then wedge them

braac overnight, Now, the process has been slmphﬁed as shown

" in Plate 182.

o Th:: sections to be used for round: are now quartered, hewn, and
i '_haved' as ‘with  the. posts.

“i o Now ‘move thc: pleces to the workbench The bench shown in the
'_photo*'rraphs, is a flac platform 7 114" long and 19”7 wide. Four pegs
"7 have been dm’en into the tup center. They mark the corners of an
"_-_lmagmar},_ rﬁ'{:tangie 1" long by 77 wide.

- Mount the two long posts on their sides (they should turve a\‘vav

f"-fr@m each other as shown In Pl ite 183 ) betiween the pegs. Drive a

owedge bewween one leg “and one of the pegs (Plate 180)) to hold
them firmly in place. R

. “Mark the spots where holes for the rounds will ‘be dnllcd The-
i f center of the fist round is 77 off the ground; the second for “seat o

~round”} 4 17”. Put marks at these two points on each back leg’s side’

X
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~(Plate 184). At each of these fdur point?s, rill a 34" hole "“I""deep
, (Plate '185). - ) '

- Now while the iwo long posts are SUH in phce mdrk the locations

of the slags into which the three back pieces will fit. With a hammer
and’ chisel, make a - hole “%" decP at the. tOp and bottom - of each -
slot’s position (Plate 186).
‘Now, using the side of the “hisel as a stralghtedge conmect the

- pairs oi holes. This outlines dach slot * “(Plate 187). '
Dsmg 2 knife blade. 4nd hammer and chisel, cut out the excess
(Plat? 188 ,thus leaving three sléts in each leg for the b'u:k _pieces.
- The end: of each back piece, before. msertion, should be cut to
ﬁt its proper_slot, notching the,_top* edge {arrows, ‘Plate 18g). In

- terms of dCSlgI’l the effect of this is quite” pleasmg \Q{

Tarn the long legs over so that their .front sides-are %up. Drill
_ holes 8, 18”, and 18" above each leg’s base. These six ‘holes will
hold ‘the side rounds of the chair. Do not drlll the holes at right
anqles to those drilled - prevmusly but .at an angle which more

rd » 3

e 4

PLATE 185 Holes for the chair  PLATE 186 A hammer and chiscl
rounds are dril iled while the legs are are used to begin the slot that will
<UH pinned 10 “the workbench hold one of the backs.- i



. PLATE 187" With the ends of each slot marked, the

, &

= > N — ' : to - \
-PLATE 188 ... . and cut out with a-khife blade and hammer. .
. RN . ';“‘ , o . ) 4 ‘
b 3211
‘. .

PLATE 189 The backs fit srugly
into the slots just cut for them.-Lon
sh'apes the, top corners (arrows) for
‘decoration.

- ™
Vo . . .
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. PLATE 191"

g closelv approx1mates mnety five Jegreés.
Qplav the side rounds out slightly thus SEE.
wider than ‘the back. e : # R

~ Removing the long 1egs from the bench replace them ‘with the
shorter front 1egs Again,.»with the measuring stick, mark  those
places where” holes for the rungs afe to be drlled (Plates 190,
191)" Again do not drill the holes at tht angles to each .other,
but drill ‘these at the back of the short legs at about an eighty-five
degree angle to those at the sides, - :
From the saasoned rounds, select eight 14” ones and three 16” ones.

Cut oneﬁ""ﬁch Off each. With a*pocket kmfc trim down the “ends

ach’so. that"they will not quite fit the hole& you "have cut in the,

 legs fon,( them. For this, you might want to make:yourself 2- gauge

- such as the one in Plate, 192 This gauge docs three ]obs at ence:.

v purpose.of this is to
'Lﬁg.th§: frOIfit_ of the chajr



AN'OLD CHAIR MAKER SHOWSSHOW ™ s

1." (Plate 193) It shows how far into the leg each round will smk
It is this much of each round that must be worl\ed oo
2. (Plate 194) It 1nd1c3:tes whether or rot" the top and bottom
surfaces of the rounds are teady. The top and bottom of each should
fit this pattcm exactly. The sides, on the other hand, “should be
flattened off so that the round will press up and down in the leg. .
If allowed to press sideways, it may split the grain oper.
3. (Plate 195) It provides a sample hole that duplicates the ones
" cht in the chair-legs. Each round’s end;-as shown here, should not,
quite fit this hole on top and bottom. The it should look somewhal; : :
like this: ; SO | - L

PLATE 192 This gauge helps shape’the = PLATE 193 . . . shows how far into the.;-’

~ ends of the roumds in three ways. Tt. .. 7 leg a round will sink,
PLATE 194 . . . shows whether the top PLATE 195 . . . gives a duplicate of the
and bottom are rounded correctly of not,  hole the round must fit. .
and . . . '

. -\ " . . . . ’ 1Y
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The cbalr is, n:aw'ready to assemb'ie Force th,éJ Sldﬁ: rounds mto

placc first; then foree the three ffont rounds into placc ‘Then,

add the two back rdunds ahd the, three baclﬁ all at otce. ‘Remember,

‘that \the, thrf;c fongest rounds go into thcbfront, of the /Ch 111, and th‘e

%hort ones go at the sides, and back. S T : '
'lurnmg the Chalr on its "back, ar}ll 14" “holes fmm the front:

| through thé upright pgsts into. the engs of mch, back. One holg, per:
3 end should be enough, Whittle pegs tor fit. these holcs, force them in, ~
_ a*}d W hlttie the ends off-flush, Thé pegs will hold the backs in: place

permanenth .
I\ow if you wish, you may taper the base of each leg, and the,"‘\j‘,_
tops of the Ipng posts, ‘using a. ‘penknife eThen weave the seat ‘using -

i elther W hite. 041\ Qphts cane, Stnps of ‘thkpl“V bark or rope made ofs;t

pTalted corn shoeks. Lo T : %" : _
“To weave a seat of whlte cak: sphL first 5oak the splitsin, watcr o

' for about a half hour té make them more- plnble This w1ll also o
: caw:e them to tlghtem on the ‘chair frame as the} dry, producmg a_

good tlght ~eat - : b :

Begin at the undemde of the frame. A satisfactory way t6- start .
is to drz\e‘%’ small nail or tack through the end of the first split
fP!a!e IQ/,. In ‘the same plate, the® solid line indicates that" the
wsplit is passing under the’ bottom of .the frame; the dotted line in-
dicates that it is passing over the‘top. Wrap the entire frame in this
manner Leepmcr the edgcs of * the splits close together. When the
frame is wrapped, do not stop but simply go around the leg on the -
underside of the frame (steps 748 m Plate 197) and begin wea\mg
Weave on both top and bottom.

PLATE 196



CHAIR MAKER SHOWS\HOW R ey

i

PLATE 199

¥ . I i

At the end of each split, do not stop but simply notch the
old and new splits as shown in Plate 1g8, tie thcm together, and-
go on. - ’

The standard weave used is the herrmgbone pattern (Plate 169). -
In this plate, the splits that go from left to right have been darkened
to make them easier to follow. The white splits are_the ones with
- which the frame:was originally.wrapped. Pass over two splits, then,
“under fwo as shown in the plate. The “twill” effect ‘is prodpced
by the alternation’at the edges, also shown. This 15 callcd “breaking

_one’ each time.

Wheh the—nnﬁavmg is cornpleted either tie the cnd of the last
spht to the frame, or tack it to thc frame as you did at the beginning.

It's hard to leave at the efid of an interview like thlS one. One is
tempted to stay a moment-longer, wondering at the fact that hcre
in December of 1969, men still live as this pne does, oblivious to the
fact that others are bouncing about the moon.

The Twentieth, Century is here, bellowing like a bull; but' in
quicter coves, families still make do with what they have—or do
without. . ‘

-

It's a big country, ours is.



PLATE 200 “Take this one with you now if you want. I beiic-\_fe it’s a goo
chair now.” -7 . _ . e
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Jff;RQPE STRAW AND FEATHERS
| | /-xRE TO. SLEEP oN

F orce,d to 1mprdme they made I.hCII‘. OWIL. lé-Ierf:r 1 how. 1t was done .
largelv i, the. words of those who. d1d it; with’ severa;l ‘Q_Lans that mdudé’
1nstruetrons plCtLlI‘CS an’d dlagrams in- case Xou ‘care’ io bulld your

o

e N

: .own.v o ’ = o
. - .The earhest mattresses we;e slmply bed swed elot’h '*sacks ﬁlled
 Wwith straw. or feathers %These were Taid ﬁover a rope nettmg that
. was attached ‘to_ 51mple four"srded’ frame with legs A full deser‘zp— _
 tion of one of these'“rgpe beds” s’ “included in thrsrL ar-;cle For

-now, however we let’ the people tell them own story |l ey

R
T ,;

i

s
B . 4
.L —“\-‘ g -

* MRS ALGIE NORT\ON “They made straw -_'bglds back . then

jsb

- out a’ ¥ye straw. Then ‘you rajsed dugks and pléke%l‘,; em «and ‘made -
‘i';feather hgds /and plﬂers If y’had /a/ny If you /got: "hold’a enough
. . sheeting orgsomethm yolﬁ sewed up- your trck afa,nd then when
3 ythrashed rye, you, hauled it gr went. to, thf’ staeks and ﬁIled’ your
utmgs up and carried ‘them o ck-“or whatever vou' wanted to] do...
A tick; well, you know 1)25 ]ust like a ‘mattress. /o”nly you ﬁHed it
'wrth straw. 1 never, seen a mattress t11 I’s wgr;own &
So we made our straw beds “and - feather beds an,,d they dldnt
- have any. Sprlngs or. /anythmg back in th’early part of my- life—no
. such thmgSv And 1 can remember seemg'th’ corded E}edsteads and

SR .

- Fs
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. homemade beds'teadso You d bére the hole's in th’side boards (they s
-about . four inchies Square) and” )gOta rope if- y'could get such- a -
thlng back: then, and run it through n: squares It was as good as$
fsprmgs-—or about—but it would sag in th’ middle. Youf ran- it [the
3 ‘
rope] both ways somethin’ hke them porch chairs you see; only_,
yleft 1t a little: further apart AN SN S ’

iR MRS PEARL MARTIN “I ve got two feather beds and a
straw bed. Im goin’t’keep that straw- bed&as long as Ilive. 1 hke an’
empty my straw’ out and sun it and put it back in,.ind, it’s just.as -

_ clean and pretty as it ever wgre, \ou kriow Course mobody dont
ldy on it only just now . and then Ive got a m“vttress on fop.of i,

vknow. -7 . e ] B i
“'We used t, when We's a’cémin’ up chﬂdren—«\ou see ghev’d cut-
and thresh the1r wheat and ryegever’ year Well “y'see wed il our -
“beds’up ever’yéar: Ever year. And now, since thev ve quit that, whw\\z\ 1
had one -full and I just Lep it. Just sun.it and-wash thtick’n thmgs

‘'and it’s just as good -as it ever was, I'm keepm it for a’ ‘keepsake.
1 don’t -have o_use it at all, but T Just want tkeep it. And I've
got two feather beds.” I've. got ong ' from m’mornma, and’ Oscar’ s
got one. from hlS morrhna So we. JUSt swing along -

MRS GATH& NICHOLS “She [her mother] had ducks and
geese “plenty oft'them. Y’see, she’d set them and- raise them -y’see,
_and she’ chkJijuch_md%eﬁe andAnake— feather heds: and—

' = pillers: I've got some. pﬂlers and feather beds oW that she ‘gwe me -

: when I martied.” - - - ' i

* MRS HARRIET ECHOLS My mothe1 had one [a rope bed]
and T helped her. We would take th ‘roping out and waslr it in th’
= spring. “You know how people - cleirz " house. And back then they
~would. take th’ foping ouf every spring and boﬂ em and wash em
and I helped my mother several times tfix- 11 bdck. But I’ dont
have this any more. I dont know what become of it. They called it
' eorded bed at that time, But for yedrs after I grew up, she kept ; 1t but
' I dont kuow where 1t is at or what become of i.”. - ;j*

o - v ' &
. 3 ) . // .

ROPE BED o L . : _f T
The rope bed was once the only bed to be found in thlS area.
Due to good times” and anuque collectors, we could ﬁnd only one
Lin our regmn that was in good enough shape to study serlously, and
that was | “Aunt Artes _
One Sunday afternoon five of us plled in the ]eep cand. Mpushed
far into: the mountams south of Frankhn North AT




our company was Aunt Arie’s greatdiece, but the rest of us had
. never met her and didn’t’ quite- know how she swould react when'we
- f plled in and asked to look “at -the bed, But thIS warm, frlendlx e e

~ - ©

she ,had sensed that someone was coming for a_ visit, was dehghted

h’ a‘ \ .
A ',1' " When we ?isked about the bcd ‘she took s into a small room 1t
< - .the back.of her home. éooperaﬁl}'g,an every way, she let us take N
e l‘
"4 4 + 0/ the straw mattresses off so that we could sgewprecisely how the rope -

was threaded. thro,ugh the frame - (Plate 201). Heres '1‘11 you Il need
to do to bulld one’ smmlar to hers: ’ : 7
-+ Build a frame with four end posts and ° four 51de pleces to the"
dimensions you need Bore a row of holes through the side pieces,
spacing - them nine, to ten ‘inches apart, They should be \dlrectly
0pp031te ‘dach other.on the paired sides., ‘
Now you ate ready to begin the actual rope weavmg Begm at the * ° =~
“-headboard and string the bed lengthw1se as shhewn in .the dngam
o When the last hole in.the headboard is filleds brmg the rope : axound
" the bedpost to the first -hole on" the sidé the bed and-bégin the
over/ under weaving as shown in Plate 202! When the Tast hole is
. filled, loop thé end of the r0pe around the sideboard and tie 1t
¢ . securely to. one of the laced - TOPES. i
- The s};raw mattress can be laid. dlrectly on thc ropes. No fﬁrther
support is needed. “Isslept on straw ticks aﬂ 1 my life,” said Mis.
Lester, Nﬁ‘r\ton “Best sweet -smellin’ bed you evér slept on. We °
Chz__iﬁnged"_t}i”\ traw . every year at threshin’ time.” : LT s

. N Qd.

PLATE 202 o

.PLATEZ;;QOI A rope- or “corded” '57?35—"" (X'l""*-L“— :

) ] i
. bed.in Aunt Arie’s house. A shuck > | [’ - T N
_mattress fits on top of the ropes, o |ZL S Y :
% which are woven through holegdrilled T N ;/fﬁ: /
~ in the. frame of the bed. ;r’/ I R e T o ‘
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. &the intérest in qullts bas swelled So teams of Foxfiré editors began

" terns from quilts that had beer® h1dden n trunks amd attics. for years,
~and, at -the last: mmqte turned up the most elaborate Fr1endsh1p

~ to this county. Tlhat soon proved .tosBe impossible, for qullt pattems
“were hke ballads~—they moved constantly from commumty to’ com-
~ munity_over _surprisingly great -distances. Media such as’ farmers

he local Harvest Festwal

o

~yided ampIe prgof that

P
JR— o

-to-gather the necessary facts, ‘They attended quilting hees, copied pat-

Quﬂt any of us “had ever seen (Plate 203) o, T
Onglnaﬂy the: plan was to fihd all those patterns that weré na '

Journ.als _newspaper cqumns and even quilt patterns companles sprea‘ﬁl L
them farther. Even more comphcatmg is the fact that patterns Wthh
were carried from, the East with the ﬁrst settlers in’ these mountamsf

~ “have been around 50" leng that many of the. owners c0n51dep~ them .
Rabun Gap pattems which of course :they are. ‘not. Worse,” we have S
~at least one pattern in hand that i 13 known by at ledst three different

“

nares, and ‘no one even guesses at 'where ‘i came from.” /o R
- Af last it becamé obvious that the ohly- solutlon was to\”tnclude a "

sizable Sa’mphng of patterns from quilts that had been made 1h Rabun T

in- the fall of 1969 pro- |
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. .‘_':county by the mothers of grandmothers alive hére ndw. A,nd“ tllat s . . /
- _'.what we've done. Each of the twelve patterns. drawn for this chapter - ._{;_/,‘ :
- by F @,’L‘ﬁfe s Bill Roland’ has ‘been known in th1s coutfty. for at least " /




PLATE 203 Thls Frlcndshlp Quilt thd by Mary Garth and Frenda Wilborn
e 1s nearly a hundred years old and bears ﬁfty five names.
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seventy-five vears.. We have 'n?at i}fm]uded some others that are equally
: authentic but ajre reachh av azlablg:, in any of the numerous books gn
quﬂtlng patterns.. Thesc patﬁerns include Wedding- Ring, ', Double

Zyu

Wedding Rmﬂ} Attlc' V&mdox‘. Monkey Wrench, Drunkard’s Path, -
Dutch . Doll (o ‘ythtlc Dutc}k Boy,, Littlé Dut(;g. Girl, etc.) b Gate .

Latch, Four D()\cs at the Well,-Double T, IDHLg Star, rIr1p around
thc Mountain, Rpcl\yR(md Basket, Nine Dmmonds and<0dd Fellows.

* But why the d\mmatlc revival of interest? One L\phumtiom mu;ht
The the s{(n,r@n(’Ixt mrldu n,ufnti bv- Mrs. Claude Darnelt: “They’s
lots of peop] 1é tlm\\ wants to go B ‘ld\ to th old times.” That, perhaps,
“but more. The si plc fact is that guilts weré handmade by people
for@peoplc L\cry» hdsc of Lhelr production. was, pcrmeated byegiving

and-sharing.| Frox the trading ef scraps and patterns “and the actual

product10n ny ‘bces to the giving away of fhe final finished worl\
qulltmg was an c‘;scntldllv human agtivity: There is some{hmq,about
) qmlt that says pcoplc ffncndshlp, commumt\ famll homc, dﬂd

-

]r‘nrn - : «"
ALV kS | : ..

.. ﬂ‘ .
. Aside from the qulltmg l)ecq themselyes, Ipany customs .md beliefs
grew up around them. 'Ihc\ were @pdsscﬂ 1r011r1d shown ~off, and

given’ away. Pattéms were tmded like hubble gum cdlds 4§gtcm§

o

“beautilul (m('s 1)(3(‘}1]]{3 widely ‘known. FU: ax :unpl; Mrs. " Grover,

Bradley told s m a recent interview, ‘\unt Bede- Nomm, had a
basket p(lttcr11—~just as- prcf‘t\ a’ baskét ag ¥ou ever saw; handle and
all ' Grandmothiers made - at Teast oné for each of their qmml children
to keep, and. then pass on *(Plaie 904)¢ A belief ‘Erew “up thm,
“If a young glrlwslept under A new- quilt; she weulll dreant-of th’ bov-

. she' was gomg to marry And espemal J finés ones were used to

r

@cover the bed. g)n bundav ( ‘Sunday Li]ltg ~and when gpomp'my :

“eame. :But by all. counts the most attractnc cmtom must &€ that of

the EIrlcnﬂ 1ip. let d1%cusscd in“more. dCtdll(lﬁtCI’ in this chnpter
B"Lsu:allv the- quile itself \ms, ang &"", a pxcttv simple project. It‘

Con81sts Usuﬂl} of a bottori- hnlng, la s{ufﬁnq of cotton—"or twa to

th;rf:c pounds qf home-grown WoQl—a- top lining; and the top itself.
Bu,t there the 51mp11c1ty stops. ; The top: wFs made of a number of

separate squaxEs joined either s1de te side,. or’ sepqrated fro“}:n each'

other by doth borders. Thus a quilt” ‘that measured sikty by’ elghty
inches might take forty-eight 1otnéh squares, sixteen 13-inch oifes, or

-

“any of a nu,‘mber of other combmatlons Each 'square was usually-

_ 1dent1cal in pattem but dlStlnCU\C in colar. All the sqtfares for one
»quilt mlght be made by the same person, or they might<be made bfy a
" -number of dif] crentI individuals- who later got together. to produce the

"ﬁnal work - %’late 2053, Slzes vaned accordmg to the beds the



i

v

PLATE 204 A]mc Norton w1th a qu1[t she p](‘CCd for oné of her
grandchildren.: She has made fOLLr qmlts for

’

each of her eight
qmndrln]dmn three. for each of her great- grandthz dmn (S(} far!)

a

I’LA'I.‘E-.EOS A qu:llmg bee -on Betty’s Creek Jin R‘l]){lﬁ Gap. tho qmltm
|

frame is suspended from the’ ceiling. As cach row is hmshed it is rol]od unde
to enable thc \ladieg-to get to the next .one easﬂy

#
#

v

s,
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> A QUILT IS SOMETHING HUMAN . ¢~ " % g
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qullts were to, ﬁt or the reqmrements of the mdn 1du(:115 for W hOfI;l.;}
they: were hemg made. . Lo . ST : '
In. ﬁddmon the patterns for ‘the . squ;ﬁres WELE..
‘the quilts they embellished, as-were the number of ; ways each pattem :
could be handled. W;th Poplay LC'lf for emmple, ‘éach leaf eouli be.
_set so asto point-in . the, same d1r@ct10n or they could be set in .
- groups -of four* to. protﬁlce an ehbara?ie four squlre p’lttCIH The”
same cbuld be done, with ‘such. pattems as Gentlemans Bow. Stxmg
qullts on the other hand wercssimply scmps of cloth pieceti togrether%
"dny wa«vy they could, be made tg ﬁt Sometlmes they were strips. set
together horlzontally, in squares “With t,he Pr1cndsh1p Pattern the
“énds. of each strip mterlock with "the SldCS of two, others.- :
There was ever .an atray. of Styles” it the actual, st1tch1ng Tlny
stm:hes (“fancy- qullts ) made it ﬁuff up. n\ﬂr& and were the.mgst
: popular Larger on€s madé the JOb go fasteq" And- the’ ’StltChCS athem- ,
: Selves could be employed 'to make mdependent de51grrs Several dlf—
feréntastitches are, 111ustrated in Plates208..- ¢ .77
Emma ]ean "Buchcmari on-e-sser{' To,xﬁ:res edltors, was wﬁness to

wwwww

: Aﬂ the women who gathcrtd at Maggle Vmson s hom,e had pre\flpusly
completed at least. one Dutch Boy or- Dutch Girl Squarg‘sThe squares '
“had all been”gathered up, and by the time the women a?rned they >~
had been sewn together mtp the completed top: Mis. Vinson’ had
also set.up the four- _piece frame so- that it rested o the back% of
chairs;: vattached ther bottom' *hmng to 1ts ‘and laid the cotton, fop -
hnmg, and top over that. Everythmg was ready for the’ actual “qLﬂlt-

; ll‘lg 1o beg'm . ,77_.,_,:,,,_,,., . {_ T L “; e -
Emma Jean wroté down some of her ﬂéactlons as she watched
“The woinen sit around:the qu‘;;lt laughing- and . ]okmg as'if it. sptia.
job..at, all They&aever seem to’ %et tired or want to go home They
all seem so conient. T,be g0531p 1f=ﬁow1ng ase{ -I-werén’t even around.
e “Thls is my first quiltmg,,sso Isit there in’ amusement not knowmg

at will happcn next. As I&wat"h them n"la,kmg the’ fifial stitches, 1

i én., spend \h{i]r time quilting when |

Bat

nder, just why would these wol
s riuch cheaper to buy’ a”blankft at. the stores nearby9 Might it be -
‘that they quilt just for the soc1a¥enjoyme‘nt7’\’ SRR

When we aske&f Edlth DarnelI 'Lthe samé qﬁkestn;m she sald “It
’ helps bring people tagether whepe flhev ds have qu11t1n It just seems
like lot’ apleasure Y%re quiltin’;

You don’t know you're quﬂtln——
a’talkin’ and aquﬂtm too. And .y ave luneh I used tenjoy gom
t’th’ qulltm’ e e R

" \ - G .
- The nits gaptwatmg custom, as\ mentlened earhe_r,_wa's _t_hat of
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the Fnendslup Qullt Thls was:a. quﬂt mueh hke the others——lt‘eoulﬂ
+.* " be: any paties w1th the- a&ded feature of a number of narneséﬂ
L embrcndered on the squares glemsel\ es. Often gach lad\ who had &
Bt 'pdxt in the quﬂt embrmdeh:d her own nasme m the . square’ ‘she had
el COFI'Cd"lbLlT.Cd As” Mis. To elly” told: us recently, “The girls | had a
‘,__-eustom of.- m"ﬁ(mg Frlendshlp Quilts:. (’_')ne Eerson would piece, & quilt
"blocl\, and. she’d give it to another “girl, and keep on till she had = .
. epough blocks to make a qurlt and theh all those pg1rls would get -
. together: and qLIllt that clualt And the onc}that st'irted it -around # -
- gotthe qu1lt That qu a very -common; thing in’ my girlhood days.
The name of everyone that picced a square%ms supposed to be put on
the quilt, and ‘they" valued: ‘them, It was a keepsake ‘eally.”

Sueh qulits weré .made by, the ladies “of the cemmunity whenever
young person f‘rom that eommumty got marned when a nelghbor_'" ,
" “lost his house by’ ﬁre for. a‘newborn child. it The nelghborhood or .
_]ust for a keepsake When a boy became .a mar, he sometimes- .
7o . received one too; Edlth Darneli explamed “We made e along -
Iwhen th’ boys about your ‘age. You know everyone sent’ 0ut~— -
Y their family’d ‘send out——a square, .and" everybody’d piecesane for it.

‘ Everywhere th’ square went, ° everybody'pmced’ one .to go “With it. -
‘When théy got th’ quilt done, all that picced th? square went” ‘and.
helped quilt it. Then they’d*wrap that'n [the boy th-ev had dome
- the quilt for] up in th’quilt”when they got it done.” '
"~ The quilt pictured at the begmnmg f this chapter is nearly one
hundred years - old.. It was made of seraps gathe};ed from friends B
\‘M and- Tamil¥, and it was pléeed b}? ofie woman. After 'she” had put
the scraps together she -embroidered- on each plCCC the name of the
- person from whom it had come.. It bears fifty-five narhes Not *corgent
" with the names alone, however she also “fancied” every single piece -




PLATE. 209 Th1s detaﬂ from the Fnendslup Quilt plctured R

","earher shows one ‘af the panels and the elaborate embroidery

" that surrounds it. The game kind of work was done around each

by com,,pletcly surroundmg 1t W1th embrmdery (Plate 209). ApparQ

piece i’ 1;;he quilt.” - -~

Ee

~ently, she used everv stitch known in this aréa, and made up some t0o.
The result was- ‘the most elaborate piece’ of work any of us had ever
“seen. The fact that something that must have taken menths could’
‘have come, from an era. when survwal itself was difficult makes this

- quﬂt ‘all the more astounding.®

a

»

“Fancy or plain, however, the fact remains that quilts - seem to us’

.symbohc of some of our ﬁner human qualities, Perhaps thlS revival

of mterest is a hopeful sign for us all.




-fhen we talked about
jha,v{ng an article on
: ‘ : A making - soap, I re-
* membered my grandmother saymg that she; was going to make. some ‘
to sell at the October Harvest Festival in Dlllard Georgia: I asked
Ma if ;she would mind havmg an audlence She said she’d be glad
to have us, 5o ‘one day right after school four of us hit it Up to Ma’s
to watch. I was glad to ‘have someone ex<:1ted about meeting Ma. I
knew she wasa great person, and now I had the chance to share
my enthusiasm with someone ¢lse. ‘ '

- She was all smiles- and ready to go when we amved After ‘she
- had added all the mgredlents she let_ aH of us take turns stlrrmg the
-50ap. B ‘ : '
- Ma thought some of our qU.CStIOI'lS were pretty funny, like when
- we asked ‘about it being too harsh. to wash your skin in. She said
_shed be . proud to. wash in it, and_that it gets you as cltean as
: regular soap. When we asked about putting perfume in the sodp,.
I' thought she’d never stop laughmg

When we left that evening, we not only had some pictures and a
reel of tape but also several bars’ of homemade 50ap.
’ ANDREA BURRELL

The following photogmphs show J”earl Martin, Andrea’s grand- ;
mother; demonstrating the steps involved in making soap wzth/
Sstore- bought ""Red Devil Lye. The captzons are actual portions of
- the tape recording - made there.

;
TR



"PLATE 210 “You put two pints and a’half a’water and one can lye—Red
Devil- Lye—in your pot. You got to stir it til this dissolves good; then you got
~tadd th’ grease’ to it. Then after you add th’ grease, you got t'stir it for twenty
minutes. . ' ‘
“Lye's dissolved now. Grease, this is th’grease. You just have water and
grease and th’lye. This is breakfast bacon grease. You can have anything. I
had a man th’ other day offered to give me mutton tallow. You know—to make

it out of. 1 think I'll take him up. I've always used hog grease myself—five or-

\

six pounds for this here.”
ot




PLATE 211 ““This is beginnin® t'get thick now.
Looks.a lot like chicken"gravy don’t it? I wish
this’s. a’little darker because homemade soap’s al- .
ways dark. Well, this is homemade soqp, but it’s
~ not like we used r'make it because we used’t ‘drip

th’ lye.”

T T .

- PLATE 212 Can you wash your clothes in it? *Yeah, you can. Just take that
"~ vknow, like we used to—we took our clothes and put our- soap on ‘em and
rub’em’ and bhoil’em. People don’t do that now.#And I ain’t afraid t'wash my
- hands in it! That there lard kills Jth’ lye Why de. you stir it so much? “It re-
quires it. It wouldn’t make 1f,yog didn’t disselve,it good. You got t'get it thiek -
like jefly, yknow. Ycan't leave jelly til it gets right” (L-R: Elizabeth Rick-
rfna'n, Andrea, Emma Jéan Buchananj Mrs: 'Martinl) . LT

3




PLATE 213 Did you ever add perfumc to your soap “I’ll tell ybu We
never did care.” But. you lsnou people nowadays like ycmms ‘ages;” youns o
thinks it’s something . terrible, but we never’ did c¢are. We just  had. t'old.
“ smellin’ lye soap. Now I could put some pezfume in. t}us ‘and it'd ]ust be.
- perfumed up like _yourn’s. I’'ve got some t'put in it youn’s thinks it'd make it
pretty. But we never did care. We always:just made it and washed ‘with it and
we never thought nothin’ «about: it. But, of course; L guess lots of p{:ople-'

nowadays thinks it’s fancy t'sell it that ways, ,don t you guess? T believe 1 fry

this just to see—here she’ breaks up with laughter_reckon it .wouldn’t. kill

it no, ways would it?, If it d do anyth_mg t make H puny, you d’ hate t'put it 111_"__'
"there laughmg -

- “Youn's want me t’put. perfumc in t_hér.e"‘ I ¢an ,;Pcrfumc it up. for youn'’s
if you want. But . T’ tell you; if for me, I-like Usmell that, It sields “like

ofd .times. I ve washed w;th homemade soap s much_lt smells hkc hon:gemadc ‘

AR ) Ca :
Soap - T [ . --,"».; ‘,o -,"

.‘\

“Now you d ‘thitak- thatd get on your hands, but that doesnt get on your

‘hands at all’ Pamount . t'anything, But ’course now, I wouldn’t "want Peomb -
% hair or do anythmg’ like that~¥d want'a wash a httle But; why you can

dsh your -hair i that‘“”ItH bring th' dirt out just ‘as good as anythmg You
needn’t’ WorTY: about tak;nabath in that, It certainlj won’t hurt you. I've

© took a’bath.in it manya tlme If I had'n’a known what lye soap was it d scare

‘me t'death. Yoy neednt be scared’ of that- though I s
“Well, don't you*guess that’s aboyt enoughp” At this pomt she leaves the
pot. She'll siir 1t again in about kalf an” hour, and then pour the thickened

mixture into a shallow cake pan to harden ovenght When hard, she’ll cut. it

into blocks with a parmg kmfé’ Uft the- blocks out, of the pan, and put them

ina ba:ket far sale later.c:. . 7o oo
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~PLATE 214

year, she got some. She got a’litile plece—-—wel! if
_you was t'cut off a little slice there it'd he about like
she got Her hand was chapped or somethin’, and

she got it t'rub on her hands, and she give a quarter

for her'n. T told em I couldn’t selt that I-cut that -

_in two, I'd hate t'ask a quarter fer't.

“WelI of course, soap’s about a.quarter now. Os- »

.car got six. cakes th’ other day. It'’z a’ dollar and a

quarter That’z nearly twenty;ﬁve cents apiece wadn’t
'it? And them cakes, I'measure them t'that, and they
“a whole lot littler thay that. Of course;.they act
_ hke they mce 50aps, you know it does -

E s - ER

X

3

The followmg excetpts from recent tap?frecorded zntermews ex-
plam the process involved in dnppznﬁ your own lye. '

“We'd make soap ‘whenever we got out.
Peoplc usjing a ﬁreplace—you had t'clean jour fireplace -out pretty
ofteny and when y'got'y a g'um ful] - you’s ready t'go drippin’ it off.

“We used t'put th’ ashes in a big wooden gum like” that tree there,

.and it’d ‘be holter, Then we'd drip thatw]ust pour water on it and

dr1p it; .and then that'd be lye, y’know We usually used thkOI'y '
ashes. It takes ‘a whole big gum full.” :
“Th”gum’s got t’be way up on »somethm wsettm .up on soﬁlcthm

' ﬁand it’s got t’be up hlgh And you've got t drlp that off and make

your soap-out of . it ‘If you started that morning; you might. get .
through by chnner- you might drip it and get it made in a day. It S
‘uz just like water—just poured like water, y’k:{tow That'yz water
poured in therg, and *water come. out, except it'uz brown lookin’,”

y know. You d: ’have t’ go once in a while and put th’ watcr to'it t get

“Daisy, when she ‘went t'th” Fair last -

E

-
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“When y'make it with that. lye you dripped, you've got t’keep‘a fire
. under’it. You've got £boil’| it—put it in a washpot and build a_fire
around it.and boil it a. whole 10ng time because yolr've ]ust got’ th ly
and th’ grease, vknow, and you've: really got t'bail. 1t v make it tth;
It’s just like ]eHv y know, before it’s soap.
“Then pour t in achurn, you know, or somethm other Anythmg ]
‘tin rust’es. ‘ ‘
“We'd use it ever how we had it. We used ¢ ne‘Ver have it hard If
' _:‘you ‘made just a little bunch y'could get it hard, but 1f y'made a
. pretty good bunch, y eouldnt thickem it s’good. - E

|
“And then whenever we got out, we'd have t'make us some agam J

. \/IRS ALGIE NORTON« “You have tﬁrst build ‘a hopper :
' (Plate 215) with a spout to-it—a little troughﬁand then, put planks
or boards up sloping agam’it, and then y’put ashes in.it, and put
shucks down—or straw—in th’ bottom t’keep- th’ ashes fr%i\m goin” _
ihlougm Pour water on_ em,,,,bout a. gallon_or_ tworat a. time
- ’til it gets tdrippin®, and you set some kmd of-a contamer under
th’spout t'catch th’lye.- B - '
“Then v’have a big washpot; and’ put it in that and get it ¢ boﬂlng
. good. Put’cha in about ten or fifteen pounds of lard or any kind. of
—grease. Then “y’just’ keep apounn your - lye, Iettm it ‘boil ’til it

thickens down about like syrup, and that’s what they used t *wash with
' (Plate 216) 7 '

L

—

PLATE 215 _A crude ash hopper,.
§  lined with paper and filled with hick-
ory ashes, stands ready to work. '




PLATE 216 This Iarge wash,pot contammg dr1ppgd 1ye and Iard
,has been heated to, produce a soft soap. |

[ ‘
o *i' ';\ ; e
“If y wanted to, you could put any kind of perfumes or anythlng i
it ¢ give it a good scent. And y'could take your mutton taller or beef
taller if y’'wanted to and use it in place of lard and b011 it down hard
‘enough to cut omt into blocks,. : " \'\
“Most of th’time they dug out a trough out ©of a big 10g t keep ity -
‘cause it'd eat anything up i a year or. two if y'didn’ tg_‘:@id pour it -
- fm there and cover it up with a plank and then y dlppeaF tiouk swhen
-y wanted t’ use :1t '

"% MRS. CARRIE DILLARD GARRISON ““You had t'save your
ashes. We always hurned ‘hickory wood whenever we could. So when
we got ready t'take up th’ashes, we had a big ‘barrel with both ends
out of it, and we had it on a slanted board. We had a trough-t’catch
th’lye all ready. And: we’d wet th ashes and put’em in a ash hopper
and save’em. ’
“We usually waited untﬂ th’ spring- of th’ year”‘t ‘make our soap, and
in th’ meantime, we’d save up all th’ old grease that happened tac-
cumulate around th’ place—npieces of taller, suet, things that we didn’t
eat*—and cook that out. 3
“And then we'd carry th’ water—nobody ever had running water
in those days%wed ‘carry th’water and throw over th’ashes and
drip. th’lye. Then, we’d put th’ grease and Iye in a pot and bail it
" down ’til it got hard; and then we'd use that for soap___ — - -
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“Tt sure would clean clothes too, Used k%Shr it ‘withis splcewood
: el
Sthk—I believe lt wasTon ‘th’new moon. ”f’ ST :

® MRS HARRIET ECHOLS “We'd StI‘lP up these soft corrt shueks

' and put in t'thicken th’ soap. : . Bl

-5 “If they wanted, as they called it, flavored ér perfumed soap, they
got th’ little ,heaﬁ leavés from th’woods where we find:th’ little brown g
“jugs in ‘th*spring [gmger]m—wyou remember. So that would ‘make -
."th: ﬂamred soap—TheYA&oul(imke out some of this 'and put it in
another vessel and- put th little heart leaves in t ﬂavor Just letth’
' heart leaves sit in th’ soap, and. when they cug it out they pulled
th’ leaves out, That flavored th’ soap—made it-smell good.

' “We _lused about two p%)_unds_ of grease to a gallon: of lye.”




PCOOKING ON A FEREPLACE, DUTCH'
. OVEN, AND WOOD STOVE

oday.. most people have
) E _ ﬁreplaces in their -homes
S — ML . -as an-amenity rather than -
u,ﬁnecessﬂ:y Once however the ﬁreplaeé7 was at the. very center of
hbme life, being used not only for warmth but also for cookmg _'
Cookmg over a fireplace may sound sunple but in fact it:requires a.
gre‘at deal more tlmeaﬁ"h&keﬁort ‘than using a s@ve Dry klndhng is -
_used to/ start the fire, and green wood is cut and brought in-to burn -
~ since seasoned wood " burns too quu:kly .and gives off less hieat. For '
" cooking, there must be a hot bed Gfecoals—a process that takes a full
hour for & new fire to produce. "Then, as, the coals d1e down more
: wood s, alﬂded slowly to maintain the ternperature , '
Many fireplaces had a ﬁxed hor1zontal 1ron bar built in, runmﬁg
from 31de~ to\\ssde about three feet above the ﬁreplace flaor. Others
had/a bar-that was hmged to the side wall ‘of the ﬁreplaee 56 it could,

be: SWUE and out. On' these bars, pots and kettles which had 2

bhandle - “bale”)- ‘would be hung ‘with “an “S”‘ shaped hocok. Pots -
{t'hlch h small bale on €ither side were hung with a’pair_of tongs-

\ that hooked into the bales and then into the “S” hook:, T
IPeople wused- these pots suspended over the’ fire for heatlng soups )
and stews,. boiling meat, and vegetables and heating large quantities
ofl water If the fire got too hot, -or if somethmg only needed to be
kept warm, “the” pqt could be slid along the bar to_ the side, or swufng
partly\out of the ﬁreplace '

-
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For frwng, cqals were rakr;d out Qnto the hearth and the frymg par;

‘set directlv on them. When b0111ng a small amount of water or mak-

ing «coflee, people would set the kettle on a few coals” right up

N agamst the “ire. An even qulcker method ‘was to place the kettle nght
~ on_top of the burning wood. - a0

" Meat v was broiled su’npl\ by holdmg it over a bed of hot coals on the

end of a long sturdy fork with a wooden  handle. Popcdrn was
. popped (“parched™) by puttmg the shelled kernels in a covered mietal:
' i~box that had small holes punchéd in it., The box was atta(_:hed to a

'iilong wooder' handle and shaken directly over the fire. |

Foods such as potatoes, corm, onions, and nuts could be roaeted by

-Tburymg them in hot ashes for insulation’ and then placmg hve coals
..;on top of. the ashes. ‘Ash cakes were ‘baked by wrapping the depgh -
- i cloth, placmg them in a.cleaned out corner of the fireplace, and
‘_’coverlng them with ashes and coals. They were supposed to ‘have a
-+ delitious flavor when baked this way, but it was difficult to control '
: the héat - andpkeep the breadwclean -

Fruits and vegetablgs.were. oftert dried by the fire for sev eral days to

- preserve them. "The fGod. would be placed on the hearth away froma'
.7 the direct  heat, ¢r strung and suspended from. the mantle.

During the wmter, fires were kept going all day. At ‘night, ashes'

_)'were “heaped over the coals 40 keep-them hot until, mdmming. A fire
__wouId start up, again “‘just like vy poureﬁ kerosene oil on it” when
~ fresh wood was added In. the warmeér” months ‘the fire would be

started up only ‘when it was time to cook, and ashes would be raked.
over the coals te ,save them when 1o ﬁre was needed | .

LI

'-,THE DUTCH ‘OVEN- 3 : - .' R

One of the most useful eookmg utensrls _was the Duteh Oven Itisa

‘.heavy, ;round iron pot: with-a- handle and an iron lid that has 3 Half-
ineh llp alI thé- way around the edge One vamatlon looks like a lar,ge .

frying pan with four small legs It is q,ftén called an™ old timey oven’ %

- ‘@r an “old bread oven.’ o = -

The Dutch Oven was sometlmes used out of doors, but usuﬂly it

was used inside by the ﬁreplace It was placed on hot coals. raked-‘_
 directly onto the hearth The lid and oven were preheated before us-

1

ing, the oven’ bemg préeheated- on the’ coals themselves. and the lid’

:.'..'-dlrect-ly on the fire. When the oven and lid were Hot, enough the:

'
=1

kept_ thend from. rolling off. '

: bread dough——or wh_atever else was. to be baked—was" poured nto’
the oven and the lid ‘set on top with’a pair of tongs. Coals would t?heni

be plled on_topr of the lid for addltlona.l heat The, llp around 1ts edgc

jcu_ ¥
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One had to be careful that the coals undcr thc o¥en were not: too
hot or the food would Burn. The lid ceuld be much hotter than the
bottom as it was not directly teughlmga what wa@ bcmg baked.

Dutch Ovens were usually used for bakmg bread and bisctits, but -

~ they could also be used for baking é‘akes and potatoes roastmg meats,
and heating soup and stew. Hercs how to bake cornbfead in_one:
. Preheat the o\een and the Kd' on. the coals. Thcn carefully grease |
. the whoele 1n51dc of ‘the oven With” a plece of pork rind. Mix up the
- batter by combmmg two fcu»ps of ‘cornmeal, ene cup of _flour, one
cup ,aof bﬁ’ttermﬂk and a. spoomful of salt and sodd: Sprmkle a
handful of mrnmeal on the sides- aﬁd bottom 1n31de the - oven so
. the bread wori’t stick, and then pour’ thie” batter in, makmg sure the ©
oven 5. lewel so ‘the: bread will be the same thlckness all around.
Usmg some tongs, place the lid dn the oven and cov-er it with hot
~coals. The bread will be. rea,dy in ﬁfteen to twentw mmutes de-
pendmg on “how hot the coals are. Tt dan bé shd out by removmg
the 1id apd tlppmg the oven or it can be cut rlght 1T ‘the oven- and
taken out w?th a“fork or large spoon. S

5 = i

2,
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W ood stox es werne consrdered to be an 1mp*rovernent over ﬁreplaces

I':for cookmcr But they still requ1red g/lot of attention. As with the -

ﬁreplace dry: Lmdlmg and green woo ad to be cut to fit the ﬁrebox .

. and kept ¢n hand, and the ﬁre had to, be watched so that it didn’t go
rout or get too hot. S :

é

The ﬁre was hutlt m the ﬁrebOx 1ocated on the left h nd S1de of the

. stove rrght tmder the: cookmg surface. ‘To save time,. people often'_.,
.;_used coals right from the fireplace to start the fire. 7 - '

TAg {thé bottom of the ﬁrebox is a coarse ,1ron grate through whrch

" the ashes fall 1nto the ash box. The so0t whtch rises into- the flue

- Tater falls 'back down into the soot tray wh1ch is directly underneath
:‘the ~oven: Bath the “ash box and’ soot tray ‘are drawers that must be
-, cleaned out once:a week if the stove is ised ‘regularly. i

The: coolﬂng surface of a wood stove usuallv has six eyes {round

- operiings with-iron-lids ). Sometimes they are all the same, size, some-
_+ times of varylng sizes. The one-at the center in the back of the stoVe 18
the ‘hottest, the: two over the woodbox are mrddhng, and the other
.'three are the cooler ones. The heat under the eyes cannot ‘be regulated

'mdrudually S0 pots have to be moved from one to the other according _

to how much heat is required. Sometimes, when people wanted to
heat somethmg in @ hurry, they would- remove an- eye and place ‘the

"‘_ipot directly over the ﬂames in rthe ﬁrebox R

"Most of the stoves-were fa1rly s1mple though some of them got qulte

' .:,;;e}aborate One larger variety even had a ,ﬂat grlddle on t@p for fryrng
--_'_'thrngs hke pancakes eggs, and bacon. ey 7 :

The oven is usually [ocated on the rlght-hand srde of the stove and

iy heated from. ‘the left and top“by the. c1rculat10n of heat from the
"_""‘ﬁrebox The heat ﬂows from the firebox through a four-m‘ch hrgh air
-'.tSpace dlrectly undert the coo]\mg surface tb the .other side. Tt heats -
~ more evenly thart one mlght imagine, but if- somethrng tenids to cook”
~thore on one: s1de than the ofkier, 1t ‘hasio be turfied afound at regtﬁar' "

intervals. The .main problem w1th the . oven is-that it is diffiedlt to -
keep the temperature Constant Many varletles ‘have a tempera‘ture
gauge on the door, but this acts as a: warmng srgnal rather’ than as a

' 1egu1at01 If the oven: -gets too: cool ‘more. wood has to be added ‘and

i 1tpg ts too hot the ‘orily thlng that ‘can be done is to opent the door .
' shghtlv or puha pan of cold’ water on one of the-racks: For somethrng/-

that. takes an hour to bake, the ﬁre has to be tended three or. four
o tlmes to malntam the temperature . I q

When cookmg biscuits “and cornbread early cooks often started |

i
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PLATE 218, A woo_d’fwst_ove‘ S SRR '

, \\_ , ;‘.‘ | | . . | ) T }
them on the) 1owcr‘9rack of the oven to brown the bottom and then
placed them ‘on th’c ‘higher rack to brown the top. Cakes ples and .
roasts were usually kept on the bottom rack all the tlme When
bro;hng meat or ftoasting ‘bread, the top rack: was used ' 3

About two feet above the co%kmg surface, most wood stoves have _
WO warming closets These are; metal boxes about six inches deep -
w1th a door on. each and they are used to. keep food wdrm until iteis
‘réady to be served The stoves also have a damper, that seals-off the
right side of the firebox and greatly cuts the c1;cu1at10n of heat, It
- doesn’t put out the fire, but it cools the rest/of the stover»so that it can |
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be left un’tttendedifalrly sa,fely When ‘the damper is closed the coaIs
' w111 remain hot for several hours It has to be " left open when the
stove 'is-in- use I '
" We asked Margaret Norton, a real chef on a wood stove, what some -
of the advantages and” dlsadvantages of using one are. Here’s what
~rshe told ug= -/ o : , . _
' “I’ve always used a,,WOod stove because we hve up here in the'w
woods and there s always plenty of wood Tbey re. good in. the wmter-
tlme because they gure -do »Warm up thg Kitchen. In the summer it-
gets uncomfortable hot in here edurse ‘we can go out on’ the porch
every few mmutes But we're used to it: W1th this you have to build a
re-and wait’ ll it’s ready, but by the tlme you make up .your ‘corn-
_fead or peel your potatoes, it’s, hot.-
"Sometimes wind’li blow down the p1pe hard and smoke ‘the house
and the soot fhes ot all over the place and you have to wipe off
everythmg And you- have to- clean it out every S0, often and watch
that Sparks donit fall out on the” ﬁoor
g “And of course you have to’ gather your véood -and thats a als—
advantage when you’re ‘out of it. But if the electricity goes off or the o
gas gives out you're alright if you’ ve got ‘wood.” '

&
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| L Y anic] Manbus is a loner.
N S For the last two years he
o L has lived on the flank of

. Picken s Nose in an abandoned, di'scarded bread truck-in the back of

which he has placed a wood stove 4nd a hed. His jobris to watch over f .

a fish’ hatchery fed by the purest waqu' of . Betty's. Grcekr_ L

~ The job.is a. Ionely one—high ont the side of the mountain in a spot B
- accessible . onlv by. foot or rugged. automoblle—and it givesta man s
._"i_-._"fplenty of t1me to think. Dan has two Volumes of poetry with him in
" his truck,’ ~one’ by Burns - and the other by Tennyson. He has read ™
,i',.pthcm both The res% of hlﬁL fTCC tlme—151ptr1t h1kmg, huntmg, or play- _
-'_‘.'-.':mg hlS banjo ‘ S
e Dan s full of mountam storles too such as the followmg sn'lke ‘
tale e ' : '

" “Once there was th1s prea@her on Cullowhee Mou‘ntam who-had

‘a r'tttle%nhl\e on-the pulpit in'a box. Some preachcrs in these moun-
i talrg you know, héld snakes and things to’ prove their faith. Well,, «
- ~he had this tnake on his pulplt Said if the Lord ever told him that it
: -.was alright to hold‘it, he’d have it handy Well, one day he was
preachmg away and got to feeling goodand he ‘reached right i in that
“box'in front of the crowd and grabbed:that snake and pulled it out
_f._:_-‘.'and it dldn t make a-sound. Tame as could be. He held it for a whlle.
'3-'-".:and then put R‘ back and didn’t get bit at all.
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“Latcr all the people waéted hlm to do it again. He dldn t much

want to, but theykept-at-if; and. ﬁna]ly_ he reachcd in to get it agam
~and it bit him. He lived, but just. When he was well he said that the

first time he had done what the Lord wanted him to do, and the next
“time he had done what the people wanted him to do, and that was

what que the dlﬁ’erence

PLATE 219 J D}m Maho)us‘i'n fr.o'nt of h_is old abandoned bread wagonf ;o
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BRUNSWICK STEW R L
" 2 pounds cooked ground ~.2-3 chopped onions
beef : : o 1 pint tomatoes or tomato
1 po_und cobked’leanf K juice ! '
Lo em—pround-pork- S _oofcatsup co ,
. -1 small ¢ocked chicken, .. chile powder Ty
chopped =~ - alt R
© 3-#"diced potatoes - ' - . black pepper and red =
1 pint kernel com . ' f' pepper =
"1 cip lima beans . Worccstershlre sauce

s

- 2-3 diced carrots .
The vegetables may be elther raw or cmned Mix. everythmg to-"
gether, and simmer a long time:* If you-want to can it, put in ]drs

v :

and place theri.in’ a bmhng water bath for 172 hours

VEGETABLES |

: LEATHER BREECHES BEANS— Sometlmc durmg the winter take -
.a string of dried green beans down, remove the thread, and drop them :
in a pot of Scafd‘ing water. Then ‘add “a good -hunk’a meat”
( ham, pork, or the- hice dependmg .on \ounf taste) and cook all
morning.. ' R
As Andy Webb’ sald “Now they’s somethln good ta’eat. I a rather -
havc them as thave canned beans |




3

5\ - s N

T A D TEHZFOXFHHEBOOK

GABBAGE . . [0 T
1 .head cabbage, chopped P I Co
-4 “tablespoons lard =" e ;wef:-gi e

|

salt- and pepper to taste S G

+o Put about an inch-of water-in a Iar ge frymg pan and brmg to'a -

“boil. Put all the “‘“’bb‘age and lard-in, season\,, and eove}; §1mmer for .
about twenty ﬁve to. thlrty mmutes, T

W, o
: FRiED POTATOES_Sllce three lor four potatoeé very” thm fike
-"potato ChIpS, put in frymg pan with' hot grease,“and season with salt
nd pepper Cover and cook until hght brown, turning oeeasmnallv,

'--a

OKRA——Shce the okra about Y inch thlck sroll in meal, salt and
fry 1n grease unul hght brown and cr1sﬁ'

OCTOBER BEANS—The mountam people used these beans as a
: “Substltute for soup bearns, whlchL don’t grow here. They can be eaten
-fr_esh when young and tender ‘but people usually dried them shelled
. them, and stored them for latér use. To cook, garboil beans for five
'--_-mmutes, using- about a _quart. of water per cup of {Jeans and sorme

Salt Cover and Slmmer unt11 tender R = :

e R e I ; T ..
FRIED PUMPKIN/SQUASH BLOS%OMSwMake “a -thin- batter
using an’ egg, about half a cup of fiour} and-milk. Dip ‘the: blossoms
init, and fry in deep hot grease. Servefas you “would any vegetable -

- HOMINYﬂMrs Algle Norton toId uskf how to make- hommy“

o f“Well, we used thave'a big oldfwashpot that'd hold about ten or
ﬁfteen gallOns of water or anything. And we would put in about a
gallon of Iye frorn when y’dmpped it down for soap or anythmghor
]ust for th” purpose S - S

e

!
-

aehd
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" “And ywould put that lye in, and shell y "about twelve or ﬁfteen

- big ears of corn by hand so y “could get all th'sorry grains and thmgsf
out of it; and y'd put it in that pot and cook it about eight or nine
hours by th’ fireplace in the big washpot And-when th’ grains begin

“térack’ openland swell ‘and get great big and _begin tget a 11ttle .
tender, you 1 ook 'it away from th’fire.

v “THen y'piit it in this big washpot or pans and took it fo th branch _
or where they’uz plenty awater @nd washed it Jtill all that outside i
husk and’ these little black- thmgs—hearts that growed Cth’ cob_o’th’
“cérn-—ecome” off ‘and out. Youd have twash it throug‘iﬂfi.maybe a
dozen waters and rub it t'get all that skin [and pcusonous lye] off.

- “Then .y’put it back in th’ g pot put it back by th’fire, ‘and
: cooked it about that much longéfr——\about all night—and y’get up and
roust up your fire, put in some more water if it’s needed and cock it.
“And then y'take it out’ wh it got good and tender and. done,
Then y’had some good éatin’, %“ '
*“Use about a third lye and two thirds water. You"‘keep 1t in a cool
place 1 never did try eannm it, but y'can, I think.” You “always
make it.in th’ winter time. "Houses were: .open enough til y ’had plenty

- of ice, and anythmg yhad froze in it. Out somewhere away from \
th’ chimney. or fireplace it'd kéep for a week.’ N
~ “White- corn makes thﬂ’*best I reckon y’could make it out a yeller

~ corn, but it: wouldn be as good. Use big grain comn too—blg, pretty.”

BREADS

S . ‘ -
PR

CORN PONES
-~ .1 pint corn meal - 1 ta.blespoon lard
/2 teaspoon salt P o rmlk

1 teaspoon- baking - powde&————-—--------' :
) ME{ together meal, powder, and salt, cut in lard and add enough
. milk to make a st1ﬂ batter. Form into pones with hands (or add some
: wmﬂk and drop from the end of a spoon) and place i in a greased pan.
Bake in a hot oven for about half an hour.

=

- ~CORN-CAKES R '\
+#2 2.cupsicorn meal % 2 teaspoons bakmg powder
= 1 kitchen spoon flour 1 tablespoon melted - butter
2 eggs . o - or lard” ' V “
1 teaspoon salt 0 milk oo

-~ 'Beat eggs, add meal, ﬁour,.' slalti baking powder and bu|tter Add
enough milk to make a thin batter. Pour out onto a hot;griddle and
,_.ﬂ.lp to other side “when *brown. Good with ‘butter and” \syrup

F
i




HUSH PUPPIES —Mix 1 cap flour, 1 cup coni meal, and a

a0 . THE FOXFIRE BOOK -
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pinch of salt and soda. Add I €gg and butterrmlk antik it is the
right con31<tencx t6 hold its shape when rolled into a ball. Mix in
1 medium onion . chopped up, roll into ballé ‘about an irch to 2
inches across, -and drop into a couple inches of hot fat. Let.them

‘ deep fry until thcy re brown and cr;spy, dram a, b1t on some paper
. and serve: hot - ; . ,

_LIGHT MBRE_AD

1 cake yeast -~ . 7 ¢ “"2 medium "pota't'oe's; LR
3 teaspoons sugar 2 teaspoons salt
1 pint warm water - - ﬂOur '

‘Dissolve: the yeast in 1 cup of the water Cook the potatoes mash

very fine, and add yeast along with 1 teaspoon salt, T teaspoon sugar,

~and the restof the water. Put in a jar and 1eaveF: in.a warm place to |

Tise. Sift flour, and mix it in with the ‘yeast mixture a]ong with I more
' .teaspoon salt'and 2 more teaspoons sugar. Keep \addmg flour until it
' makes a firm dough. Let rise to double, knead, and make mto loaves.

Let rise for one hour and then bake at about 3 50° untll it tests done.

-BRAN BREAD——Mlx together I quart each of bran flour, white
- flour, and butterrrulk Add 1-cup ‘each of seeded raisiris and molas-

ses, and Jast mix in 1 teaspdon -cach of bakmg soda and salt Put
into loaf pans and bake until done

-RYE“‘BREAD—WSlft together I eup of wheat ﬂour 1 cup rye flour,

/2 cup-of corn meal, 1 teaspoon salty and 1 teaspoon baking powder.

-« Add enough buttermilk to make a firm dough adding V5 teaspoon-
- .of soda per cup.of buttermilk. Cut’in 3 tablespoons of shortening, mix;
+ thgroughly, and roll out to about %, inch thick. Cut as you would

biscuits, place on greased sheet, and bake at 456°% for ten to - twelve

: mmutes ‘ e

- GRACKLIT\T’ BREAD-
'w_lmeal 2 teaspoons of salt 1 cup.of’ buttermilk, 1 teaspoon of soda,
and 1/2 teaSPOOn of ba,krng powder. er Vo cup of eracklin’s (see
) .»'p 207, laist reelpe) into' the mixture. If it is too dry use some
"'\-\."_:‘?*_lukewarm water to make the right eonfsmtency ﬂor corn bread Put in
‘oven and «cook until- brown

f'.:_;ASH CAKE&—MH{ up dough for. eom bread and make sure it's

o thlck enough to Hold its shape., Clean out a’ eorner of the fireplace,
"put the ¢ ‘cake” in it, and cover it with a clean cloth.. Put hot ashes

. over the cloth, then put hot coaIs on top of that It takes about half
*an hour. . ‘ ;

&

Prepare corn bread by usmg 2 cups of corn
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 MOLASSES SWEET BREAD——S]ft together 2 cups ﬂour 2 tea-
‘spoons baking powder, V4. teasppon salt, 14 teaspoon soda, 2 teaspoons
ginger, and 1 teaspoon cmnaan Add V3 cup melted butter, 1 cup

- molasses (or I3 cup sugar and] 24 cup molasses), 34 cup buttermilk,

and 1 egg. Mix well, pour-into b loaf pan, and bake at 350 for about

ﬁfty mmutes : :

OL]}FASHIONED GINGERBREAD | _

Y4 cup sugar - ./ : 1/, teaspoons ginger

Y cup butter S | o % teaspoon cinnamon

1 cup. molasses - Ve cup sour. filk

2 cups flour - nuts or raisins if desued

V4 teaspoon soda.. . ... : : )
M1x all ingredients together 1 put into a Iarge Ioaf pan, and bake for” B

'mbﬁ ‘a‘ﬁfho*m‘*ﬁThrs recipe ‘|‘ is at least a hundred‘ years old.) : .

; SYRUP BREAD T ’ g
“Mix'up flour, soda, salt ind buttermﬂk as you would for a plam ' / ,

bread recipe, and mstead of using sugar to sweeten it, ‘use homemade "

syrup., Bake hke any other bread ' '

Bl

. |
i
\'

+ - L : . ) o : B
Ck

' f{:AKEs

CARROT PUDDING OR CAKE

| 2/3 cup srfted ﬂour R A teaspoon nutmeg L RN
I & teaspoon baklmér powder 24 cup S$ugar y
‘ ' % teaspoon baking soda 23 cup currants )
| 34 teaspoon sdlt o 2% cup I‘aISII1§
’ Vg teaspoon Clnnamon - . 23 cup grated raw .
|, teaspoon ground cloves . potatoes . |
. V3. cup ‘milk - 1'cup: grated raw carrots . . . .
} MIX and sift mgredlents Add the fru1ts, stir until well coated, “then C

_ stir in potatoes, carrots, and milk. Pour into a greased pan and cover _
'::W1fh a lid and steam na large’ pan of hot-water for 214 hours.~
. Serve w1th Carrot Puddzng Sauce, made as follows:

Mix 1 cup powdered sugar, 1 large teaspeon vanilla or wine, and the

~yolks of two eggs. Beat When ready to serve, add /2 pint cream -
"Iwhlpped | : * : '
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PUMPKIN C AKE

1%, cups com oil 4 eggs .
2 cups sugar 2 cups pumpkin
3 cups flour 1 cup, raisins or fruit

'2 teaspoons baking powder - cake mix
2 ‘scant teaspoons soda cup chopped nuts
1 teaspoon salt © 2 teaspoons pumpkin spice:, -
2 teaspoons vanilla ' ' °
Mix corn oil, sugar, flour, spice, powder, soda, salt, and pumpkin.
Add leggs beaten well. Add vanilla, nuts, and rajsiﬁs that have been
mixed with Vs cup of extra flour. Bake in a Ioaf pan for about an
- hour at 400-450°. :

'DRIED APPLE CAKE—MEX up a. regular white” or vellow cake
recipe, and bake it in four thin layers. Mix 1 pint dried apples with 1
pint of water, and cook until -thick and the apples are mashed.
Sweeten to taste with syrup and ‘add some spices.. Let cool a bit, and
~spread the mixture between the layers and on top of the cake. You
can cover the sides if you want.

MOLASSES  COOKIES

[a—

-1 eup brown sugar . 34 cup melted lafd or
1 egg . bufter "

1 cup molasses ‘ L4 cup boiling 'water
Coe ! salt to taste
Add enough flour to. knead Roll cut out, and bake in hot oven.

PIES

TAME GOOSEBERRY PI  Mix 2 cup,iof berries with 34 cup of
sugar, and cook, st1rr1ng to mhsh the berries, until_ thick. Make some
plain biscuit. dough roll outfand cut mto 1”7 wide strips. Pour the
berries into a pie _plate ey the strips ‘of dough crosswise on the
‘berries; and. bake at abput 450° until the crust is done.

' SWEET POTATO PIE

2 cups sweel potatoes, o cup sweet milk
diced and cooked . pinch of salt ?

23 cup molasses biscuit dough

1/, teaspoon ginger o other spices if desired -

- U4 stick butter
 Mix together all the 1ngredlents except the dough and bririg to'a
boil,, Cut rolled-dough into cubes and drop into boiling m1xtuﬂc Put
thin- “slices of dough on top. Put pan in oven and bake until crust is
*brown . : - -

- %
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BLACKBERRY COBBLER" -
blackberries, enough for ~ butter, small amount
one pie \ . +.. biscuit dough, enough
~‘sugar to taste * for several biscuits
Cook the blackberries until they come to a boil, add as much or
litle sugar as you want, and then add some butter, Cook until thick.
Roll out the dough, cut as for blS'CLlltS and drop into the blackberries.
Then roll some dough thi, cutinto strips, and place on top of the
blackberrics Set the pan in the oven until the*crust on top is brown.

fIOLASSES CANDY—Combme 1 cup of molasses, 1° cup of water;
a few grams of salt Boil ingredients (do not stir} to hard ball stage. '
Remove from the fire, ,. and let stand until cool enough to hold in well
greased hands. After pulling for some time it will change from Brown
Fto a \eﬂowmh color Cat iito pl(:‘CCS

BEVERAGES

APPLE BEER— Pecl your apples and dry the peelingaﬁn the sun or’

by the stove. Put them in-a crock and add enough boiling water to - -

cover them. Cover the crock and let it 51t for one or o days, until
all the flavor comes out of the pﬁfﬁl’lﬂﬁb You may add some sugaf if
you warnt.

MUSCADINE WINE l .
2 bushel muscadine ‘grapes 12y pounds sugar
Mash the grapes with your hands, put thém ig a large churn, and
add 2% pounds sugar. Let 1t work (ferment) for about a week, until
it quits. : e

-

Strain the miixture to get out the grape skins.and Jmpuntles Pat
_back in the churn, add 16 pounds moré of sugar. Let it work about.
f:1ght to ten days until_it quits. Ma,l\f,s about K gallons.

Recipes for hog, wild plant ff)(,}d.\.,:(mdwwld dmmal foods can be,
found in later chapters. ’
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DRYING ' "L

PU'\IPKI\T Mrs. Tom Kelly s*nd Thls 15 a rec1pe that -W'm uﬁcd
in most families in olden times.” You slice th’ pumpkin arou_nd n
circles; take th’seeds out, peel it, and hang it on a sticks crosswise of
th’ joists_of th’ house, Let it hang there until it dries. Thep store it in
sacks. It took' a long time to cook, and you have to cool\ it several
hours, and they season 1t w1th hog medt and gredbe

SWEET POTATOES—Boil the potdtoes until done. St zp off the skins
and slice. Put on a clean white cloth and put out in the sun each day.
Then stack for winter use in pudding, pie, etc. Some people would ]ust
peel and slice without boiling, -and set out to dry.

CORN' Corn was cut as if it were going to be cooked (twice
around the cob, according to Mrs. Harriet Echols), and then spread
out i the sun, sometimes on a plece of tin. } )

OKRA—Slice okra. Put on a piece of metal which has been tov erecf
with brown paper or on a white cloth to keep the«okra off the ‘metal
or tin sheet being used. Place’ thinly on the sheet, and put out in the
sun. Cov er at night. Let dry until ready to take off the paper. Remoxe
and put’in bng unti]l desired to use for cookmg
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PLATE 221 Leather B;eeches Beans

LEATHER BREECHES BEANS— String tender green beans. Fill
a long needle with a long strong thread. Push”the needle through the
center of the bean, pushing the beans together at the end of the thread,
filling from knot end to needle. Hang up the string by one end in
~the warm air, but nog in direct sunlight. This gives the beans a better
flavor. Let them rémain hanging until the beans become dry. Store in
a bag until ready to use.

PEAS—Pick the peas when ripe, and lay them in the sun to dry.
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.After thev are thoroughly dI‘V, place therh _on a sheet Outs1de (5n T

a wmd} ‘day, and beat the hulls off with a stick. The wind will. blow
the chaff away and leave just the peas. Store the peas in sacks in a dry

place uﬁtﬂ you’re ready to eat them _ .
BURYING - ) s

*
" CABB AGErDlg a shallow. c1rc1ﬂar trench on.a gently sloped plot of

ground. The diameter of the trench will depend on the number of-
cabbages you plan to preserve.” Also dig a drainage djtch leading =~

. downhill and away from the cucula_q trench. This will serve to drain
off “any surface water that might:accumulate and rot the cabbages.

Throw the dirt from the trench into the center of the circle, thus

akmg a low mound. Cover the mound with straw.

_ - Pull up cabb 'ges root and all. Place the cabbages on the mound so
- that the root off each Is cov ered by the head of another. Then cover

_ with straw and dirt. They’ll keep most of the y/mter "

POTATOES Dlg 2 hole a foot or twashelow the frost line. P .

in potatces and cover with straw,’ and. pack dict over that Put a piece

of tm on that | They’ll keep all wmter 4 ‘
1 _ :

a

PICKLING

“Be sure that.th’signs are not'i'ﬁ" th’ bowels” (see p. 222}, says
Daisy Justice. “When th’moon is new /s th’best time to make
kaut, pickle bears, corn, or green tomatoes It th signs are in* th’

bowels they will be slimy or soft and nbt fit to eat Do not use zodzzed_ .

~salt for, pickling.”

SOUR KRAUTuSelect ﬁrm cabbage heads and chop. Have a clean
chumn jar (usually five _gallon), and pack the jar with alternating
1a\*er<; of chopped cabbage anid a sprinkling of salt (usually a half cup
ofsalt per gallon of cabbage). You need not add water as ‘the cabbage
w:}ll produce its own. - : :

Whj:n the jar is filled, cover the cabb’tge with a clean white cloth '

"-‘.‘large a‘bh%ge leaves or a saucer "Then place a flat flint rock or other
" weight on top of this to hold the cabbage under the brine, Let this
stand ten"days, or as long as is necessary to'get it as sour as you want.

When thisis completed; take the kraut out and pack it in canning

jars Then put the jars in a pot of water and bnng to a boil to both
seal the jars and cook .the cabbage. :

- Old-timers used to leave the cabbage in the churn’ 3ars omlttmg
‘this last step, but it turns dark. Jars keep it in serving-size portions,
.and keep it fresh. ' -

Felaaal
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SRR Some add 2 pot of hot pepper to the churn at the begmmng
’ of the whole _process for add1t10nal ﬁavormg

* PICKLED BE
“-until tendér fa}

: e
v—a,,-\;—*.wwr"”v
g

NSﬁStrmJg and breale greeﬁ“beans "Wash and cook
out one: hour) Then wash them again in cold water
and pack them; ticrhtly in a clean crock jar, again alternatmg a layer

of beans* w1th a sprinkling of salt. When the jar is full, add as much
water ast neeeesary to fill the remaining spaces as the beans will not-
produce enough of their own water like the cabbage Another way is
 to fill the* churh with beans and then add salty water to ﬁll (one- half
“cup per gallo ' of water). , . L
Weight dov as before and let stand about ten days or two weeks
"There is no ne :d to can the beans as you did the cabbage unless you
7 _:want to for cdnvenience. Many people just use them dlrectly from
-« the churn, Theb keep well this way as they haye’ already been cooked

| PICKLED Cé) N--Shuck and silk corn that is'in. roastlng ear.

“——"W**ﬁ’ﬁmu on r‘r\h qrm, tHen pcxr‘l( in the clean. r1~mrn qu ﬂcj'_fpfnr‘f‘ pr‘ﬂ'ﬂ(TﬂD’ S

. a little salt over the ears-as you pack them. ‘Somie cut the- corn off the
-7 T cob before prcklmg, but many prefer to pack the full ears into the
w _churn. | : .

You may al%o add salty water as before if you prefer this to. Sprm- o
o kling salt over'eachlayer. -~ - I b
- Others line the churn jar before packmg with a clean white meal L
sack. Then' they tie the sack at the top when the churn is filled. ]

When the corn is pickled, you can eat it directly off the cob, or cut
e oot off with a knife and fry in bacon grease or butter No need to can it

R “in order to preserve. i

It is also possible to pickle the orn and the beans together in the
same churn jar. Most remove the corn from the cob when doing it
“this- way. Then it 1s served fried in bacon grease- or in. butter. |

. PICKLED BEETS—Boil beets six td' eight hours until soft, and the
skin. slips off easily. Drain the water, peel the beets, and cut them into
small cubes. Put the beets"into a, large pot, and for every quart, add
a cup each of sugar and vinegar. Bring the mrxture to a boil, st1rr1ng ,
oecasmnally Put inte cans and seal

Y L

T ""I’C‘TCLE PICKLES (cucumbers “fweet béll pe_ﬁpers ancfgreen fomd-"
toes)—This is a process. that.takes fourteen days, but is actually much

b easier than it sounds. .o
' Select and cut up a peck (eight quarts) of the above, pegl and all.
Cut cucumbers into six- to eight-inch strips. Leave the tomatoes whole
if they are sma?l ones. Put.in a crock, and peur boiling water over the

J—

/ - e -_—,—A—ﬂ——“‘ .
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- top (Al ; the c;‘g;lgil,cmdza— half cdp ot saTAper peck of vegetables Let

s "Ml”
i

this mixture sit for nine days IR -
At the end of nine days, pour out the liquid, wash the plckles puat

' them back in_the jar, add three tablespoons of alum (to make them

crisp) and fil ‘again with _boiling water.
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Let this mixture sit for “twenty-four hours. Then empty the liquid l

‘again, wash the plckles again, and replace them in the }ar Mean-
‘while, cook the followmg m1xture '

o quarts vinegar

~ 9 cups sugar spice,

4 -5 pieces ginger : 1 tabléspoon celery seed
Cook- this mixture until it boils,. then pour it over the pickles and

: 1 tablespoon p1ckl1ng

. <

3 leave until the same time on the following day. At this time pour the -
'l1qu1.d into.a container, reboil it, and pour it over the pickles again.

- Repeat- this—for four da\s in .a row. : ' .
-On the fourth day, the pickles are ready"to serve, Kee,p them n

_the open jar in.a cool place, ¢r can them for convenience.

When pickling the above, the old-timers in ‘the area would usually

et the pickles sit overnight in a crock’ in salty water, then remove
‘them the next 'day, boil them in vinegar, sugar, and spices to suit
taste, and cai them immediately. Grape leaves were often added while -
they were sitting overnight in the crock. These -had « .apprommatelv

the same effect as the alum. o
For spices and added flavor, thev used plekhng spice, strips of

© sassafras, and splcewood These were called Brea‘d ana’ Bufter Pickles.

CHOlW CHOW‘ B

"1 peck green tomatoes 2 ounces white 8r. black

1 peck string beahs
* %4 peck small white onions
Y4 peck green peppers
2flarge heads of cabbage
iyheck red peppers
blespoons white

N O -

~cloves”

ounces celery ‘seeds
ounces allspice
pound brown ‘sugar

“box- Vellow mustard seed

ounce tu mer1c

o : / mustard: seed . . vinegar :
a0 Clji the teniatoes, let them stand overnight in their own juice. '

' ,,Sque out the brine. Chop the cabbage peppers, onions, and-beans, . -
mix together, and add-the tomatoes and the spices and sugar. Put in a-
— e -,--A-porcelalm kettle, cover w1th vinegar, and b01l three hours. When cool;

seal in|jars. -

RIPE TOMATO PICKLE L _
-3 pints tomatoes, peeled and chopped =~ R ‘: .
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I cup celery - =~ . .7 4 tablespoons salt -
4 tablespoons chopped red 6 tablespoons sugar
peppers . 6 tablespoons mustard seed
"4 tablespoons choppcd : Iy teaspoon cloves
_onions . ) . Va2 teaspoon cinnamon
2 cups vmegar o 1 teaspoon. grated nutmeg-

5 . Mix ingredients in ‘order g,;\ en. Put in stone jar and cover. .Allow
- this" uncooked mixture to stand a wcck before using.

£

GR]:LN TOMATO PICKLE,

‘8. pounds green tomo@" 1 teaspoon mace
‘chopped fine- 1 teaspoon cinnamon -
4 pounds brown sugar 1_; teaspoon cloves

1 quart vinegar- :
‘Boil “tomatoes and ~sugar or. three hours.’ Add other mgred1ents
. and boil fifteen m1rwtes more. Let cool aud SCcﬂ in jars.

,ICEBERG GREEN TOMATO PICKLE .
- 7 pounds green tomatoes I teaspoon each of clov es,
builders lime : . ginger, allspice, ceimy
2 pounds sugar - : _seed, m&c.e, and .
-3 pints vinegar - cinnamon. '

Soak the torhatoes in a mmture of 1%/ cups lime to 1 Aqflllon u}'ater
ma,l\mg enough to cover the tomatoes. Drain- 11:1)\50'{1{ for four hours
in frcsh water, changmg hourly. Mz{l\e a syrup of the sugzu \mcqar
and. Sp1ces and brmg to a boil. Pour it over the tomatoes {after the

__last change of Water has been dramed off), and let stand overnight.

Th\en\boﬂ for one hour- and sedl in jars. -
i

WATERMEDON PICKLES

S

\ 4 pounds watermelon rind- 2 tables‘p0011sfcloves, whol'e_
2 quarts cold water -1 quart cider vinegar
1 tablespoon slaked lime. 4 pounds sugar |
2 table_spoops whole allspice 10 two-inch -pieces ‘stick
cinnamon

Rernow: all pink pulp from watermelon rind. Peel outside peelmg
from the rind.. Weigh. Cut in T inch circles or cubes. Combine cold
7water and Tlme. Pour over rmd “Let stand one hour. Drain. Cover
~with fresh cold water. Simmer, 1% hours or until tender. Drain. TlC
spices in a cheesecloth. Combine vinegar, 1 quart water, and/ sugar..
Heat until sugar dissolves. "‘Add spice bag and rind; simmer gently
two hours. Pack rind in clean hot sterile jars. Fill jars w1th boﬂmg

hot syrup.- Seal. Makes about twelve half pints.
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MUSTARD PICKLE

1 quart cucumbers,
chopped fine -

1 quart ‘green tom&toes
chopped fine '

1 head c’lbbqgc chopped
fine

4 sweet peppers, chopped fine

) o — = T =
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!

cup salt

gallon water
tablespoons mustard
tablespoon tumeric
cup flour

quarts vinegar.

Make a brine of the salt and water, and let the first four ingredients

stand in"it for twenty-four hours. Drain.
four ingredients, ddd to the first mixture, and cook for

utes. Seal in jars.

PEAR RELISH
1 peck pears
6 large ontons
4 red bell peppers.
Grind up vegetahles in.a’ food chop

Make a mixture of the last
three

2 pounds sugar

1 tublespoon allspice

J cups vinegar

per. Add vinegar and sugar,

and cook for thirty minutes. Seal in jars.

CUCU‘\TBI R RI LISH
12 cucumbers
4 green peppers
4 onions
Vo cup salt

v megar

L

cup sugar
teaspoon celery seed
tablespoon mustard sced

Tt e L

cup grated horse radish

Remove the seeds and Skm from the cucumbers and-chop. Also chop

peppers and onions.

Add salf} -mix well,

and let stand overnight.

Driain, add other ingredients, and mix with enough vinegar to have

moisture but. not watery. Scal in jars
TOMATO CATSUP
- Tomatoes, enough to make
a gallon when cooked
14 cup sugar
2 -tablespoons ground
mustard
1 tablesppgn ground allsplce

I pint cider vinegar

3 tablespoons salt,

1 tablespoon black pepper

/. tablespoon ground
cloves -

min-

48

Select good, firm ripe tomatoes. Scald and. strain through a coarse
sieve to rémove sced anld skin, When cold, add to each gallon of
" tomatoes the above ingredients. Let simmer slowly for three,hours.

Seal in bottles' or jars. ' .
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BLEACHING R S

*MRS. TOM KELLY':‘ “Peel and core apples;.cut mto _quarters or
eighths, Fill. a ten qallon woodcn tub with shf:ed a:p;ﬂc{* ‘thén put
two tablcspoons of sulfur in-.a saueer ang str;lke -4 matoh and set
th’ sulfur on fire. Cover th’ tub Wlth ;1 (:Iezm cloth and. 1f:t it stay all
day. At mght take th’ sulfur saucer ‘out.” Rﬂpewt the process for three
- days. Then transfer th’ apples to Targe jars, and tie clean cloths over
them. You could eat that any tlme in th)weaf or winter without any
preservation.”* : a

“Everbody nmrly ble}xched frmts And 1t was th’sulfur that whited
.th! apples, -ard-they ‘had a little sulfur ﬂavm But most of th’ people
u had” a blg tub of that" madt every year.” . -

* MRS, CARRIE DILLARD GARRISON: “Another way we had
of 4 preserving fruits was "o burn coals until therc -wasn’t any smoke,
“any fumes, or anything from it—hickory coals usually. Hickory coals
would hold th’ heat longer and stay alive longer, so we'd put those
undet a. barrel [in the bottom of a barrel]; and then we'd have our
fruit cut ini small pieces, and put 1t in an open basket. We used split

, ba.skets,y'k.n,ow,.made out a'cak splits, and we'd put. th’ fruit i -that ‘.

and hang it in th’top a’th’barrel. But we’d sprinkle our sulfur over

th’ coals™first; then we’d hang th’fryit in th’barrel, and then we'd.
cover th’ frult\w1th a old sheet or somethm to hold th’ fumes in there

and let it stay in there about twenty, thirty minutes. Then we’d take

it out and pack it in a woodén-harrel usually. We didn’t have churns

S
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or anything like that to put it in. They were scarce. So we'd pack .

ours in a wooden barrel’ we’d made—a homemade barrel—and we'd

fix a barrel full of each fru1t and they wouldn’t any insects orany-

thing bother it. All y “had to do, was keep it covered t1qht—kccp thmgs
out of it, liké mice and things like “that. s

“We'd make pies; cook it for breakfast. Or it just taste like fresh.
apples. Tt'd be whife though-—th’ apples’d be white. It'd ke’ all
color out of them.” | o ®

v

MRS, ALGIE NORTON: “Youwd take 'a box about two foot

high and about two foot wide

a wooden box. Then y’put’cha some-
thin’ to hold your [ruit up about six inches from th’ bottom; y’put’cha
somethin’ that ya® can put ‘cha some ‘coals 'in—not blazm but
burnt coals? And y’have to pare your apples®arid peel thern and core
them—cut’ em in about eight pleccs to the 'lpplc And y'gotta have
sorne kind of a rack-—course now y'usc a screen wire to go over a little
frame with'about an inch or.two sides around it. And put your screen

"over th’bottom and put’cher apples in that

“And y’have your live cmlq and put about. two heapin’ spoonful.
of sulfur in amon’ th’coals, and it blazes up. for a minute. An’ set
your apples down, an’ cover your box good, but you wanta paste
that box with paper or somethin’ so that no air can escape. An’
cover ‘it up an’ let it set about thirty minutes an’ put in more
sulfur—an’ do that fof two or three times.

“Then y'take ya’apples out’n pqck m in jars and put a cover over,

Latér,” Mrs. Norton added that if screen” was not available, a
person might use the same short- sided wooden box, but mount a- slat
bgttom in it rather than a screen one. The. bott@m might ‘even be

: ,;.a‘ﬁohd piece with holes bored in it—anything so thut the fumes from
'the sulfur could get to the fruit. She also warnéd that the {ruit

must be stirred each time fresh sulfur was added, :md that a qmlt:
could: be used to cover the box if one wished. ‘ '
Murs. Gatha Nlchols addéed one twist to bleaching fruit for“the

- person who wants to do it only on a small scale. Fog this perso,
""$he Tecommends the use of a churn, a teacup with smlfur and a
“single coal, and a""loth to cover the churn with. -

DRYING | : -

We have been fascinated by the sight of trays of sliced fruit
drymg in front of a ﬁrephce At one time. this was an ext"remely

- Common’ w of preserving foods for the winter. Now, although it.is g

k4

@
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no longer a necessity, some mountain people continue the habit. Mis.
Grover Bradleg} who had both a chumn and several trays of sliced

- apples warming beside her ﬁreplace when we last visited with her, .
said, “We had to eat thmgs like thaf. They wadn’t no other way to

hve We dried? eVerythmg "

: APPLES Apples are either sliced- up irito thin slivers, or Cored and
sliced into rings. One woman claimed that with a pecler, she could .

core, peel, and shce a” bushel of appleq in fifty-four minutes.

~ The rings were strung on a bfoomstick or a“’gole; slices were:
spread out on boards. Then they were set out in the sun or in .
front of the ﬁrephce depending on the weather, until the slices
. were brown gnd rubbery. This usuall} took two to three days. Some

péople say that they brought the fruit i in at night to protect it from

“._ the dampness. Others simply covered the fruit with canvas at night.
" While drying, 1t was turned over frequently so that it would dry

ev enly.

One ‘woman. used to heat the drled slices in the oven for a few
minutes at 225° to kill any germs. Other just packed them without
heating. "When ‘dry, the apples were usually taken up and stored in
sacks for use during the winter. : : -

As Mrs Grover Bfadley said, “”J."Ig‘a‘t:makesi3 th’ best frj,ed pies I

fc\cr eat.
© 4 Peaches were dncd just like apples. Small. berries such as black-

b’mnes‘ were simply spread out on boards to dry and wére not
sliced.

USING SYRUP

R CROCK. G‘RAPES—G@Hect dr\ sound fox grapes. Pack them an -

a churn and pour. boiling hot fresh molasses or syrup over them
Take two clean cloths; dip. the first in hot beeswax and the” second

_in hot tallow, and i’tié cach cloth separately around thé;‘ltop of the

churn.

Make this in the fall when the grapes arc fresh and ripe. Then

set the churn in a cool place until winter. They can be eaten during

the winter after they are mlldly fermented.

A #

‘ jELLY JAM, AND PRESERVES

PEAR PRESERVES - o
- Wash pears, peel and cut into quarters. Rinse and place a la\er
of sugar and a layer of pears until all the fruit has been used.

~Let this Stand overmght Put over moderate heat and cook until

-
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-.-"well done and a syru has been made from the mthure Put. mto :
sterﬁd’: jars and seal.

APPLE BUTTER o S s )
- Péel and slice apples, and immediately place them in a pan of -
cold, salty- water so they won’t turn brown. Then rinse-the salt out
and cock the apples until soft and mushy Add one cup. of sugar
to every cup’of cooked apples, cinnamon to taste, and ¢ook” until
“thick. Put in jars and seal.. - ‘

~ MINT JELLY FROM APPLE JUICE -

One cup mint leaves’ (chopped ﬁnq, and packed tlght) Pour boil- -
ing water over the ‘cledn mint leaves cover and allow to steep
for one hour. Press’ Juice from the leaves and “add 2 tablespoons. of
this extract-to I cup apple Juice and % cup sugar. Boil untjl jelly -
test is reached. Add green food coloring. Pour into hot glasses and |
seal. S

- E

QUINCE HONEY. = T
1 quart (2 pounds) sugar . ’
1 pint water

"3 quinces : 7
Gmte'@qumces Boil sugar and water and add grated qumces and
let boil t \&ﬁnty mm.utes Seal in jars. Pear honey. 1s smade the -same

way. e | RS
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he.churn is Gsually a 4-%
gallon sténeware jar with
- a-wooden lid and a dasher.
It should be ﬁll half, or shghtly ovcr half full w1th TICh mulk w h1ch
shmﬂd be mo y cream.. = ... o O R
Then set the churn aside so that the. cream can “‘turn,” or
o cIabber Th@ time required for this step depends on the temperature
" of the crea “In the-summer, .for instance, the creamg can be
pour@d up” one night and éhurued the: next.. The cream will be -
~-ready in thice days ‘if it s warmed on aIternate sides by a ﬁre—
place in“the” winter. o s : :

It s 1mportant that-the clabbered cream ‘be churned ‘when it han
turned. ‘One -test of readiness i$ to .tilt the churn to its, side. The
hquld should hold together in one form ‘separating clccmly from the
- sides of the .container. If left tog loug, othe cream will curdle and”
separate and it wit not make good butterk On the other hand, f
Qhurned 'too early whlle 1t s stlll “bhnky mllk ”.or sour mlik
wont make géod, butter either. = ‘ : . )

. The butter itself 15 made by agltatmg the cIabbered milk w1th a -
* dasher whicH; in many cases, is a hémemade affair. Tt Qons_sts of'a -

- stick ‘similar to a-broom  handle, one end of ‘which is' I;alled to the
.center of either.a cross (t\vo slats 47 long, 27 wide, and. 14" ~thick
- attached together) or a circular plece of wood 17 thick; 4" in
dlametcr containing four holes, each 17 m_' diameter é(?ac_ed eq-uidi"s—
tant around the center. ' ' ' '

oy
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PLA E 222  Margaret Norton still churns several\lmes a week Her butter is

not Only used by*several famlai}es in the area, but élso soid In Lha local Supcr-

market. # T

l{ ‘I
H
i

The. dasher is inserted!into the churn and the churn’s opcnmg ' -
is covered“by a tightly ﬁttmg wooden lid which has a hole in its
center for the dasher stick., The lid prevents splattering as the dasher
" is agitated up and down. The clabbered cream must be continually . -
agitated by this up and down motlon of the dasher for thu"ty toforfy - o .

e ___#_. s—

mmutes e e ‘ . )
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" CHURNING YOUR OWN BUTTHR

s

The tcmperature of the cream ha‘s a qrmt deal to. do with the
Stime requned in churmng and the quality of the: final proéuct If
‘the clabbered cream is too warm, the result will be soft white puff3
‘butter. Cold water will improve the texture. . .

Clabbeled milk that is too cold, on the other h’md will vield

'SpecI\S or small balls of butter that refuse to stick together. Hot

water, stirred with the ddsher into the cold liquid, will hcl_p ga.ther
the butter. - ‘ i

kiR

" When the butter qathers adequately, Temove th(: hd and stir

gentiv with “the dasher -in a sidewavs motion brmqmq the butter
toqethcr (Plate 223). Lift the lumps of butter out, drain, and place
them in a bowl. The experts that we interviewed disagreed on the
next step. Mrs. Norton next places her butterrm the tefrigerator
overnight to chill it. Then she molds It Hddmg salt (Vs to Vs
teaspoon per pint: of butter)..

.=
%

PLATE 223 Gathenng the butter.

L - *

—
R O
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Mrs. Brown and Mrs. Phillips feel that rinsing the butter with
cold water immediately after taking it from the churn gives it a
fresger flavor and cauges it to keep longer. They also add salt to
boost the flavor. The liquid left in the chum wfter the butter has
~ been removed is buttermilk. S v
. Ice and a cold mold will make butter moldyhg easier. If you

haven’t kept the butter in the refrigerator overnight, drop ice into ,

the bowl of butter and stir it through the warm hutter with clean
hands. Then squeeze out any water and press the butter into a mold.
When it is filled, push down on the handle of the mold, which
~acts like ‘a piston, thus releasing- the. “print” of butter. It should
we1ght out at approximately a hall pound or a pound, depending
“on the size of the mold used.

Then store the butter in-a cool p[lace, ready to spread on het -

breads or to use in making chkes.

To get a small amount of butter and buttermilk .in a hurry, an
.ordmarv glass jar can be used. The clabbared milk should be shaken
for approximately twentv minutes in the container. Then proceed as
above. ‘ P .f

Need a diversioi to” make the time go faster? You might like |

to try the traditional chant that the chumer said in tame to the
, up and down movements of the da%hcr The arrows mdlcate the
- dasher movement.’ ‘ N

o

S SR

S B ©_ Come butter come

- R

Come butter come '

A

‘Péﬁf.‘r_ standing at the gate ) !

; o v " A \; 7 IR

\Va}_iting for a butter cake

[P

Come butter come.

.-
N

A
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 SLAUGHTERING. HOGS
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Y he prime source of meat'.
for the early famﬂv “in

A these mountains was hogs '

Part of the reason for: this can be seen by a quick look at the recipes,
" There was almost no part of the animal that could not be used. Fach
farmer who kept hogs on open range in the mountains had his.'dwn_
identifying brand cut into the ear of each of his animals. Hogs were:
‘allowed to fatten themselyes on the “mast” of the forest—atcors, ("‘fhe%‘t—
nuts, and so on. As Mann Norton said, “My father generally Lept
hunnerd fifty, two hunnerd hogs in th’ woods Most ever’body did.
‘He’d kill ten’r “twelve at one time -off th” mast just teat.” And Bill
Lamb sgd, “T've see’d little old-fashione;d blie guineas. Little old
. things wouldn’t;grow much lcnger’n that [indicating about two feet].

couldn’t get ovgr-a pole in th woods much blggcrn Iy 1eg
Our contactsitell us that the sweetest meat came from hogs fat-
tened on chest uts. One problem, however, ¥ias that instead of
_ rendermg into good white lard, the fat of these hogs would boil
. down into a dark oil. Acorn mast made the meat tastc bitter
and altered the consistency ‘of the fat. For these reasons, hogs f6
be slaughtered were often rounded up ands; "broug% down out “of
the mountains to the farms where they were fﬁd on corn for any- TRE
where from a few weeks to over a month. This removed- any bit-
terness from the meat and softened the fat properly for renderlng
into lard. : '




.

Hogs were slaugh}:ered, cut up, cured, and smoked at home. In
fact, in; many mountain homes today, slaughtering remains, a family
venture—the only difference being that now there is no more open forest
‘range, $o the hogs are kept and fed at the farm untl killing time.

- The actual slaughtering is done in late November when the \xcclther

turns cold to stay. Since there were no meat freezers n, the moun-
,ttalns one had to rely on the winter wca.ther to keep the meat from
. spoxhncr while it cured. :
Most families!paid strict attention to thc phase the moon ‘was™ in,
and they killed onr the first cold day they could get when the moon
was “right.” As one said, “If you kill a hog-on th'new of th’moon,
slice it and put it In a sz, i'll just blow vou ’til you can't fry

Cthgrease out of it hardly. You got tkill it on th'right time of

"th’ moon. You don’t never want to kill it on th’new moon.” Another
said, “We'd kill hogs on th’ full moon, or just about th’full moon,
While th’ moon was shrinkin’, th’ meat'd shrink. There'd be a lot'a
lard an’ grease if -ituz on th shrinkin’ of th’moon. If it'uz on
th’ new .moon, you wouldn’t make much lard, and th'meat'd swell
up when y'cooked it ’stead’a shrink.”-Other farmers would kill their
own hogs whefi’
to market whf:n the moon wis growmg so that the meat would

‘the moon was shrinking, but they would take hogs

welgh more.

Early in the mormng of butchetlng day, the scalding water was
readied. Some farms had a cast-iron bowl about four feet in diam-
eter set in a stone furnace. The howl was filled with water, a fire built
ih the furnace, and by the time the hog was Kkilled, the water
would be hot. Other families simply had an il drum tipped half over
and filled half full with water. Into this they put heated rocks which
heated the water. Others heated water in pots to pour over the car-
cass, The water in all cases was heated nearlv to the bolhng ‘pont,
and ashes were often added to help loosen the hair. _

Meanwhile, the hog was killed (cither by a sharp blow on the
head with a rock or axe head, or by shooting it mgkhe back of
the head or between the .eyes), and its jugular vein (on the left
side of the throat about thréc inches back from the jawbone) pierced
immediately. As one described it, “Stick’im right in th’ goozle’ere.”

When the bleeding slowed, the hog was dragged to the “scaldin’
place” and dipped in the hot water and rolled over to loosen the

- hair (by pulling or scraping), hauled out and: SCI‘aped with a
‘not-too-sharp knife, immegsed again immediately, and the proce-

dure repeated until most of the hair was off the hide. The hog

go THE FOXFIRE BOOK
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¢ PLATE 224 Hobe Beasléy

: and, John Hopper, first lift . :
the hog's head in{é a tilred
barrel filled with scalding : ‘
water, and leave .it there ’

fong eneugh to loosen the ~

hair. . ’ < Sy
PLATE 2 .
Mrs. T

‘Williams work over the hog "

until it is scrapedclean.
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'PLATE 2‘)f ‘“‘Smldinq'\nwr can be

remain dnd lhcn thcy 0o are snapvd

off, leaving a tompletely bare carcass.
Here Hobe finishes a leg.

PLATE 227 The leaders in the

bavk legs are exposcd, and the

rambling stick is inserted between
e leader and leg.

‘
'

was not left in the water tco long at any one time or the hair
would “‘set’”’ rather than loosen. " :

*If for some reason the hog had to ‘be killed and cleaned awav
from home, the men often dug. a hole in the ground, ﬁl]ed it with:
water, added rocks heated in the fire, and then dl])p(‘d the hog in
“that. Othcrs simply laid the hog on the ”I()lilld coverfd lnm .with
bulhtp sacks, hay, grass, or anvthing that would help hold- the heat,
and then poured boiling water over him to loosen the Hair. Another
told us that thgy used to hang the? hog up by the nose, cut thé hide
off in three- inch StI‘lp\ (“HItH come plumb off _p(,lthbt you ever
seen™, and gut it. | ' )

When' the hide was scraped clean the hamstrmq was exposed on
both hihd legs, apd a gambling stick 5harpenf:d on both ends—or:

" a singletree—was slipped behind the expesed tendons. The hog was

then strung up on a stout pole {see Plates 228 and 229), the ends
of which were set in forkcd supports, or in the forks of two nearby
trées. ;

L4
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PLATE 228 Next the supporting pole is run hetween the hog's legs and . L.
S _ ’
PLATTE229 . . raised into place, suspending the hog head down, Tt water

is again dashed over the carcass, and any spots that still may not be compietely ¢

clean are scraped again. .
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PLATE 230 The cleancdthog: i$ now ready to gut. Hobe prepares to make the
first-indision—a long cut down the middle of the underside from crorch (o chin.
: ) ) !
¥ B
2l £
. w7
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PLATE 231 The first incision is
made taking care net to cut the
intestinal membrane,




.
. PLATE 233 The second cut is
made, and the intestines drop
from the gut cavity and are caught
m a tub. '




o fee

(g6 "% ... THE FOXFIRE BOOK

Hot water was then p@ured over those plaees not completelv clean,

and thty were scmped again.

Now the neck was cut ardund the base of the head and through

‘the -throat so that the backbone was ringed completely. Then the

head was twisted ofl and set aside to be used as explained in the
recipe on p. 202. The remdmmg blood was allowed to drain from
the carcass, and then, with -a sharp butcher knife, one long, deep

- cut-was made down the middle of~the underside from crotch to

chin, bCil,l'E; careful not to slice the"f énvelope of membrane holding
the intestines. Then the large mtestme was cut free at the anus,
the end pulled out and tied shut the gullet cut at the base of
the throat, the memBrane holding the intestines sliced, and the en-
trails dHUWCd to fall o'Lit into a Lil@e tub placed under the carcass.

- side, and then t_he hve‘r was cut up and sct aside to soak for later
“use. Also set aside and sdved, in most cases, were the lungs, theart,

and kidneys.” The valves, veins, and arterics were trimmed off the
heart, the stomach and small intestines retrieved from the entrails,
and all were drained, washed, and set in water to soak whlle the
cutting continued. '

When the -inside of the carcass was completely cleaned, it was
taken down and cut up. If there were enough people, one’ group
might begin’scalding a second hog, another might prepare the en-
trails and organs since most of them had to be used at once, and yet
another might cut up the gutted carcass. A sausage pot would be

" started for the trimmings of lean meat and a lard pot wotild be.

started .for all the tl"lmIl’lngS of fat which would be rendered the
next day. % N .

The cutting opefation was done in-several ways. Here is the most
common: Remove leaf lard while carcass is still hanging. ( ‘The leaf

" lard is that fat which held the intestines.) Throw it into the fat

pot to be rendered into lard and cracklin’s, It is not salted and
cured. Then make one cut all the way down the middle of the back,
nto_ the backbone. Take the carcass down and put it on its back
on. a table or counter. With an axe, chop all the way down both
sides of the backbone, close to the backbone, and lift it out. 'The meat
then falls into two pieces. (This is the old way: Nowadays they saw

“the backbone right down the middle and get pork chops and {fat-
back.) Now remove the tenderloin. It lies on either side of the back-

bone’s cavity. Under that is the fatback, which can be taken out
if you wish"to use it separately in cooking. Now remove the two
sections of rib cage by slicing the mesentery between the outside

¢
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- PLATE 234 The large intestine

at the anug@pulled out, and . . .

P M "
. s g S
i - "~
. ~
.
z B N r
'
. B . - . -
% «
. :
. -
h >~
- ; z
Lo R . " N
" 5 - - Y
o - 4 L4 o
v ; ; e b
N & o, _.
+ M B
¥ . N
R
o b B
=
A i
r e 1
. \ .
. |
.
.
= -:

PLATE 235 .. . tied off with a cloth storip
ar ,éopd. The gut cavity is then cleaned com-
pletely. - . : o
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comme out as one plece ;

A

Find the }Q%ﬁt‘% —and. eut- the shoulders and hamﬁ"QfT.' What's left™

s the ‘middlin’ (or 51de\me;1t y. This thick slice of meat from
each side, if cured and smokéd, is the source of country bacomn.
You simply slice the bacon off the middlin’ meat, cutting in the
same direction in which the ribs originally ran. “Streak’a’lean? is the
same lean middlin’ meat as the bacon, but it is only salt cured,.

not smoked.

Now. the ribs are placed on a chopping block and cut into two-

inch sections and put aside to can, along w1th the bdckbone wh1ch '

~is cut apart at each vertebra.

Hams, shoulders, middlin’ (and jowls if you wish) are trimmed up.
"“The trimmings-are put into either the lard or " sausage pots and- the-
rest-is- set” aside for imniedmate salting. '

The backbones and ribs are usually canned. Tenderloin 1s; often
cooked at once, along with the heart, lungs, liver, kldneys and.
head (see recipes for hog, pp. 202-7). Sausage is ground and canned
_at once. Fat scraps are usually left until the next morning. Then-

;ithgzyi'avre cut up and the lard rendered out. - T

[

T o
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~  .CURING AND SMOKING HOG
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: Yo /ﬁ’ eat was cured by the
i mountain families in sev-
cral ways. Professional

"; butchers today would probably shudder at the apparently haphazard'
measureinents they used, but they often “scemed to work.
Hams, shoulders, and middlin’ meat (anid the jowl if you wished)
“were the pieces most commonly cured. These pieces were taken to
the smokehouse as soon after the slaughtering as possible—preferably -
while the meat was still warm, and never more than twenty-four
hours after. On some- farms, the smokehouse ‘sides were relatively
open, being constructed of two to three inch slats with a three-
quarter-inch crack between each. Many have, told us that a corhmon
sight in the ‘spring was émokehouses with grav smoke blllowmg out
the sides. - .
- Otbhers, however,- claim that 1 sealed | smokehouse {usually logs
chinked with- mud) i¢ better as it Keeps insects out, keeps the meat ' |
cool in warm weathes, and keeps it from f[reezings m cold \xeather-
- Arguments could be made for either kirld. ' : .
The' meat wa§ taken to the smokehouse, thoroughlv‘qalted md
then set .upon waist-high- shelvés ,or down in boxes or barrels .to
“take, thés salt.”? Most” preferred the shelf system- as it allowed "the
meat to get” the necessary. ventilation morg easily. Meanwhile, the
- winter weather prouded natural refrlgeratlon while the meat was
gomg through the curing: process. - J
"There weredifferent ways, to begin the curing. Mann Norton’s
father would 51mp1y ‘cover each hunk of meat up good and whxte

R
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with salt. Taylor Crockett preferred eight pounds of salt for each hun-
dred pounds of meat. He mixed the salt with one quart of molasses,
two ounces of black pepper, and two ounces of red pepper. Then:

~he smeared - the mix on thé meat, allowing it to stay six to eight

weeks depending on the weather (longer.if 1t®qot very cold ). “Valley
John™ Carpenter u&%d simply five pounds of salt {or a two hundred-
pound hog. Lon Reid used ten pounds of salt per hundred poynds
of meat: Lake Stiles, rather tlmn.p,}lttmg the meat in o smokehouse,
would take it to his cellar, which had a dirt floor. He would put
the meat right on the floor with. 1;,}1(, Ith sidle down, Lmd allow the
L(Uth to draw the animal taint olit é;i the meat, keep it cool, and
prevent souring ot spoiling. .

If meat was needed durmng the wil_ltef months, the familv simply

“cut what they nceded off the curing, pork, washed the salt off, soaked

it overnight, parboiled it the next day, and then cooked it. If it
were left all winter, it \xould qo tthwh a second npqauon in the
sptmq ‘ ‘ : .

When the weather “l)cggm to get warm {usually when- the peach
trees bloomed?), the séeon
meat that was left. It was

phases of the opcrntion bC(Td.n on the

wken out of the salt mi,\, washed, and

then treated by anv of the following means:

ﬁ(’?m'(‘,r the meat with a mixture of black pepper and borax te
kffép the “skipper”- out. (Skippers are the larvae of the skipper
fiv.) The ‘meat is then hung in the smokehouse.

* Wash the meat thoroughly and coat it with a mixture .cgf"browﬁ
sugar and pepper. Then put it in a bag-and hang it up in the
smokehouse. : o

Turner Eunlce wa:hes the meat, and then uses a mixture of one

package of brown sugar, two boses of red pepper, and one box of

saltpeter per hog. He adds cnough water to the mixture to make

a syfup, «coals the pieces witlr the llqm(i and then sets them i a
box to age. Lizzie Carpentter shells a bushel of white corn. She pdts
some in the bottom of a wooden box, puts the washed middlin’

‘meat on top of that, skin side down, covers it with corn, adds

another side, and o on until finished. The corm draws the salt out,
kccps the meat from tasting strong, .and, gives 1t good flaver, Bill
Lamb puts a mixture of borax and black peppcr on the washed

meat and fhen smokes it (see smoking section). Lake Stiles washes: -

the meat and then buries it in a -box of hickory ashes. He claims
it never tastes strong this way since the ashes keep.air from getting
to the meat. His grandmother would bury it in corn meal which

would do almost as well. . '
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o

yE s
1\1'(11”1\/ howéver, prefer-the- taste of sroked meat. Ho]c‘: were poked
n thc middlin’ meat, white oa}\ splits run through the holes, and

. the meat hung from the joists of “the smokehouse. Hams and shoulders
were done the same way.

Then a fire was built 1n31d€ the house If it had a dirt floor,
the fire could be built right on t\hc floor. Otherwise, a wash pot
was set in the middle of the room and a fire Dujlt in that. The
firc itself was made of small greens chips of lickory or oak, piﬁtts
of hickory bark, or even corncobs in some. aLQ( . Using this [uel,
smoke was kept billowing Lht()uwh thé htse for [rom two to six
days, or umll the’ meat took ~on the brown” crust that was desired
both for its flavor, afd for its—alilily to l\wp flies and nscets out

of—the—meat.~ S T - e

If vou intend to cure and smoi\c vour own meats, vou might want

to write the Cooperative Extension Service of the College of Agre

culture at the University of Georgia in Athens, Georgia, and ask

them for their booklet Curing Georgia Idams Country Style. Tt givest™

spectfic instructions such as:
. The hest slduwhtcnng \xuqht for a hog s from 180 to 240
pmmds | :

Kill hogs ()nl\ when tf‘l tcmpuntmc s 32 33 “T. Som'ing
bacteria multlply rapidly at teriperatures above 40°. Cure the
~meat immediately after 'slzluvghtcring.

Do not cure a bruised ham-as it will spoil.

A gaod curing mixture is eight pounds of salt, three pounds of
_sugar, and three cunces of saltpeter. \pp‘l\ the mix at the rate of
I ounces per pound, Use a third of the mixture on the first day,
an&hcr third on the third day, and the last third on the tenth"
‘day. Rub it in thoroughly m(h tinfe.

On a ham, ‘good “salt pcnctr‘1t1(m 1(’(‘11111(\ seven, days per. inch
of thickness. Bacon requires from fourteen . sixteen tla\s

Add another day to the curing schedule for each day ¢he weather
is below [reezing. : "

Then wash the outside (;oatin-q of sult off and leave the meat
at a temperature below 4;0 ~ for another twenty to twenty- five davs
for salt-equalization. Then smoke the meat, if desired. Don’t allow
the temperature in the smokehouse to exceed 100°. bbe hickory,

oak, or apple as fuel. = . .

. Smoke hams until they are amber or mahoganv in color (usually
about two days). Smokehouse should be sealed and ventilated with
fans or Complctelv screencd for matural ventilation.
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THE HEAD = -

head,” ete.) Prepare the raw hog's head as foltows:

Trim, scrape, or siage ofl any hairs pr bristles that are left.
If you intend to use the cars, -brains, Sll(_)Ll{[,r‘;El('.{liglltj or jowls
lor any pmposc o!;}ler than souse, femove them and set aside to
soak. Otl herwise, lch\ thiem on the head to be ground up. Note
that the ears dre qusth' and when ground up in the souse, they

~some find itamattractive. - oo oot o Tt oo

Cut out tth eyes. L ‘ I "

- The bulk o

or left whole ((l(‘pcnqu on the size of your pot), and while still

fresh, is put in a pot ol fresh water, usut rally to souk overnight.

“This soaking removes the remaining blood from the meat,

We have found only a few. people who cook ‘the head whole.

One Itdson i% that 18;1\!119’,1[ whole muakes it harder to souk tlic

blood out. lel Lamb gave a d1fTumt reason, saving, “Henr&"d kiiled

a hog, and when he come in from work, they had it sittin’ there

cooked. Hadn't even cut th’ ears out, th’eyes'r hothin’. Just cooked

th” whole hﬁ‘dC“ like it was. Had if sitin’ in a dish. That'uz th’ first

thmg he seed was that hoq lookin’ at him when he come in t'dinner,
" he just turned and went back an’ never eat a bite.”

’ Aft(‘r S(l’lkil?[{, rinse the head un,til-- the “rinse water runs clear.

Then put it in-a pot of clean, :'ﬂty water and cook It slowh urntil

the head is now ha ved or quartered \\lth an axe,

SQUSE—{ Also called “souse meat,” “headcheese” " pressed hog's®
. o ? / o

W'lca\e white ﬂkaf:s of gristle in the meat. This 1s not hwrm[ul hut

,

\
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{
it is good and tender and th'@ meat »begms to faH off ‘the bores.
Then remove all meat from- the bones and run through a food

chopper. IR R Vew Sl
Seasoning depends on your own taste. Soma use, per head “one:

tablespoon of sage; a half te(mpoon ‘ground red pépper, and salt
A -

“and black pepper to taste. "Others use.one onion,” one pod of -strong
‘red pepper chopped fine, and One - teaspoon | of salt. Bculdh Perry
“uses “a little red and blatk pcppcr an omon, a little corn’ mml
" and sage and -garlie to taste. Evie Carpeﬁter ad‘ds a ‘lrjttie _\'i*,meg'rr,

e along with: sage, black pcpper and ortion.

'Ihe__mcat and,-seasoning are: now thoroughl) rm\ed 'md then,
put mto‘ﬂcappcd jars, a mold, .or a plate (one:cd with a clean
" white, cloth). Then, if it is not to. bf: caten 1mmed1atelx it s put

" into the smokchou§€ where the wmter weather wrll Lecp 1t ‘fresh

crcnce ' : 8

Anoth‘tx mcthod Procccd as before throuqh thc qmsomng stcp
'Ihm put the m,p(ture in a. ¢,lxlllet and place on the back of the
‘wood .s{o_\c,untrl the grease is runny. Remové from the fire, put

“_ o plate-an top of the meat, and- -apply pressure to make the grease: '

run out, Repeat until all the greasé is ont*and poured off. ‘Remove
- the platc put the mede ori a clean platc and ixecp m a- cold placc
Shce as needed. o o Lo

S(,RAPPLE——AS told by-Mrs Mann- Norton, “Take thiead, ai’ s
- ‘take th” eyeballs out, an,I.h earssan’ cut down in there! Thcn/y got

“all Th’ hairs off -of. it. Y put it in a blg pot. an’. Qoekem th rn_eat
just turned lodse. of th main- brg.l;;ene |

K
&

“Y’ llfted them bones»oﬁ’, an’ laid \oor meat over In “there an’
* felt of itowithi your hands tise¢ if they. ~wadn’t no bones in }t Then
*ystraln yer: 11qu1d through a strainer so th’ littie bones’d confe out.

'Put’cher liquid back in a pot, and. put that mashed meat back

' in that liquid. Put’ cher sage an’ pepper. in. thers, Then,} stir it *til

it got t’boilin’. Thern ysuck plam ¢orn me’al in there til it’s Just
plumb . thrck ‘Then'y pOur it up in a mold, an’ cut 1t oﬁ"n fry it,
an’™ brown it. ‘Tastes ]ust like fish* &

Mann Norton- added, ]ust hold your tongue SOy dldnt swaliér T

b P!

1t when y ‘went 1’ eatin

HOG’S HEAD STEW—ThrS recrpe ‘comes from the Joanne ‘Carver
family. Every harvesttlme thoy plunge .into. a cookmg canning- spree
“that goes for days and leaves them more than ready for the winter.
The measurements givert befow yielded sixty-three quarts last time

= L

i

-
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subtracmng ‘or addmg other mgredmnts accordlng to preferencc

154 hogs heads _ "1 package poultry  + o
2 shou,lders or hams of © .+ seasbning’ - -
L ,vemson St - n bay leaves totaste
4 chlckens S o 5 pounds-salt. (or to
1 peck: onions - * . taste)
.1 gallon Trish potatoes B \ ‘Worcestershire Sauce’
25 half gallons each of- @ . to tast€
tonmtocs corn, peas —==" "pepper to taste
Lo carrots e e BT _. broth may be SUbStltuth
L6 large cans tomato o : . for, or added to the ™~
: julce to thm : v C- temato juice =

Cook the meat unt11 it comes eas11y off the bones. Cool remove
"*'.'f:__the meat from-the bones and grind it up (or run thtough a food
,,""'.chopper) together with ‘the otheg ingrediexfts. - Place the mixture
©incquart jars seal, and cook in a pressure cooker for sixty mmut@&at"'

teri “pounds pressure. Then store away for , the—tearni™ months. :

Hor mother"s rec1pe for. the saffie stew, prov1ded ps bv Brenda :
/---ﬁbecf 1 g'tllon potatoos I gallon tomatoes 4 number two C'ms ‘each
:’of ‘peas, corm, aqd carrots. Chop and blond mgrg:dlents cas, caoi\ '

in’ pressure cooker foﬂhlrty mlnutes Coow L K

”._s"' EE
e

- ]OWLS——The ]t%\wls are fattv, so" th@v -are. oftcn removed rathcr'
. _than bemg combined w1th the soyge deat. Some salt them dowy and
“ cure them Just like harné or middlin’ mea?, and save- them until warm |
"wea\ther to be boaled w1th vegetables Others grmd them up w1th Th?e -
_ sausage meat, oy
. Some also’ fry them As B1ll Lamb S’lld Now vou" taIk1
.. part-of-a: hog that I love is th’ jowls. The;g ain’t a bf:tter tastm bltC a
: {"me.at in a hog than th ]OWl is. You fry 1t v "

TONGUQE—CIean bv ‘pouring bplhng water over it and scraplgg
“herr boil, until tender in a Iittle salt water W1th pepper ‘added 1f
you wml;l Shcc and serve. . S L

L BR IN——Most of our contacts put the brains in hot water to Joosen

”'-fThe vell of skin coverlng themi;~Then they boil them in one %up of
water, addmg salt and _pepper to”taste while st1rr1ng When cooked,
they mash thEm w1th a., potato mashf:r put tb.e,m in 4 ~pan and
soramble them w1th eggs ok . .

Tl d
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Others jet them stand in cold water for one to two hours Then
they drain théem and remoye- any” unwarnted-- ﬁbers Then cook® as .-
a.bove for twenty minutes’ in salted wat;er and proceed as above -

_usmg eggs, etc. R [ A
'SNOUT (also called the ,,,,, rooter )[—the ‘snout i’ often 'clneaned and B
—ma&t—ed_,—_—l\{-;gn ; I :rf_clatms f_‘Lotta people throwed away- th"!.t they

ey

,c1lled th roote_ Q)
b’ hog.

'EARS*If the ears ‘were , not used in’ souse, th‘ey could also- be

.boﬂed in salt Water until tender and eaten. Very few of our contacts -
-used them ‘alone, however due to the amount of gr:lstle they contam )
_-Vespeerally at the tips. ’ e

: INTERNAL ORGANS

fLIVERﬁMost of our contacts use.d the hver fOr “11\ er puddlng,
“or “liver mush.” Trhey made it as’ follows—Cut up the liver, wash
'1t weIl -and: remove sk".-,‘Borl {intil tender in salted water. Then-
.remove .and run t/hrough a colander untrl fine, -or: mash -well.--Mix.
the mC“lt wrth Qe cup of the broth it was cooked in. Brrng to a 1)01]
slowly ,strrrmg 1n 51fted corn meal unul thick. ‘Also stir in salt. (
taste}, ‘a - half tcaspoon black. Pepper,. two, tablespoons sage, and a
little -red; pepper if. desned :
Pour ‘into"a mold-and 1et sit untl.l co,ld S ice '1nd eat. Sorfe eat
1t as a san w1ch or warm the slices i in. bacpn fat or- grease heﬁereg-
. eatlng '

HEARTLN

lone of our contacts used the heart by 1tself but none -
‘of them" threw qt 'tway, elther, Some canned it after cle'mmg, with
backbones and ribs for use “later in steWs Others bdiled the heart,
“b‘ickbone, and lights (lungs) together fox stew. Stlll ‘another bo1led
-ludneys, heart tall and tongue together for stew, -

_LIGHTS (more commonﬂj known asi thmﬂr)—Nowhere drd we run
-_1nto ‘as fnuch difference of opinion 45 with. this iteni.. One said, “It’
very . good—very good.” Another said, “Lots’a folks liké th’ hghts but
-I'never did.”, Another comment was. snnply, “Feed’em to th dogs'” _
“Those rec1pes we did get— e o
_ Boil them injust enough salted’ water to@ove‘r them after- cIeamng
‘them well. Don’t use too much /water or it will steal some of the1r
' ﬂavor If ‘there isn’t any water left when they e done 1t’s better.

-~ Cook them down to the eonsmtency of a gravy; mash and serve.
-fThey c}annot be kept Y R L

I
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‘I' Anothcr chopped up the hghts with the hver an% tongue, addedr
a chopped onion, red pcpper salt, and cooked unt11 tendcr :

,\STO\IACH'(alm called the “paunch” or” “punah”) —Cut the

stom ch, iﬁec 'of intestines, split, “and wash out well Scrape 1t “down
--and»f”ﬁgsoak m saIt waters for three days Then ringe;, cut Wp, and
_ cook’ hke chlthns (Most of ‘owr™ corrtacts alse }emovefi the mmqe laver
\akpn cutting 1t@ up pnor to frymg) :

. 'INTFSTIN_LS (::alled szmlmg& m——mﬂfe—wmmvnly ,,chn)lzns fAch
. w—bectlons of the’ mtestgne@ are_plt in a jar of salt water and dllowed
to sit for. thre{: or.four days. Then they aré taken out, rinsed, washed,

" and rinsed agdin. In_winter, Pche) can” be lightly salted;” put‘uM
-]aw, and Kept’ for-a few._ da\s Jbefore, cooking. ,

When cooking, eut: up in- small pieces and remove any unw ’mted
layers of hmnq ”Fhemboﬂ in salt water with a half pod of pepper

;j__untll ‘tender. DLp\Zﬂto a batter .made of flour, water, and_ baking~

powd'cr (wrt’h an-gg il demred) and-fry; or roll in com mieal and

,_,_‘,J{I‘}LH‘I grease T i

B .
EaEs I f

| THE REMAINDER -

Y. A
; FEET—Rake hot- cml% out gh the’ ﬁreplacez hearth. Pue the fcet on
the hearth with- the hooves: agambt the', coals. When very hot ‘the
hotves can be sliced out of the meat casﬂv and the'remainder of the
haur scraped»or smged off, and. the mealt. sc_rapﬁd ciean Then put ina-
The feetrcan also be boﬂed in sait}f water untﬂ the mea,t shps off
o t_he Ehooves They can be p1ckled S =
ann Nortpn said; “Doc Nev 111& ‘now’ he always wanted th’ feet.
T d}%)ack’em 17 a shog¢ box. ]USt asj‘Eull as I coul¢get it and maﬂ em

— i

to \hum:” 2

-:--BACKBON’E/RIBS——These can elther be put togethcr and ‘stewed

Jike chicken parts, barbecued, or,_ganned with a tcdspoon of salt per

quart can. Water i not neccssary when hcatmg as thcv m'ﬁ\c thelr .
Town gravy T T e e --% ----- ’

'T""*-

'TAIL——Gften th’e tail was savcd for\use in stews ‘One contact” made_
a stew: oﬂ- feet ears, tall salt, and red pepper bo1led until tender:

SKIN-—The mofher of one of our contacts used to save pieces of
_skm put them in a pan, and roast them.. Then ‘the children could
eat it all along e R < :

TE § : ®

| SAUS AGE —Use any combmatmn of lean meat hot uged otherwise.
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."‘.Thls meludes tr1mm1ngs of lean meat from hams, shoulders, riddlin’
rmeat etc. It can also include the tenderlom meat from the. he'ld
" and, if you wish, the ]owls | l
Take ten pourids. of lean pork a,quarter cup- salt, a"half cup
'- bnown sugar, two tablespoons sage, two teaspooﬁs black pepper, and
.two teaspoons: red pepper. Many parch their own red pepper in
- frofit of the’ ﬁreplace crush it and then add it to the sausage.
i ' Run the mixture through a sausage grmder fry it good and "brown -
_ but not completely .cooked since it has to be reheated when served ),
Tﬁaek into jars (half to thrée-quarters full) whlle still very, hot, pour .
asshot grease over “the top, close the jars, and tufn them upmde down
tor cu@l When the grease cools, it seals the hds shut ahd the sausage
w1ll keep untll you are ready to. use it: It is ‘usually storecl w1th the
~jars remalnmg upside down. | '
Other, ways to store it: | |
“Roll the sausdge into balls, pack them in aQ churn jar, pour hot

.nr'r'P ace Aver -the ton . tie a r-lnflﬁ over the 1
i gltast Gver e wp, Ul d Lriil--OV el \.u\. 1

trough of your spring house, .. . .
* - Pack the sausage in sections_of - cleaned “small. intestine,- tie the
intestine off at both ends and hang from the Joists of the smokehouse

for .curing. : -- :

" Remove the ear from .a corn shuck, pack “the sau%age inside
after washmg the shuck’ thorough“ly, tie the end of the shuck closed
with string or wire, and hang in the smokehouse. - S
Pack in small elean wh1te cloth sac:ks and hang in smokehouse.

A-/anrl cet’, 171 ‘fl’\P water -
&y alld 5€L - | )

‘FAT—The fat is trlrflmed from entralls hams shoulders ‘middlin’,
ete. It is left ont all night in the lard pot so that the cold weather'
. can sohchfy it and ‘make it easier to cut up. : '
In the ‘morning, the fat is cut up into pieces | about lhe size of )
~hens’ eggs and put in a pot containing: ]ust eriough “water to keep
it from sticking to the sides when cooked The pot is then.placed
- over, a fire, and the fat is allowed to cauk slowly It is stirred often.
_By evening, the grease will have boiled |out, the water evaporated
- and the hard resui’ue called crackllnﬁ” Wlll have fallen to the
bottom. i S
The @rease {lard) is pouréd' into containers, allowed to harden
and is used all winter. for cooking. The crackhn s arg saved for bread.
-Add soda if you don’t want many cracklin’s. The soda also keeps
it from smelhng while" cooking and from tasting strong.

p



FORECASTING WINTER BY AN_IMALS_-__,

o

S W@ATH;ER SIGNS

- : 0 . ' | ?a

.. ;Eg

¢

It will be a bad winter i S : .
' qqmrrelg begin g'mthem nuts carly m1dd le or- hte Septembm)
muskrat houses are bmlt big: e '

. beaver lodges have more logs. \ : S
the north mde of a beaver dam 15 more cov LI’Cd w1th Qthk‘S thqn )
the south;’

. squlrrels tails grow bushler ' :
fur or hairl on animals” such as horses Sheep, mules cows, and
dogs is thlcker than usual, & ot
the fur on athe bottom of mbblt s«foot 18 thlcker
cows’ hooves break off earlier. -

squlrrels build nests low in trees. - -

: j: wild hogs gather sticks, straw, naﬁd ‘shucks to mqke a bed:s

‘g animals grow a.short fuzzy CO’tﬂ undel,; g;hen* reguhr one. 7w

e ‘crows gather togcther ' E U - _ E:
hoot owls call Jate in the Tall. “\ S T g
sc‘reech owls. sound’ like women crymg Y o B
uneos are feedlng in the trees. . L E . E
%blrds huddle on the ground. - SR T .

ou hear an “old, hoot owl on the mountam wmters comm
e soqn—bettcr put on your boots”—Kenny Runion.
birds eat up all the berries early.-
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FORECASTING WINTER BY INSECTS

It will. bc a.bad wintes if ; »

" miller. moths hit the screcn tr\mg to qct in.

hornets and vellow jackets build thelr nests heauer and’ Closer
to the ground than usual. '

worms are bending up and gomg into - peoples’ houses and
ﬁbdndoncd ‘buildings in October. ,

thcrc are a lot of spiders, frost worms, and b]acl\ hugs dbO"LIt i
the fall. o

“crickets ‘are in thé chimney.

an ant builds its hill high.

woolly worm. tells of a bad winter if:

there are a lot of them crawhng 'I.bOUt - ‘

he has a he’tvv coat ‘ : . ‘
the black band on his back is wide. (Thc, more hlack than bz_td_wn
he s, ,md/or the wider the black stripe, the “worse 'tI]e w‘ihter.)‘

1f "he's black-in front, ‘the bad 'wczlther'i‘s‘ to come; dnd. if he'ss

BV

black bchmdw the worst weather s’ ptlst S s

“1f he's brown, at both cnds and- orange in: th(_ nnddlc the umter

- will be mild. . i
you sce hlm crawling before the ﬁtst frost

Three months after the Brst I(Lli\odld begins . hollum *the first

I\ng frost will .come.

V\fhen butterﬂles T -

i B ":225:‘1 ’

‘migrite early, winter will be early. - e o

gather in bunches in the air, winter is coming soon.

R

2

FORECASTING WINTER BY PLANTS . ,
It will be a bad winter-if: o L

* carrots. grow ‘deeper.

blackberry blooms are espccmlly hcavv

grapes, cockleburrs and- apples m.ttu;e earl\

_ l_swe@t potatocs have a tougher skin.
., -ORions grows=more layers“. .
“trees are laden with- green ]eaves late’in the fall.-

the, crop of holly and degwood berries is heavy,

~ there’s a- heavy crop of bermes acorns and pinecones.”

hlckory nuts’ ha%.fe a heavy shell.

-bark on. trees »15 th1eker .-

__,tree _ba.rk 1s h@avx,est on the north s1de
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corn shucks and sxlk grown thlcker and the Shucks grow tmhter
cuound and further over th@ ends of the. ears,

leaves shed- before-they turn.” Tt
“moss grows heavy on the trees. N : )
the old-time corn car (shank) hangs downward.

Adaurel leaves roll up. - B .
pine cones open, early; '

1]1( darker L{:LLn ~the grass i durmg thc summcr “the harder -the

i 3 . . s
winter. .. - _/ P .. .f"
. : : J .

I‘(),RECAS TING WIN"I ER BY WL ATHI R’

Two Trosts and lots of rain mean cold weather 1\ Nnear.

A late frost means a bad winter,

~For-every {rost or fog in August there will be a snowy day in winter.

At least three severe fogs-in. June or July mean early snow.

I it snows crosslégged, it will be a deep one. . b

If the- first snow stays on the qmund for, thrcc days, another snow
wﬂl come to top it. - .

If it Imxts Jbefore November 23, lt ‘will be a bad “zgner

L Laotsof Tow . rollmg thunder in the late fall means- a Tad winter.

A long hot summer means 4 lonﬂ cold. &HII‘LCI*“[I]L hmuwr the summer,

the colder the winter,

FORECASTING WINTER BY TIRE

When you build a fire outmdc and it pops, it will snow iff three days.

If afire. “tramps” snow coming down the chimney (in other words,

if noises are coming from the chimney that sound hke boots
-.$wishing through deep, dry snow), it will be a deep STIOW,

Tt 'will be a hard winter if smoke from’ the chimney - flows toward or
settlcs on the ground. It will snow within twenty-six d’i\S

If it’s cloudy and smoke rises; there’s a (‘hdnLC of snow. . .

FORECASTING WINTER BY THE MO_ON o @

The number of days old the moon is at the first snow te]la how mfmyf
snows thcre w1ll l}e th'lthmter

FORECASTING WEATH ER .

It w1II rain:
within three days if the horns of the moon point down.
if leaves show their backs. .
if .cows are lying down ‘in the pa$ture. 8

P - T




WEATHER SIGNS - IR o e

if therc is a ring agound thc noan. Count the stars in the. nng
_/"/“, and it will rain within that, many da\s e e
if the sun sets with’ cloudq B -
" within three days, 1f you see a black snake in a reg s — —
if an ant covers the hole to his ant hill. - o
if smoke gocs totthe ground. S
~ the same time the next day, if the sun shines while it rains.
' ‘Ei'f- earthworms come to the surface of the ground.
if birds Ay low. .
If it luLsn t rained in a lonq tlmc, and 1t starts bcfox 7, A, iU quits
7 before 11 AM. ' b .
If it rains on -Blaétmg Days™ (the three longest days of the y(::n‘),.;‘
' ‘there won’t lje any.*‘mast” (acorns,’chestnuts, etc.) for animals

like hogs to feed’on; < S o .
If it rains on Easter Sunday, it will rain every Sunday for seven
_ weeks. T ' 'I )
it begins fzi;ning' on the day-the moon becemes full, 1t will continue
!

-*’Iamlnq until the moon quarters.
The ﬁlst twelve days after-Christrnas md]cntc what each month.in the
next year-will be like. ' '
The weather will be fair if:
you hear a gcrccch owl. -
-smoke rises. :
crickets hollcr Thc tempcraturc will’ r1\c

e
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“-Let there be lights-in the:firmament of the hmrb,'m to divide
cw  the day fmm the night; and let them be for signs, and for
"t seasons, and for day& and years. .
: & . . ) ;‘_ Gerae;z's T4
To everything there s «a season, dnd a time to every: puspose
under-the heaven: a time to be bprn, and a time to dia; a
tzm( to plant, and a time to pluck up that which 13 p!anrcd
. ' ST . Ecclesiastes 312,

: i . i ~
& B : v

-

¢ the tlme when m"mv of,
,  the cxops planted in.the -
. _-spring Wwere gather@,d n
and preserved for. the winter to come, our attention was- turned to. a
phenomenon that had fascinated us for some time—that of plantmg,""-_
.harvesting, and COnductmg a number of other activities by the moon
and the signs of the zddiac. Its wules have been p’lSSCd down so care-
fully from year to year that its pr"lCtICf: bridges the gaps between the
generations .more successfully and more. completely gan most.
~Over thirty separate interviews - were conducted for this chapter,”
; 'sorne with pcoplc who fellow the sighs. rel1g10uslv, and some with those
who %coff at the idea..Many of the interviews were taped, mfil\mg it
possible for us to.set dawn mformatmn just as 1t was gn en us—word
for. word 7 _
'THE ZODIAC ‘ g o .

_ An(:lent astronomers discovered that a number of the brlght con-
‘stellations of:z stars. that they had stud1ed and named ' were evenly--r
- spaced along the yearly path Qi the sun in a belt about elghteen de- -

. @
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. E. BLACK’S LIFETIME PLANTING, BUSINESS AND FISHING GUIDE

-INFORMATION IN REGARDS TO EVERYDAY AFFAIRS COMPILED FROM 13 YEARS EXPERIENCE

INFORMATION TRLE IR - . )
| Check your Calendar or §5 ?535 5852755 | 8% FEEEE ith Sign Cancer in the
Almanac for the dates of } B 55883 | R O S385 2 _ . Breast.
he morith they appear each 2 .”EB'EF"E o Emua“’ﬂ"uﬁ' 2 ST hs .5 ‘A Water Sign. No. ! tog

ne of the 12 Signs comes 'g S oA :E 530 e &8 Ao Tesy M o sign for all flowers, piant-
nround every 28 days each | & 5 SF L CES L OEALT | e 5 §SEe ing and tradsplanting all
pne remains 2 or 3>days. |k o> "IERX g¢ rodal BV se n crops: that bear above the
ou will find most every ,a.gv e AReZa gy ~ Q2B 0E ground. When -1 say bear
onth a little ditterent in | & £8523™ | & 2BEEE Y] & [SE8% 23 avove t ¢ 1
e dates. Notice when Isay ... 2 %= ®@ g |~ .532 w0 S e e85 wES S v e groun mean
oot Crops 1 mean every Kk mng Ik g e B Z2RwI T ‘cotton, corn, cane, tobacco,
ying  that bears in the | £ H8wess |£ E8EEESz5]| 5 ¢ _E@5 ¥ | peas, beans, pegper, water:
; .‘«_md"When I say above 6 4L gaa g " o &éﬁﬂg‘ﬂbﬂg B m ST E gl mellons, squash, cucumbers,
ne ‘ground [ mean every R - S2Z2{ T g (BRTT | okra, wheat, rye, oats and,
hing - that bears above the | F g 825:_;; £, iﬁ.‘ 28" g E:,s—;ﬁ—a | § s Egw 4 z E ete., “&ll cover crops, all
g’o‘g}s. ﬁ;t)fmg‘fﬂew book: |- 7 v & ga@ gﬁ “ ;,’:—g‘;g Egel & LF E_S&E;g grasses,.zll Teaf crops. This
— y rice $1.00. 7 dowmel o ES.E’, k] g;jm'gi‘; ;5:5,,'8 o M 20_\§E__ sipri also No. 1 for all root
. el -+ LR . . < L - - H 3 5 3
bth Bign Leo In The Hear: [ © ﬁﬁv; Secl & g5 32 S5 | & 542%E g ;:}r;qps. . Bxd;hes 1 hqtc]u;i ir
This-is & Fire Sign. Bar- 528 a2E HEwnSs <88,z nis sign for laying hens
. tgn. favors no planting o= « R ] EnIE TS pigs born for males' & brpod
or transplanting..Good for ' - LI sows: Good for all cooking,
estroying bushes and’} - - ‘changing jobs, moving, cut
Reeds and deading trees. It ﬁ;? hair to stimulate growth.
_sports; pleasure, love i Good for fishing, making. '

.:_,: V’OI’S

potato beds and seed beds.

EACH SIGN
APPEARS 2 °
OR 3 DAYS:
RACH
MONTH

» bth Sign
Virgo In The
Bowals
An Earth sign-
Tinesn't favor
planting not
transplant Ing -
no crops. Bar-
ren sign very
good for bus. .

8th Sigm

Sagittarius £ ¥ L : g o In
P L . ' e, - . : ¢ Bcorple Im
i The Thighs AN ; Y T

. AN Q— - B . The Loins

‘This is a Fire 'Stgn.- -

h

airly good for planting on- "Tius is known as a Water

i

=

¢ with it are most correct.

L15) '

bns and cucumbers, Favors Ty, 1334 3HL - IHA Si

business affairs, Ask for ‘ig w:tind T owapr ,.,.,"ﬁnpd-) be%ar;‘al\t;)g;.rle {?11;311 crops that .
\ : _ ! ground. Also
%3: de_ald g;glk 18WY8E81£ SIHSIS hia [iel) for flowers. Second best tor
hdges -an ers, wor . L !

future plans. Good- for L gy e . all root crops. When 1 say
nting, Get hair waved, %g,& %§§§ hEEE3TE E2ZZEE B oot crops, 1 mein all po;
ake cakes, make candy, |[BEEERE . w Po|EnsigeRE R | 88 TRoOF tatoes, peanuts; chutfas, on-
eserves, jelly and pickles. | B & FRES & BT BB R| 2255788, | -ions, beets, carrots,turnips, -
ont -transplant enything.. |85 86 ¢ BESITR SwisRg S| §REga gl | rutabagas, ete Seiting out
Tt I i T T i b I e e
For e g b &.. ot ";‘ g' ‘g 3 gEg. ﬁ's‘%‘m’? g m ® B EQE g a hens,. pigs for males and
ws 3 good signs in evéry | SELSLFIE P ERe B2 o | FE"3meyg brood sows. Set out fruit
e God s evi | BLTEAEC Bl oBoeg wBEAgRI R | Mo N Tekiag and
btched off or bern  be- 'Qﬁib'ﬂmag Emggggﬁgsﬁ HERE S Ema | vines. Good for fishing and:
cen February 18th and | m3SS. 5§ Z|EEEFRAcSEE | £ oo 3 g s fy bunting e
i PR Eatad i) 50 e R
¥ . . : [= =N > e 3 3 ¢ : i .
vergber 29nd in the sign | #3887 pa oo gwghsggmbr-o.ﬁswﬂg Yusiness and : fishir d
sces. of Caneer or Scorpio E‘E._%HE e olgn S5 p2° B Fg:&zg other® things and rf]g eth e

ch ‘sign appears in ¢ @' memql“ 5°§'um“’§'=9"‘1 B 07 nt 58 co ge'c'&tg Ctound the
ery month on different N3 g"ws“’ 1 E‘a&:: = S15g. =285 e B I found the
tes. Signs the same in | & sE~E% =" EF 8w pmguggs,_gﬁ— . Ladies Birthday Almanac
eg=_s_tat_f;._— ) . - :J.E‘_,a"n% gs § g E,’gf} .%E‘-ﬁ Q..*: EE',:;.E R §§ and others that correspond -

; . . . K‘s N . "d' ¥ T
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CmavTNG R amEsiN o e
grees’ w1de ThlS belt also included the paths of the Elanets and the
monthl\ path of the m@on : o
_This, belt was subsequently divided into twelve parts eaeh of thlI‘tV
deg-rees 1t length called “‘signs.” Eaeh of these signs: contamed a
constellatmn of stars, and each sign thus Teceived. 1ts name from the
name of the constellation, it‘contained. Since “all the signs except. Lzbra*
wert, nained .dfter living thmgs the belt w\as named the” zodlae or

t'zone.. of- ammals C R . R _ﬁ*
‘As thc eally wise men l)eheyed that there was an intimate relat1on—
,shlp between the celestial bOdlCS dnd mankmd the twelve signs
“soon became 1der1t1ﬁed with varidus parts of the. human body. Charts
: __whlch illustrate this relatmnshlp ‘have beeil noted -as” far back im

o hlStOI‘) as 1300 B.C. aeeordmg fo the 1gby* edition of Grier’s Almanac.

"Astrologers all over the world lost no t1rne in’ ‘seizing the zodiac s

~ a guide for their predictions. With :its use, they and their followers

?"\'_constructed everythmg from horoscopes to guides for good fishirlg
days. One of their constructiond. which received sérious and devoted

-+ attentidn from. thou&mds of families was a set of rules for phntmg

Although‘ the p&‘actme seem§ to<be declmlng in popularity. now, there
are stlll many- Eaceurate sources of mformatlon to be found.. Gners
" annual almanac, ‘ﬁrs@pubhshed in 1807, and every year since;” is
."m‘uled out of Atlanta and contains dne"of the most eonaplete astro-
loglml calendars available, A wall calendar equally Tull of information
of this sort is pubhshed by the Irancis and Lusky Company-of -
Nashville, Tennessee. But perhaps the most. specific information comes
from T. E. ‘Black. He publishes .a gulde numerous ﬁshmg and
"planiting charts, and he even personally answers-many-of the letférs fie
' receives from" his followers. The chart ‘which precedes thls _article”
s fr%hm booklet, God’s Way, which gives complete: directions for
- _plantlng by the signs. as tested through “years of research, Tt is ava11=
able from Mr. C. [. Black;. P O. Box 785, Anda1u31a Alabama and is -
| reprmted here w1th his” peTITn{l@n ' :

J

— . [,

_ HOW IT WORKS

Every day of the month is dommated by one of- the twelve signs of,
the zodiac. Each of the twelve appears aﬁ\ least once a month, and.
‘then for a period of either two or three days. All good plantmg
calendars label cach day with the sign that ritles, over it ( dependmg
~on which constellation is foremost in the sky at \the time ), the part of
the body and the planet associated with, the s1gn, and the element it is
~muost closely akm to The followmg chart summanzes this 1nformat1on
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- SIGN SYMBOL« BODY PART 'PLANET ELEMENT
“1. Aries Ram . Head =~ - . Mars Fire -
-.2: Taurus ~ “Bull' = Neck, throat -;,Yenus -+ Earth
3. Gemini Twins- . Arms, chest = Mercury, . Air
4. Cancer - Crap - - Breast_: stomach Moén o ‘Water
5 Leo ‘Lion:  Heart, back -+ Sun - Fire
_6. Virge - Virgin -~ Bowels - -Mercury . Earth
= Libra -~ . Balanceé “- Kidneys “ Venus’ Air
- 8: Scorpie -Scorpion- * Liifrs ;’Mars © . Water
9. S‘a’gittarius‘ ~ Archer - “Thighs =~ Jupiter. ~ * Tire
10. ‘Cap'ricornus; Goat - Knees .~~~ Saturn Earth -
L Aquarlus “"Waterman ;Legs, ankles Uranus ~: Air
12, Pisces - Fish . - Feet o Neptu.né _ Water‘

The signs always appear in scquence begififing with the Ram or -
'-r;,_Head and. workmg then" way - down to  Pisces, the Fish or Feet.
V*“Followmg Plsces the Ram appears agam begmnmg a new sequence.

. ' PR ?.
- B i . o . L
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“Each of the 31gns ‘is known as bemg cither mascuhne femmme

airy, dry, barremjmw waier\zrimttfulropvenpfmﬂfulf—

In general, any activity that requires- a dry atmosphere, ' such as
palntmg, should be dQne in one of the dry signs; and an act1v1ty
‘ﬁequlrmg momture such as some plantmg, should be done on orie of
the moist -Or fI"UIthll signs. ‘ :
' The best time of all; of course, t6- conduct any act1v1ty is when a
day fally. O.n both an ideal sign and a good phase of the moon..
" Over the ‘years, a more spec1ﬁc set of rules has grown up around
the zodiac “which governs such act1v1t1es as plantmg and harvesting.
+ These rules.take into account both the sign governing the day and
_the. phase of the moon_on’ that_particular day. At the beginning of -
the planting season, for example, the farmer consults his calendar,
pleS qut-one of the fourteen favorable days That Geeur -~ every month,
and pIants only on one of these fourteen “fruitful” days.- Should he
“miss and plant his crops on one of the unfruitful days, his’ crops
w111 not produce at half their ablhty, say the believers.. T E. Black_
" even goes 50 far as to. say that a few hours can make the dlfference
between success and fallure ‘and many of his followers agree '

“THE RULES T

. The following rules were-gathered both from interviews and -wide
readmg ‘They do not represent a complete set, but they should serve
“to " give the réader a good idea as to the nature of this system. |
We also included. rules. for butchermg, cutting ha1r killing weeds,
. pulling teeth, and others to give some grasp of the scope of the subject.

: PLANTIN@PIanUng is hest done in the fruitful 51gns of Scorpio,
PISCCS Taurus, or, Cancer(when the signs are in the loms feet neck
cor breast).” - . 1. = R

Plow, till, and cultivate in Ames o

Never plauqt zmythmg in one of the barren 51gns They are good only
for trlmmmg, deademng, zmd destroymv
 Always set plants out in a water or earth sign.

Graft just before the sap starts to flow, while®the moon is i its
first or second quarter, and whilé it is ‘passn;;xg through a fruitful
© watery sign, or Capricorn. Never graft or plant on Sunday as th1s 1s

a barren, hot day (the sun’s day).

Plant flowers in Libra which is an airy sign that also represents
beauty Plant them while themme first quarter unless you
" need the seeds, in which case. use the perlod hetwe\n the moons
‘ second ‘quarter and full, _ : : NG
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"'.Corn plantcél in »Le‘o.f'will havé:a hard, round stalk and small ears.
Crops planted in ‘Taurus and Cangcer will stand ‘drought. |
'Plant beans when the signs are in the arms.

Root flower cuttings, limbs, vines, and set out flower bushr:s :md

trees in Decembcr and ]anufirv when the signs are in the l\ncc> :md

fii§§_t1 s . :
Never—trans lant mn the heart or h(i’ld as both thEbC s1gns are

“Death- .3igns.” - . : g
It you want a large vine and stalkmth ht%le—iruat pla&t—m—‘/—rr—g@—— i

“bloom days.” Ce
Don’t plant potatoes in the feet. If you- do ‘they . will develop lirtle

nubs like toes all over the main potato The best tlmc is a datk night in_

'March , . . ,
~ Plant all things which ylcld above the ground dulmq the increase
or growing of the mogn, and all things which, yield below the gro:,md

(root crops) when the moon'is decreasing or darkenmg _

Nevet plant on the first day d)f the new moon, or on a day when the

o i

H

i,

moon changes qudrters.. S
In the fourth quarter tirn sod, pull weeds, and destrov "

._REAPING AND HARVESTJN&Pmk fruit. hke apples and Eears
in the old of the moon (while it is decreasing or shrinking). This
will catise the brulsed spots and blemlshcs to dry up rather than rot.’
They will rot if the fruit is picked on the increase “or rlsmg of the
‘moon, or on the riew moon. .

a o
: & .
I "
) .
EXe-d
i

i
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Dig root crops for seed in the third. quarter of the moon. They
will keep longer ‘and are usually 'drier and better.

Gather root Crops in the last quarter of the moon when the sx‘mq
are in the knees or feet. ‘
- Can vegctdblcs cook preserves: and jelly, and nnkc pickles in the
“right-sign durmg the last. quartcr ok the moon.*

MISCELLANY—Cut tlmbcr in the old of the moon. It will dry
- better and not become worm-caten. ' .

. Set fence posts in the old of the moon to pre\ent ioosemng

The "part of your body governed by a particular sign - is more
_sensitive wher the moon is in that sign: People with heart trouble,
| for example; will have more trouble in Leo’s sign, and lovers are more
succcqsful at. this time.’ In Tatrus (thrmt) an npemtlon on this part
“of the body will be unsuccessful. Conversely, if tonsils are removed
and teeth are pullcd when -the signs are in the knees or fect, there is
less sorencss, loss\of blood, and danger of mfcctlon You can easily
figure others out for youmelf

Paint houscq or cars in a dr\f s;gn like Leo or Aneq

-Wean a child® or. animal when the moon 1s-1n a sign that does

~not rule the vital parts of the body, (Caprlcom Pisces, Sagittarius).

P Purge

quarter of the moon.

. THOSE WHO BELIEVE

Set egegs to hatch in a fruitful sign like Cancer. The chlcks will
mature fastf:r and be ‘better layers. ' : )

Qu1t habits on the second day that the moon is in Saglttarlus or o1
the new ,moon, .or in Pisces:. B

If you cut your hair-in- Tibra, Tgitt'&ﬂug Aququuq or “Pisces, it
will grow” stronger thicker, and more beautiful,
vith pills in Pisces and with liquids in %agltt'irlus.'

Bake and cook: in] Aries. s ' CoE

Hunt in Taurus. . ' ‘

Lay foundations in Caprlcorn :

- =Don’t nail shmgles or boards on the growing qidc of the moon or
the ends w;ll draw up- and curl and go crooked. |

I)estrov weeds kill trees, turn sod in the barren SIgTS Gemml
Leo, or.Virgo (especzaily if the maon is in the last quarter)

Slaughter while the signs dre in the knees or feet, and in the last

r

“The first 1nformat10n wegathered “for th1s article was through
mteerews W/lth thos.cn people that we knew in advance followed the.
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- North Carglina line. A tall, thin, stately, elderly woman wit

221 .

signs. We knew nothing of this phenomenon before we started out.
Here; then, is the begrhmng of our search: .
‘Mary Cabe, or “Granny Cabe as she is affectionately known by
her family and close frlends lives on Mulberry Road just, across the

friendly eyes, she was the first person we. questioned. Lik many

' young people in this area, we knew nothing about the zodiac when

e

th last quqrtcr ?
. of th’ moon they makes more vine and less tater.

- don t mike cucumbers = -ér"bmatoeq squash, or stuff like that.
_if you

: hav oni th™old of th’ moon ” he continued,

- still in it. I1l dry, but i

we met her—not even what questions to ask except, “What is itp”
Pdtlently, w1th the use of scw:ml calcndar% she e\phmed 1ts baslc,

- the signs for as long ‘as she could remember, and she spoke qu1et1y""

and with complete conviction, laughing kindly at our amazement.
“Take taters. On th’ dark of th’moon or th’old of th’moon—that’s:
she explamed ‘they make less vines and on th’light
| . Don’t plant in
th’ flowers. A plant blooms itself to death and th’ blooms falls off, and
. And
II a hog on th’ growin’ of th’>moon, th’ meat’s all puffy and
there fyst ain't no gre'v;e a tall I don’t know why it is, but it’s sure
tha’taw y for we've tried: it o
"Her son, Elvin Cabe, agreed, telhng us the story of a man he knew
who, befere cutting his hay, told those helping him that «they could
walk rlght behind him and stack it as he went if they want(;d to.
It would never mold, butwould cure perfectly because he was cutting
it on, just the right time of the moon. e
“And you know, that stuff never molded a bit in th’ world Cut
“and it dry a thlrd
quicker. than it will on| th’new. On th’new of th’moon, th’sap is
AH take a lot longer. It’s th’ same with wood (
‘Cut it on th’ new, and. when you put it n th’ fire it’ll spew water out
both ends.all th’ time. It Il rot out before it'll dry. And take sand in a

‘river. I’ve noticed this: out ﬁ%hmg On th’ new of th’ méon, th’ water’s

full of sand as it can'be, and if you're standing on th’.edge barefooted,
th’ water will pull ‘th’sand right out from you and sink you down.

- ::.fBU.t on th’old, th’ water’s cleir It never e’trrles sand.’

“Another thing. Dig a *hole on th* new of th’ moon and you will have -
dirt to throw away, but if you dig it on th’old of th’ moon, you'll not
have enough to fill' it back again. Look, if you don’t believe me, try i
this, and if it doesn’t work, I’ 1 give you a- ‘hundred-dollar bill. DPig a

_post hole on th’ growin’ of th”moon. Dig it ever how deep and how big h

around you want, and put th’ post in 1t. Il be loose all th’ time and
nevér settle. Dlg th’ same kmd of hole on th’ old of th’ moon, ]ust

-4
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th’ ¢ame size, and sink“your post. It 1l settle a as tlght as you could want -

—hke it’s took roots and? growed there.”
. By this’ time, we were fascmated Anxious to help out, Elvm took us |
farther up Mulberry Road and introduced us to Mr. Harley Car-

. _penter Speaking slowly, quictly, chucklmg often, he talked about the ~

&gna and about the people who refused to believe in them: -
“They’re as wild' as a rabblt sittin? up there in the broom sage,”
he laughed softly. “Get too close t6 em and they’re gone. Seein’, in a
SCITSE, is'a great believin’. You can hear things, but if vou've ‘seen it,
" you've got more sense out of ‘it. If it hadn’la been true, it wouldn’ a
~“been handed-down through the years. In. other words it speaks the

o signs in th’ Bible; ‘you know. . iy _
"I heared a fella’ talkin’ about plantin™ corn. He szud Uother one, .

Ihe said, ‘I plant- mine when th’ signs ‘is in" th’ arms and it won’t grow’
hlgh and 'th’ éar’ll come out -and shank and hang down’ And th’
_other'n says, ‘Aw, I don’t plant by th’ signs and by th’ moon. I pla,nt
-'_-:m th’ ground when- I get ready.” He just ain’t got’ th’ self- expenence
“you see. Now all-these things, you'd have to go through a Process o,f

U tryin® and seein’. Then you’d be a permanent believer.

“And th’same way by beans. Now you might talk- to 2 woman about
- plantin’ beans, and théy’d just hoot at’ ya: and say, I plant in th’
ground,” like I said. Bqt there’s a ctrtaln time thein 31gns is- when
if you plantm thev 11 speck and rot, and it’s’ in th’ bowels. Now
there’s a ‘mystery . thcrc for .me and you to study, about-that. W hy
does ‘it happen? And' here’ s=what 1 figure -out about it—just
> thinkin’*about my food. It goes in her# pleasant ¢ and good in"th’ mouth,
and wheén it comes, out; its manufactured and wenf through. a process
in th’ howels.. In othcr words, if’s rotted 5669 Went on. out. .-.-°

“And th’same -way by corn now. In,my comin’ up, my daddy
-always trled to plant hlS gorn, when th’ 31gns wis In th arms and
.up and we don t have much corn in th mountam country you know
It’s about to quit. But people back then always tried to grow enough
corn to do ‘em, see? Wcll theyd have corn shuckin’s—go m and-

= help one another. You can 't get a crowd togcther now unless its for

"music or somethin’ they re g‘om ‘ta gwc away. But in my bein™ at
corn shuckins’ and shuckin®. my own corn, you’d find ears once in a

while that if they was planted i th’ bowels, they’d be grown and "
_matux:ed green—sohd dry rot And th’ old people clalmed that, that _

. was th’signs. . ‘ R :
“You take p1gs, now——castratm plgs If you want a pig to do wclI

<o
B o

-

=

=




A ' 2:'23

let th 31gns be n, th’ feet.’
th’ arms and legs and out; through th’ feet.”

‘We asked him about cutting wood. “Cuttm wood? Oh, shucks
}eah Lots'a-people just hoot: at’ya talki aboét cuttin’ firewood to

bum good, but there’s a certlam time of .th’ Fhoon when you cut it

and it won’t do nothin’-but- fry and hiss abft‘{ut and have ta_get red- -

hot apd maybe" bum enough kmdlm to-mfake mother fire. " There’s

a- centa_m time m ‘that- now . fabout- deade’nm I did know, but. I

¥OT1C on Dut; you see }gone on down past? :

wbulcﬂn"t*eav for. sure I think-it's th’ dark . 'flghts in . May when th Sigrs |

/
are in th’heart. You Sthk an *:rxe ina trges and when you cut i, it 1l

Codie” g L

. , i T .
Twenty miles "av‘ifay, we visited 'mot her W.or_.nah‘knox_vn throughout
. this area. Mrs. E. N. NlchO\lson frall but energetic and- bright, i

.the oldest” woman in the cpunty, hrhvmg watched over a hundred_
years go past: Did she believe in thgfﬂgns? “I was brought up in that -

“day, and I'gan’t help from believin’ in it. When I ‘plant my garden,

I wanta’ plant it on the rlght ti’me of. the moon But most of _that’s

forgotten. now.’ , ..f ' :
When asked if she thought it ought to be preserved, she answered,
“I can’t help but think that it ought. I'here are too many things. to

“thmk about today A good home and plenty of land should make

né perfectly happy. Too many thmg“s now -that call for money.
h'1d a good time when 1 was growin’ up, zma, we got alongM
well as’ you all now? o - L
- On the way back home we stopped in to \131t Mr. Carnes

whose relish, preserve, and jelly stand Gutside Cla}ton is a favorlte .
o stop for tourists and- local’ people. ahke He doesinot follow the signs

himself as he does not plant, ‘but his whole famfly did. He was
“able to tell us the folIowmg story, and theory. N

. “Some time agap, a ‘man was céstratmg two hogs. He finished one,
“and just, as he got to: the second, the moon changed and the second
hoq bled to deaJh >

, He also advance!d the theo ‘that you needed to -g’l_ant'your corn
so that it would floy er on' th&*bright nights of the moon. That way,
the insects could sed, better and polhnate the ﬂow.er‘q more completely.”

‘This, obwbusly, wpuld result in a better crop ‘of corn.
The whole thing, being strange to us;.still sounded crazy. The next
‘day we had a, ne'{/v angle If thlS, whole. thlng dza’ work, then’ there

Margaret author of our rec1pe eolumn in our magazme 18 w1dely

known and respected as ‘one of the most successful ‘gardeners in these

n'¢
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parts. Because of this, and because'she has been planting strictly by
the, signs for over.ten years, she has become the authority in Betty’s
Creek’ valley on the signs and how they work. Knowing Margarét

and her husband Richard better than most..f the peopl we had
mtelwewcd e felt frecto ask ther more probing que\tmns Besides,
we }\ncw a little niore about the signs by the time we got to her—
more, at least, than we had known whén we tdll\ed to \Irs Cull)Cw—
and so we f('lt more confident, - ) _ N
She and het husband Rfchard both talked to us fI(CI\ Margaret ™
e\pl[unt’d STy all true, and® Just a few hours can lﬂcll\(. a difference.
It sure works for me. And th’ones that don’t [plant by the signsi—
if they onee was to !;C\,' started at it, they wouldn't change for
‘nothin’.” But they .have Just ‘growed, up that wway and, vou know, it’s
¢ hdrd to change when vou've doné¢ a certdin thing all your life. But
 I-do’t know why they won't try.it. If they just was to fail \nth
qomethmq sever JI times, they perhdpk would try thei, becauge that’ s
th’ thing made mé start’tryin’. My cmumbc:s fatled. 1 pl(mted them,
and they just Dloomied and hl()omcélv and bloomed and never did any
good. T Just planted ‘em in zn--;_'-‘.‘,‘.uhfrt.lit[ul sign.” ' S
Richard continued. **We plant drish potatoces by th'signs, too.
They’s a-certain qi\im you can plal‘ht Irish potatoes in and they'll do .
as good again; I know that..They's lots of pcuplc who hit it once in
a while anyhow Lhough And ‘\Im: aret added, “Naturallv once in a
~while you'd hit’ it, because thcrcx fourtccn good plantm da\s n

_every month, sce?” | ,
~ Soon, we were on- the quchct of ‘the vyouager generation and
whether they. were following the signs. or nof. Margaret commented,
“Young people aren t followin’ it. They® don’t even know th’signs.
They. perhaps just go on -about somethin’ else’ and never help their
parems in tf fiel ; and “maybe’ thqlr parents don’t say anything to
them, and dom't say, ‘Now this is th' right dav to* plant. Let’s go- {nd
“plant.” You know, th’ young qencmtmn dnnt work. like we ]md to

- work wheni we was growin’ up.” . ‘ ‘
What would happen with the voung: people not following, the
lessons of their ancestors? “They'll just run into trouble. Th’ farmin’

” il staff’ll just be goin’ out-more and more every year.”

. ‘Rlchard" changed the subject. “Another thmg Now vou take like

~ -’kllhn hogs. There’s a certairl time to kili hogs too. You kill a hog on’

th’ new of th”moon and take a sice of it and put it in a pan, and it ll

" just bow up.; You don’t” want a never kill it on th’hew of th’ moagn.’

Just before we left we ‘ﬁnally got to the question that had been
botherlng us for days. If_1t was true that it did work,%then why? -

o . . &
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Wh) did it workp M’itgaret supphed an- answer——“Well,’ it must
. have been i th’ plan. when th’ world” wass made. Because you know in L

i

-c

» degrees;- and. held positions of great respect in the community.

~~_Ecclesnstes i says, "There’s 4 time- for qverx;hmg A time to be born

and a time to die. A time to pIani: and a tlme to harwest That s God 3
book,” you know so that’s the reason.’

I
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THOSE WHO DpUBT D

o
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It was not long bcfore we-came acfoss ﬁrst one, then another and -
another who refused to believe in the signs. Sceleing sonie semblance
of balance after so many days of living with the 7odlac we (x cre glad

to find them and talk with them. |
“Most of those we talked to were educated pcoplc;( Most had college
Dr.

‘Harry Brown of Mountain City, for example, was County .

“Agent fifty years ago. Later he was Farm Burean president, and then

Under Secretary of Agriculture in the ‘administration of Franklin D.
Rooqcvclt He stated, “My. vield’s as high or highersthan anyone in
the county, and T've never sed the q:g;ns I don’t even know how they \
“work: There’s no scientific evidence for it at all””

Pope Bass, ovetscer of the Rabun G'i‘p-Namochee gc}lo‘o!’sﬁdhirv
has been farming for forty years without using the’ signs. He said that
“he hat never been able to see any difference hctwecn his . crops wnd' ‘
the crops of those who used  the s1gns.

James T. Burden, Professor of Agriculture at the Rabun Gap
school, said essentially the same thing. “‘There’s o scientific proof at
all: Look. If someone’s going to be careful enough to plant by the
signs and watch and harvest the crop. that carefully, then the chances = 7
are he will have a good Cropy, rcgardlcss He pIants by the weather o
and the season. When the soil is warm enough, and the danger of
frost is qone| it’s time to plant, Slqnq or not.

Mr. BurdeJn realizes the importance of the signs to many of his L
students’ families, however, and he is very careful not to furn them
~against their parents’ beliefs. He tells the students that tley are per-~ :
fectly free to use the system if they wish, cautioning them only with '
the statement that there is no scientific, proof for it «as- vet. .

' Barnard Dﬂlard owner of the local drugstore, added another
dimension to the subject w1th a story He- rermmbered about a family-
who played a trick on one of their elderly relatives who. coul?
lgnger see well enough to read the planting calendar. Knowing before-
hand what he considered to be the right time to plant corn, the boys

2

. In the family asked his advice, but planted on a day whose signs were

4
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. Edwards Photoqmphlc Studieos in” Clayton. Knowing these Ten “and

storiesi - : - 5 )
“While® cuttmq a ﬁ@ld of waist-high, bothersome Trush _one d:lv
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e)\actly op oqlte of whdt he recomm@nded “They had a ﬁne crop, :
100 he recalls. ‘

[

Tw pamts of view. We are in no poqmon to ]udge which 1s
correct. But we ¢an’t resist a pqrtmo shot. :

"The times are turning against the pra<t1€c of planting b\ the -

signs. Younger people, now exposed to a dl{ft‘zcnt type of education,
are turning to new ways of doing thmm dml often dls(mdmd the
old in the process. Sometimes this is ‘good. But’ mth planting hy the

' signs, fhere remains a lingering mystery that refuses to be silenced.

Tt would be. mce to be 1blL to dismiss the whole. thing with a wave

of the hand as “foge\lsm " but 1t’s hard to -dismiss like that the
' unshdkable heliefs of generations of° people older zmd presumably

wiser than ‘we will be for some time,

Besides; there are two stories we haven’ 't told vou \\Lt———tho%e told
by Wilbur Maney, Countv Agent, and -R. L. Edwcudq owner of

 their rcputahons we ha\e every reéason to believe the truth lof these

sévéral years- ago, MI Edwards noticed an older man watching him
at work: He: %toppﬁd his tractor, and went over to say hello, at {he
same time complammq good -naturedly - about the job that still lay
‘ahead. “Well, ~after thls you wen't have to worry ’1bout it any more,”
--sald the older man. ” '

“Why, sure I will,” anqwered Mr. Edward: “Next year I"'ll just

have to cut it all over' again.”

“Nope After ‘this it won't ever. comé back,” the other stated.
“Know why? Because you plrl\Ld exactly th'right dav to cut that
* brush. Th’ moon and th’signs®are just right. You're killing it, every
~ bit. Go aﬁead qhd ﬁm%h th’ job today and \ou ll never have to worry
about it agam,_ - o | -

“You ]\now,, said Mr. Fdwnrdé “that old man was rith 1cut
that brush %e}eml years ago and it hasn’t come back up yel. My
only trouble now is-that for the life of me, T can’t remenaber which
day I.cut it on.’ ——— :

-Mr. Wﬂbur Maney had a similar experlencef;\fhlle attendmg a
funeral in Hiawassee in August 1967 The corpse of the large man

to MM—&S—@H‘GIQSQ@,ID a huge, stf_:el,_waterproof vault. As is’

: normal at funerals a dump truek was standing by to carry away the

5.
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excess mrth nfter the services. Usually one full load would &6 the job.
Durm(r the setvice, an elderh gentléman standing nearby spoke to
Mr. Maney. “See thdt dirt?” he-asked. “You watch. when they get
done. Because. of the day they dug that hole on, the} 1I hardly have
a whec}barrow load left to cart away.” :
- The vault was lowered into the gl"OLl"ld the d1rt rcplaced and '111
the remmhdcr garried away in ofie wheelbarrow

‘Mr. Mancx still does not plant bv the 51gns, and still “does not

"¢ really believe in it—and yet . . .

One of thesc days we intend to.dig those two post holcs Elvin Cabe

told us .to dig. We'llskeep you informed. e

G
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sed t’be th' very best. pro-
1 ducin’ land- we had in
. them days would be out
“in some rich cove—Dblack dirt. Whv itd be a sight %f th’ beans, corn,
pumpkins——and what potatocs we growed, we growed without fertilize.
It'uz just whatever th’ earth made’uz dll')—ou miade on it. When they

first come” out with fertilize, thE}’d even put it out in th™hill WJth a

teaspoon ‘ .
. They'uz an old man lived back over in yonder, other side’a High-
.. lands; had a little dog that'ud stay with ever ‘thing that he laid down. .

) If it'uz *his coat, he'd sfay with it ’ti] at man went back.’
Well, he weiit down ’South Carolina an’ got'im a bag’ afertilizc,
N and it’'uz old fish scraps. Smelled about as bad as a dead fish. He
S had some old straw stacks there, and he’'uz so pgu‘ti;{“uhr' with his
fertilize he went an’ laid it down m th’ sack on that waste straw -
around them stacks. ' - '
- Well, his dog laid déwn w1th it. And hc had a ‘spoon a puttin’ it
o out fer his corn—out across th’ field. An’ he got out away from them
stacks, an’ he looked around an’ he see’d an old buzzard come; an’
that bussard ﬂew round. an’ ‘round an’ ‘round. Hit sailed ‘round
an’ ‘round an’ drawed his ‘tention. His dog was ala\ in’ there with
that sack a fert;flze Said that old buzzard flew ‘round an’ ‘round, an’
directly it lit out from th’ dog some elght’l’ten foot. Said that old
‘ buzzard’'uz star;dm there’n looked standin’ thexen looked; an’ then

N

LRl

%‘a



THE BUZZARD AND THE DOG . 2ag v
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’;hc d walk a little'piece. Walked on up an’ th_'_‘ ',‘."'d(jg’uz a'layin there
asleep with that fertilize. Said directly t/ “there old buzzard just
hauled up an’ pecked that dog! Sajd “that dog riz, an’ on after
th’ buzzard; an’ down through th’ field, an’ him about tCltCh it, an”
hit'uz Ju%thOppm an’flvin’; an’ he just stood there an’ laughed
Chisself about ‘what that buzzard thought about that dog. stinkin’
thataway an’ him nof dead! . !

Fl
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Y he scarcity, until very re-
cently, of medical facili-
tics in the remoter rural-

“areas of this country has been so well dchmcnted ‘that it netds little
repetition here, Nevertheless, despite the lack of facilities, peoplc did
get sick and often rieeded help The fact that help wasn ‘t there didn’t
eliminate the need. )

And so, as with everything else, the\ were forced to make do with
‘what they had on hand. ‘As Harriet Echols told us, “People, y'know,
didn’t have a chance of runnin’ dfter doctors back in these mountain
~areas. They weren’t close, and where T was raised, it was twelve miles
by home‘bac:’c to th’ nearest doctoy. They. got a cut and it yas too bad..
They -used th’ turpentine and sugar or kerosene 011 as an application
- to kill mfc’ctlon and of course kerosene 011 in those days was scarce
“because peopte had to burn it forlight, y know, That’s all th’ lights we
had except th*pine knots in th’ fireplac€.”” ’ o

The end result was a staggering body of lore, 4 portion of whish is

1nc1uded here. Sore of the remedies undoubtedly worked? some of
them probably were useless; some of them-—and for this reason we
advise you fo experiment “with extreme care—were perhaps even °
fatal (taking latge quantities of whiskey for snake bites, for example).
“It ‘was a chancy business,” as Molly Green said of. her remedies:
““If it hit, it hit; and if it missed, it ‘missed.” - ) : 5
. But the remedies themiselves stand as-a weighty testament to the
g 1ngenu1ty of an all but vanished race:
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HOME REMEDIES .~ - - '. NPT

ARTHRITIS . % .

Drink a mixture of hone\ unegar dnd rmaonshme
Make a tea “from either the seeds or leav es of alfalfa.
Drink powdered rhlﬂJdrb issolved in white '»«hlskm
A magnet draws it out Of the bod\ I

i ) o

ASTHMA i

In one pmt of gm place qcveral picces of thc hc(utwood of a pme

tree. Leave. them!in the gin until they turn blown 1f1c11 take one-

’ teaspounful of the mixture twice a day..

o

Suck salty water up your nose. R e .
"Smoke or sniff rabbit tobacco. . 7 ' Lo
Swallow  a handful of spider webs Iolled J.pto a ball N .
Keep a Chihuahua dog around the house. =
~ Smoke strong tobacco until’ you choke. . g~

Drill a hole in a black oak or sourwood tree just above the hﬁ"l.d

of the victim, and put a lock of his haii in the hole.AWhen he. passes .

that spot.in height, he will be eured. (‘\nothm pcmon told us that

if the person died, the tree would ako.) -
Drink a misture-of honev, lemon JUILC and “hlqkm lemg about a

4b1€spoon of each. . ' i

. Gather leaves from ginseng, dry and pow der them.. Put 1he pm\ dcr

i

in a pan place a hot coal on top of 1t, and inhale the :mol\e

Ll

BLEEDING e

-

Place a splder web '1croqs the -wound. s

Apply a poultice of spirit turpentine and brown sugar to the wound.
Apply lamp black directly to the wound. ‘

Use a mixture of soot from the chimney and lard. -
I the cut is small, wet a mqarcttc paper and place th]% over it.
Use Lcmscnc oil, but be careful nots to- add too much or 1t w111

blister the skin.” © . L L

Ucae pine resin, ERE

BLOODMBUILDERS L e s

When the sap is up, take the green bark of thc wild cherr\ and
boil it to make tea. = \ : ’ .
Take Jeaves of the lady’s slipper, dry -therh, and beat. them_ to, a
powder {you can wrap them in 4 rag to do thls) Put this’ p'owder
into a can, add water,let sit, and then gne a spoonful thiee times a

v
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Take the ybuhg IBaves of the poke plant, parboil them, season, fry,
and then eat several *‘messes.’ '
Make sassalras tea, usmg the roots Of the plant.
Put some yellowroot in a quart gan of whiskey, and let the Toot
“soak it up. Add some cherry bark’ for ﬁa»or (Plate 241).

e el

BROKEN ARM .

Make a mixture of red elay and water. Put splints on each side of
‘the arm and plaster it up w1th the CLL) \\ hen the clay dries, put the
arm in .a slfhg:

BURNS o |

Pyt hot coals on the bumed place and pour water over ‘them. The
stcam will draw, the fire out. :
Powdu hot® coals and put this warm pdem on the burn.

“Boil clestnut leaves ‘and place the 1Lsultmq ooze on the burn.
Take table salt and dissolve it in warm water. Wrap the burn in
- gauze and kccp it constantly warm and moist mth apphmtlons of

the salt wager. - .
" Bind castor oil and egg ‘\.\hllCS E].IOUlld the \xmmd'“ with a clean
" cloth. : ) ‘ ‘ )

The' scrapings of a raw white potato will dhm the fire.
Linseed oil will draw the fire out.

-

Scrape the insideof a w hite potato: Put the scrapmas oIt the ’Uum R

and leave them there until the\ tumn black and the sore turns w hlte
Then add a salve made of talcum powder and Vaseline.

If the person has never 'seen his father, hc can draw the ﬁrf: by,
blowing, on the buri. '

Use lard and flour.” .
.o Use a mixure of Slmns swhe and. J”LIJEII]C\C oil and pct:oh,um
. o ‘CHVV : )

Put axle grease on the butned area.

CHEST CONGESTION . -

Make a poultice of kerosene, turpentine, and, pure [ard (the latter
prevents blistering). Use wool cloth seaked with the mixture. Place
cheesecloth on chest for protéétion; and then add ‘the wool poultice.

Hcat mutton t’IHOW fmd Ltpply 1t dlrectl) to chest . g

kS
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PLATE 241 Harley Carpenter holds® yellowroot plant he has just pulled up
‘ from a“$treim bank near his home. '

.
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_ Place a large quantlty of rock candy in’a httle whlte whlskey to®
make a thick syrup. Take a few spoonfuls ¢f this several times a day.

Apply a mixture. of camphor mutton tallow soot, pme tar, tur-
_ pentine, and lard to chest. '

Make .an onion poultice by, roasting an- onion, , then wrappmg it in
~spun- ~wool rags and beating it so that the onion juice soaks the rags
well. Applv these rags to chest. _ |
Fat raw honey. = Y

“Mix _up hog lard, . turpentme and kerosene Rulby it on chest.

ﬂannel cloth

L . -
LI S A o

cgowps T T -

, Make a tea from the leaves of boneset Drink the tea when 1t has
‘ cooled It will make you sick if taken hot. Leaves of this plant may
also be cured out.and saved for use in teas durmg the winter months.

Make a. tea from._ powdered ginger or greund up ginger TOOS.
‘Do pot boil the tea, but add the powdered root to a cup of hot water
‘and drink. Add honey and whlskey, if desn‘ed '

Boil pine needles to make a’ strong. tea. :

Take a% much powdered quinine as will stay on the blade of a
knlfe add- t5“water, and drink. '

-Parch red pepper in front of a fire. Powder it, ‘cook it in a tea, and
add pure ‘v{’fhlte corn liquor. o

Put goose-grease salve on chest. . IR

Drink lamb’s tengue and whlskey tea.
- Drink _whiskey and honey mixéd. ‘

Drink réd- pepper tea:

Fat onions roasted in ashes { good for chlldren)

~-Fat a mixture of honey and.vinegar.

boiling water.-You can sweeten it with honey or syrup.
Drink tea made from wintergreen fern.
Make a combination tea from boneset leaves and-horsemint leaves.
Take a' three-pound can of pme twigs and rabbit tobacco. Boil
together *and: strain. ‘Drink some every three hours, takmg no more

~ thin one full juice glass within a twelve-hour penod
. Drink some of the brine from kraut put up in. churn jars. It makes — ~

7 ) Tu thlrsty, and you drmk lots of water.

l

Make a tea by putting 'some pine -top needles “and boneset in

e

* Rub gloundhog 011 and goose ol on chest Then cover with a hot -

o Render the fat of a poleeat Fat two, or three spoonfuls This brmgs -
i up the phlegm :

St
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coLIC SRS

Tie an '151fet1da bag around a baby’s necJ\ for six months to keep
away six months calic. =« '

Take one plnch of soda in a spooI pf water. *

Drink Sampson’s snake root tea. -

Feed the baby breast milk w1th one drop Qf kerosene or one drop of-
asafctldfx OTL T T

“Chew some camel root "md swclllow the JI,IICC

Massage stornach hghtix with warm' towels ‘or warm castor oil.

Chew ginseng root. ' ‘

- Drink some. asafetida_and whlskev mixed in_milk or water.

Boﬂ’ two-or three roots of ginseng in a pmt of water, then strain

- and dmnk W@Plate 242)

PLATE 242 Harv Reid’ W1th one of the gmscng .pl'mts from the patch near
hlS home.




T

236 THE FOXFIRE BOOK
CONSTIPATION b v

Gather t}le roots of mavapple cut out the joints, and dn ‘the
middle of the root. Place in a cloth and beat to a powder. Add a few
drops®f castor oil and roll into pills. They keep very well. You can
also p"utfia_ pinch of powder in food, or put in some svrup.

>

COUGH; | I

Mix onc teaspoon of white whiskey mth dl pmch of suqdr heat
overa fire, and drink. ¢ _

Fat a mixture ‘of honey .and vinegar. -

" Put some ground ginger ffom the store in a saucer and add a little
sugar. Put it_on the tongue just_before bedtime. It burns the threat
and most of the time will stop coughs. |

Take some rock candy with tea.

- Take a teacup of roots and stems of red horsemint, boil in a pint of
water for two or threc minutes, strain, and drink. )

Dissolve four sticks of horehound candy' in a pint of whiskey and
take.a couple of spoonfuls @ day. This is also good for TB.

Boil one cup of wild cherry bark in a pmt of water. Add some
syrup and cook untl it qct\ thick.

Make a cough svrup usmg the roots” of about six | hons tongue
plants. Boil them in about a teacup of watér, sweeten with syrup, then
simmer until thick. T'll\(‘, a spoonful a few times a day until your
cough 5 gone.

Boil a handful of mullen roots and leaves in a pint of water to
make a hght tea.. Add sugar or svrup to sweeten. Take only a spoonful -
at a time. : ‘

Parch leaves-of rat’s vein and gfrmd them to a powder. Put a pinch
on your hand md snort it.

Make a cough syrup by boiling a2 handful cach of wﬂd cherry
bark, black gum bark, and whole rat’s vein plants in a half’a qﬂlun
of .water. Simmer for one to two hours; strain, ddd one pint of sugar,
and boil again until it makcs a thin syrup.

CRAMPS -

S . . ’ . Y
To cure cramps in the feet, turn your shoes upside down before
going to bed. '

Squeeze the juice out of a roasted onion and drink.

e
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chdcr out some autton tatlow, add beeswax to this, and place it
on the back underneath the victim'’s sh1rt

Add a little vinegar, lemon, or onion to honey and eat.

Put.a drop of turpentine in a spooniul of sugar and eat.

Drink a thick syrup madé of onion juice and honey.

For a baby pour a mixture of turpentine and white w hl\k(‘\’ into
a saucer and set’ it afire. Hold the haby over.the smoke until he

“breathes it deeply. This loosens him up.

Take homemade lard, turpentine, and kerosene and make a poul-
tice which is bound in a weol cloth over the chest and around the
neck. ST 7 : '

Put some qmundhoq o1l on some hot ﬂdnnd rags and p}acc the
rags on the child’s chest. : ”

Boil an onion, some turpentme, and some lard together. Pour the
juice on a cloth and put it on . the chest. - ‘

Get a pine knot, split it up fine, and light it. Hold fat meat

cover the fire. Take the resin and fat to cure the cough.

“DIARRHEA

Tzike f;L,tCa of red oak bark.
Drink some blackberry juice.
&

DROPSY g

LS

The following is a 1(:m{:d\ hat -Dr. John Fowler found zgzrmd—

'wntten carefully -folded , and tucked away in an old book. It is

presented here as written. “A receipt for the drépsy 3 qts of apple

- videgar nine bunches @f black snake root three bunches of sinaker

snaker root three hanful of stare root three hanful of cammil
flours too hanful of worm weod forty five new nails put{thcm'all _

i a irop oven set tliem in the. coroner by the fier let if stand

nine days ull it works then gige out [“rige,” sometimes. spelled -
“renich,” means strain. or remove f(')rci"g'n matter] and ig the same
oven add one battle of rum. one pound of sugar then set on a
slow fier  simer 1t down four days to too bottls full  one spoonful
at a dose eat no fat meat and no sweat. mitk Leep out of the
rain and dew.” : :

A
,

B D ,,¥.__7'".,

DYSENTERY . . S ;  [

after. it bum% and goes out, Jdrink whats left., . &,
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Drink some blackberry juice.

Drink a tea made of stra\«berr\ Jeaves.

Peel off first layer of bark from a persimmon tree. Take the neht
layer of soft bark and’swallow three mouthfuls of the ]UICC You
can also use white oak bark. '

Dig up two dewberry root vines and 1)()11 the roots 11 a quart
of walter, stmm . ’

Make a tea of willow leaves. "It cures the dy'scmcry nine times
out. of ten”—Aunt Arie. :

v

EARACHE . | E P

' ~on ear and” hold tl’rerc

. mon wood when burned, and pour-this Itquid into ear.

Pour drops of juice from the buddie blooms (sweet shrub) into
ear. | : '
DlQSOI\e table salt in lukewarm water and pour this into ear. Thls
dissolves the wax whiclt is causing the pain. . =

Put either wet ashes wrapped in a cloth, or hot a.shcs in a sack

v

Save the liquid that boils out of thf‘ ends of 111(,1\0:\' and persim-
Pour castor oil, or sweet oil, or British oil into ear. a

Put severdl drops of sewing machine cil in ear. (One pérsor
claimed that thc reason this worked so well was, that our body 15
a machine too.)} ' 3 ’ :

Roast cabbage stalks and squeeze the juice into. car. _

“Break apart a Betty bug at the neck, and squceze one or two
drops of blood into ear. ' '

Warm a spoonful of urine and put a few drops in ear.

Hold your head close to a ‘hot lamp. .

Put a few ashes in an old rag. Dampen it w1th hot water and -
Slccp with your head ‘on it.

. EYE AIENIENTS

Put a few drops of castor oil in eye. .
A sty can be removed by runnmg the tip of a ‘black cat’s tail,
over it:- L ‘

FEVER o o

—\\ . ) -
Tie a bag containing the sufferers _pail Wlt
will carry the fever-away. ™ o s

“Snakeroot tea will bring it down. :
‘Boil two roots of wild ginger in a cup of water strain, and
drink. ' :

I
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Boil a cup of pennyroyal leaves in a pint of water.and drink.
FLU |

Gather some boneset, put the leaves in a sack, and put it in the
sun to dry. Make sure it has air or it will mold. Then cook the

leaves in some water, strain, and dripk.
- Chew rabbit tobacco. = ! ’ Iy

"FRETFUL CHILD

Boil catnip leaves to make a tea, and give the child about & ®
quarter cup. Use one cup of leaves to a pint of water to make
him sleep. ' : o K_ -

GALL BLADDER TROUBLE
Take a spoonful of pure corn wh1sl\ey and Black Dmuqht
HEADACHES

‘ 'Bind wilted beet-leaves on the forchead.

Tie a flour sack around your head.

Put several ginseng roots in a picce of brown papcr and tie
to your héad. ;

Put turpentine and beef tallow in a bandage and tie it thhtlv
around-your head.

Pour hot water over mustard leaves to rouse their odor and
strength. Bind thcqc leaves in a pouItlce to head with a chcc%ecloth
strlp '

Smear brow w1th crushed onions.

When you get vour hair cut, gather up all the chppmgs Bury them . =~
under a rock and youw wﬂl never have a headache. Old-timers would’
never.allow their hair to be burned or thrown away as 1t was 100
valuable. \

Use a poultice of horqeradmh leaves, -

Rub camphor and white w@skcy -on head.

HEART TROUBLE B

. Make a tea- e%—hf’mre‘ﬁfﬁ_eq ’md tﬂ.ke two or three, tqblespoons
» - three times a day. One person said she would boil the heart leaves,
_ together with leaves from the rat’s- vein plant
-+ Take root of .a bleeding heart, break 1t up, and make a tea of
' it. . : o
Fat ramps and:garlic. You-can cat them. cooked or raw.
HICCUPS

Take a teaspoon of peanut butter. e

SO g
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Put half a teacup of dried apples in a tezf‘cup of wqtér n a pdt
Bring to a boil, %Urrmg occasicnallyl Strain out the rem’un:, of the
apples, and drink the juice “while hot.

L

INSOMNIA . N

‘Make a tea of boneset leaves, using one table%poonful You may
use them fresh or dried. ‘

 IRRITATION GAUSED BY INSECTS

BEE STINGS
dead(n pain and reduce swelling.

Put moist snuff, mud, tobacco juice, or red c]av on it.
‘Put castor oil on it. * . ) —
Take seven different kinds of lea\ es. Wad "md twist them togethcr

tear the wad in half, and rub the sting. :

~ Place either turpentine, chewed: tobacco, tobacco juice, Lcroqcne or

A mixture of sugar and dough on the sting. Any of thcsc will re-

lieve the pain and draw out the povson '

 Crush a few chrysanthegaum leaVes es ahd rub the juice on the R{mg

P \(‘KSADDL STINGS

the stmfr to deaden pqm

CHIGGER BfTES—To relieve 1tchmg and ll’lfCCthI] mb chcwcd
snuff or toba(‘,co over the hites. =
Make a mixture of butter and salt to stop itching.

SPIDER BITES—If bltten by a bIack ‘widow spider, drink liquor
" heavﬂy from 3 p.u, 10 7 B You won 't get drunk; you'll be healed.

'BxUGgw—I“or head lice (cootles) shmqle hair close and. use Kerosene.
For chinches -or bed bug%, burn sulfur in a closed house.

IRRITATTONS OF THE SKIN

('HIVES—jBoﬂ chestnut oak lea\fr:s and applx the resulting dark juice”
% to the affccted areas. Or’ take any of a variety of teas to break

Chcw or mash mqwccd and put it on sting to

Chew or mash, ragweed md put it on’

out. These teas mclude catmp, ground 1vv, a tea made from the .

mashed d 5—i the tread-save, red alder leaves, raw - alder

“bark scraped uphill, or a tea from cockle burrs. Wrap the latter .-

in a rag and make the tea by straining.
Make a catnip tea using ten leaves of catnip. Beil it in.one and a

half or two cups of water. Take a teaspoon three or four tlmes a

]

day. Especially good for babies. " o
POISON IVY—-Use a mixture of buttermﬂk or, 'vmeg'ir and salt

L
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, | .. Make a strong brown tea bv boﬂmg willow. leaves, and put the . e
tea on the affected area. - « T TR

Take some witch hazel and add all the boric acid that willh dlS—
solve in “it. Apply to all affect(:d parts of-the ski. = - . 2 o
Rub wild touch-me- -not on the area. S R
Rub the mfectlon with the inside” surface ob a banana. = - -}
area. ’ '
f\pply either hﬂeced oll; a mlxture of epsom salts and_hakingsod:
white shoe pohq"h onﬂbe_water*drrm1 o‘H’”’ool\ed ontmeﬂ.l One can
‘‘‘‘‘‘‘ spoonful of seda to half a-pmt of buttermllk and bqthemthe af-
fected arcas. . . 7 7 Y. )

OKRA QTINGw—Put four- olinces of good live copperas in one.
quart of bmhng water and let cool. Wash affected areas with water
as hot as you can bear it for twenty ‘minutes about four tlmes a

. _'\\ day. o o . /\ . *

it

I
and corn rneal

s

Make a*salve of balm- of Gilead buds fried in mutton tallow.” Add
Vascline if you wish. The best tallow to use is ’\IeQucens Eure
Muttor Tallow Wthh s avzulable in many“A&Ps.

ITCHﬁUbe sulfur and lard. R
R Use gunpowder and sulfur. - ‘ o
W ash some ‘)ellowroot ‘and put it on the aﬂected ared. :

\ £

INFLA*\/MATION_Bind salty fat meat o a stone bruise or a thorn’
in the foot to draw -out the mﬂammatlon A poultlce of cIay w111

do the same’ tbmg “’ 2 o : .
N
To k1ll infection; pour some turpentm& or keroqene mlxed with
-~ sugar on the* af‘fected aréa. Cw v

! -Make a-tea of poke roots by boiling them in_ water for a couple
- of minutes. Dip-a cloth i in it-and rub on the’ affected arca, (Be care-
' fuI ot - to geteany in ‘your mouth. )

FRECKLESHButtermﬂk and lemon Julce mlxed together and put on:
- freckles will removeo them. . :

Put sap from a grapevme on thern Lho e

“Put stump water’ on them. ™ I

Make a poultice of eggs, cream; and epsom salts and tpread on
. the- freckles Take off aftcr it dries. :

4

4

Slice open a grecn,tomc,lto and rt:m the juice O\‘CI_‘ the affecte'd("‘_

—also-bhister The irritated spots_with turpentine, or add half a tea- .

|
s

LRY%T@FLA% (skin d1sease)ﬁUse a poultlcc of peach tree leaves

3

4.

u
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'CHAPPED HANDS—Rubpine resig on them.
Rub hands with, mutton tallow. :
Wash or plck wool The lanolin in it will be good for the skin.,

AT HALETE'S FOOT)‘Nmp a Wool strmg around the toe; or step
' f.m cow dung that is fresh. . -

-

M‘S\\TATY FLTT Boil dI‘lLd (hc%mut leaves unul vou h :1\'6,,,;111__9;32_612

—

App“w this 1o the fect. i,

] H ¢

KIDNEY TROUBLE - T T
“Mike a-tea [rom. dncd tuulmq arbutus leaves.
. Edt one foﬁ»two pOkC]}CITlC‘: a day or a couplc of davs,
Drink some red alder tea, ' .
Take one root from a queen-of-the- meadow plpmt B011 it~ m “one-
pint ‘of water until it makes a ‘dark tea. Stram and drink a cup

" a dd\/ unul \ou are well.’

""LIV ER TROUBLE | ,_ -

\’Iake a tea of len’s tongue leaves hy boiling a féw }m\ s in
water, thma strammg Add SYrup - 1if you want to sweeten it.,

5

"Wctsh a couplc of roots from the spignet plant, "boil t’hcm for a
. few minutes in-a .pint of water and’strain. D:mk ahout a cup a

’

day when your liver is acting up, - -

Ta MEASLES s, .

' Any hcrb tea will break them out.

- Make a tea of- sheep dung to break them out.

' Boil red alder branches and drink the ‘tea. )
- “Keep the person home and out of the cold. Then give h1m some

4 whmkev to drmk Use a few drops for tiny children d!ld a tablespoon
for adults. Tt will make the person sweat. ' '

®

NAIL PUNCTURE C

Put some old wool rags dnto an old tin can, pour kcrosenc over
.. the.rags and light. Then smoke the %wournd. .
- Take a hammer and draw the nail out.” Grease the nail and put
1t away somewhere to prevent 10ck]aw ' = )
Pour kerosene ¢il over the cut, or soak it in same three times a
-day. This will also remove the soreness.
Mix lard with soot from the chmme\f thin with turpentine, and
'pacL around the wound. ' ‘ : ;
Pour pine oil over the wound. . '

- e i
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a

Mix blscmt flour ]Alth buttcrmlll\ untzl a dough forms. P’lC’L this ‘

dough in a poultice of sug'm “and turpentine.
Tie it up In a poultlce of= sugar fmd turpentlne

NOSEBLEED . S .

1

‘,rILLl\e a small piece Of Jead and bore a xholc in it. Put a string
through. the holc tie 1t, dnd wear it ar‘mmd your neck. Your nose

“waoh't bleed aqdm
]’Luc a nickel directly undcrothc nose. bctm,cn the upper hp and

the qulln and” prC‘“ﬂ‘“tlg‘h{l-\f .-

Lic down and ‘put a_dime on your heart.

Smff devils snuff bh some puff balls, and it will qtop
, Hang a pair “of pot hooks aboyt vour neck.

Place scmors pomts up on your neck.

PAINKIIHR - v

t

»

Rodst some poke roots by the fne Scrape them elean with a ®

" knife and arind up, Make a poultlcc out of the pow der dnd apply |
to-the bottom of the foot. It will draw pain out of anywhere in

; the . Body. T "

i .ﬁ : .
. S | AR

PNLUMONIA o

To bring down’ the f(}\&l\, put some quinine md horr Llrd on-a
cloth and put it on your chest. . :

Give the person two teaspoonsful of oil rendemd from a ql\unk

~Make an onion poultice to make’ the fev er bfe'ﬂ\ Then give the
pefson whiskey and hot water - ' e

Make a tea of buttexﬂy wced, add a. httle W’hlbl\C\, and drmk it.

¥

“RHEUMATISM .

Roast a poke’ roo[ in ashc<r n th same manner as you would
Joast ‘a patato. While it is still hot, apply it- to-the inflamed joint. .
"This cascs the pain and }:

Drink a gmixture of pokeberry wine and uh1sl«.e\.

duces the swelling.

Let rattieroot ginseng/" red corn “root, wild, cherry bark, and"
golden seal root sit in- one gmllon of whg “hlSl\C\ Drink small

poﬁﬁms of the resulting hquld as needed. s

Rub some w11dcal oll on the sLm PO o .

Drink a tea made from the s : .
" Cook gzuhc in your food to ease the pcun
Carry a buékeye or-an Irlsh potato Lll’ltll it gets hard

of the alfzf[fa_ﬁant

i
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RISINS - 0L

Place an elm bark poultice over- the bump :
5crape the white of an Irish potato and place the scrapings on -

q.the_ bump BlIld ‘them on with a clean cloth ThlS will draw the 7
. Tisin’ (b011) to a head. - :

- The inside surface of t,hc bark of t‘n- lind  tree (basswood) will =
‘draw it to a_head, B r
Take raw fat mcat‘( the fagtest vmii can get ), cut a Lhm the of
it, ‘md bind it over the bump with a dloth bandage., This drawg 1t to
a head, and whcfl vou pull the cloth off, a tm\/i hole is 1Lft
the ccntu of the hlmp Make a thread losp dnd: case this ‘inop N
into the hole and twist several times;" then yank the core of the -
“Tisin’ “out _'“'fiith_ a ‘swift motion., - s w
" Eat $ulfur mixed with honey. : .
. Take the skin out of eggs 1&11%, and place it on the risin’s. .
Put a wilted running briar- lulf on 1t wrap with d clothy and
“leave on overnight.” . Y =
= Scrape some bark froni a %(\Lnlmk (wild hydranges) ~Bush, grind ‘
it up, boil it i “enough water to..cover for.a few. minutes—Make- we i
a poultlce of =it, put it on, the -risin’, 4nd 1t mll draw 1t out. very
qulclxly : S B L " I
SORIS r i
Put buttcr around the sore S0 ﬂe dog will hcl\ it. 'Ihe dog saliy&
w111 cure it. — e L E T .
-Put a 11tt1e lard or ‘somethﬁnq equall\ greasy on the sore. Then s
i th? sore with sulfur. The grease will hold the sulfur. on. ’*35
; aké a salve of whlte ‘pine resin and mutton tallow.  £
Don’t ever burn the cloth bandage from a sore; you niust b'ury X
1t for the! sore to heal., .~ ' S b
Mashk up Yellawroot and -put it-en.the. sores. -’ | -
Use 4 salve made from miitton t‘LIIow bdlm of (:11‘:“55 uds, Lmd
; fresh wrpentine from pine trees. S Lt I
SORE THROAT ~—  ° T | |
L SR L i
Bake onmﬂs in an open ﬁ_GCIace *theni ‘tie  them: arounc{ )our ;
throat, & - : T E ol o . e

N

ake a poultice of kerosene turpentineg, an : -
blistering ), and place this on vour nétk. In five minutes: you will .
dble to. taste the kerosene in your thxoat, and thc cure will have
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E _'_';'4'Gaxrgle w1th honey and vinegar. ,
 Rub piné oil on your throat ‘. 4
Gargle w1th Saity waterj ’ y
Put a drop. Qf ke%rosene on a Iump of sugar and eat it.
Gargle with al halﬁifl cup-water, two tablespoons vinegar; and a half -

L -+ teaspoon 6f mlt‘

Take a soik you have worn .insidé a boot, and worked i for al- |

most a \gveck S0 that it has a bad odor. Txe 1t around vour necL

@

STONU%H{TROUBLP EEE

Makea tea of Wlld peppermint and drink it.

Drigk some blael\.berry juice or wine. L o

Dridk Some. . juide from kraut left over after cooking. _
Chew calamus ot or yeHowroot and swalow the, Julce ‘
Make a tea of golden seal Toots and drink it. .
To stop vomiting, grmdfup sortie "peach “trees leav e< in a rag.

~ Put the rag with the ground leaves in it on the person’s stomach.

-

water. Let 1t sit for a few minutes and drmk - 3

TONSHJTROUBLE | o

~ Gargle with tan bark tea made from crh-e;'u-ﬁit leaves.
"Smear balm of Gilead salve all over the persons Cheqt
Gargle” awith ‘salt water. ‘

a

months w1th iodine and turpent,me o

[

TOOTHACHE

Make a smajl amount of wine from pokebemes “and” mix-one part
of the wine with etght parts white whiskey. Take a small spoonfui
© Jjust a couplc of. Aires a day Its also qood for theumatism fmd
muscle cramps. P , | : . '
Put drops Lof vanilla-straight from the bottle on the tooth.

It kills the nerve.
Use_burned alum. i
Put some homemade tobacco in a, corncob plpe Llcrht it, and
draw the smoke over the tooth.
Hold whiskey or turpentine -an the tooth,
Put some damp ashes on acloth, and- hold against the sore tooth.
- Put ‘a few ashes in an old rag and dampen it with hot water.
Sleep w1th your head on it.

“

To settle the stomach, place five small flint rocks in a ‘éhss of

“To. burn out- tonsfqls pamt them several times a- d'n ior several

+ Buy some Bluestone in a store and put a drop of lt on’ the tooth. -
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WARTS : B

Stick the hand which has warts on it into a bag and tie it up
The first person who opens it will get vour warts. -

Get something like a penny that someone would want to pick up
Put some blood . from the wart on it and throw it mto thc road
Wheén bOInCOI'lC pu:]\S it up, the wart will go away.
- Wet. your ﬁngcr and make a cross on the wart.

Take a persimmon stick and put as mary notches on 1t as you
fave warts. They will go away.

Count them, touching cach one as you do, and SA% 4 VOrse w hwh

is secret and known oply to you, the conjurors

Tie a horsehair around it. S -

Rub the wart with the skin of 4 chicken 'i"zza;d, then hide the
skin' under a rock. The wart will disappear. '

Count the warts. Tie as many pebbles as there are warts in a bag
and throw this bundle down in the fork of a road. They will soon
go away. ' o T s '

Steal a neighbor’s dishrag. Wipe it JCIUSR the warts and buxv 1t
in the woods. ‘ /

Wash the. affected area w1th xﬂtcr/fqom a rotten chestnut: stump
for nine mornings in a.row before Dreakfast, :

Rub the warts with a rock 'md put it m a box Whoever ~opens
the box! will get the warts. ./ o 7

Rub a flint rock three tifnes over the warts and put. it -back
where you got 1t from. Tl{e) will dls'{ppear

¥ .

Cut the wart, make it bleed, and put one drop of the blood‘-

on a grain of corn. Feed ‘the grain of corn.to a-chicken ‘or rooster
and the wart will disappear.
Put the julce from a milkweed on it exerv day for two weeks.

. Put a small piece of bacon or salt porL on the wart. Wrap it up, |

, and sleep with it that way. In the morning the wart will be qone
~.if you have {faith. p ' - T

. Pick the- ‘wart with a needle, and put a few drops of thc blood .
on some_ fat meat. Bury the meat, and when if, tots the W "ut w111
go 'lw(w : ' : '

WHOOPING COUGH

Take a hatf cup of brown sugar the juice of three 1emons two
egg whites, and one bottle of olive ‘oil. \11){ these up together and
give one teaspoonful of the mixture.

Drink mare’s milk.

Ly

&
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 HOME REMEDIES - L ey

e . H

Boil chestnut leaves in water, drain, add honey, and drink.

W ORMS

In the early spring, p1ck the small tender leaves of the poke plant
Boil the -leaves, drain therh, and cook i grease from fatback. Eat
a mess of these. " “

- Take “worm 5/\11‘11p Wthh is made by boﬂmg ]erusqlf:m 0'11{ and

pme ~root together. :

Take ‘the. she}s of a hen’s egg and bal\e them —untik-theyturn
brown and. britifd,
syrup and buttey. Feed. thib to the sick-person every morning for
one week. The particles cut the worms to pleces. Thxs rcmedv also
works for- doqq and other animals..

Eat tobacco. seeds. . -

Eat a head of gatlic ever‘, day uutll they\ are gone..

For ringworm, crack open greer” walnut hulis crush and apply
the juice to the affected area with cotton. -

Crumble them up fine and mix the particles with

)

- Put three or four drops ot turpcn‘unf: 1 tcaspoon of sugar and
eat it.

Put some ch ElI’COctl in a quart of water and drink it

For tapewatm, starve it. Then. hold somé warm milk up to your

nose and sniff deeplv"The tapeworm will &ick ‘his head out of vour .

nose to get the milk. Hold the mitk farther and fdrther away from
~him, thus dmwmg him out '

YLLLOW_ : _]AUNDICE

Scrape a cow’s horn, boil the scrapings, and drink,

PREVENTIVES CURE-ALLS . e

SPRINGJTONICS—TJJ\G wild cherry tree bark vellow popldr bark,
and yellowroot boiled, stramcd and . mixed "with white liquor.
Mix - together some sulfur and Il’lOLISSF‘i and eat it.

fat rhubarb once a wee{l\ “"\\ - . . |
") RS R \ . N

SALVE Sv-T'ﬂ\e about two hblespoons of mutton tallow, and heat
it up in a frying pan with -about six bafm of Gilead buds. Mash
_the buds up while the mixture cools, and when the grease is all
“out of the buds, strain the mixture. Put it in a ]ar and cover 1t
The salve is.clear, and will keep for vears.

Take one cup of pine resin, about one ounce of camphor- phﬂmque

one cup of mutton tallow, and ten to fifteen balm of Gilead buds. .
Put'it all in a frying pan and heat until liquid. Mash the buds

/‘l o
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b

until all the juice 1s out of them. Stram ang @put mto Jars a.nd

cover. Makes about a pint. T , .
For bed-wetting; feéd the child a couple of elderberrles or red
sumag (“‘shumate” ) berries: before bedume SO

Lor any serious chlld 111ness; take '::01'};1(3 blqod from the chlld’
arm, put it on a grain of com, and feed it to, a blaek hen
To prevent takmg eontaglous dlseases t1e asafeuda around the”
neck. . ' : ‘ a p
A p1eee‘ of nutmeg tied . around the netk WlII prevent neuralgla

\

Place : @ Blhle under your plllow and you will never have, nlght—

i [y <

- mares. : SO BRI L
° Give. a grouehy pgrson, a “ten made ¢£rd}m v1oIet blossoms BRI

To help hair, grow,: break “as, SGCth}n of a grape tine, set'in a

© .

bottle, ‘and™ let' the' juice. dralrr Rab thQ juice in voiur hair

.
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ince meost carly families had.

T hogs, it was not.-really essen-
| o :tlal for them to hunt wild
game. Many dld however—ﬁto supplement their :diets with fresh
meat, to §upplement their ingemes with the money: they could get-
, from selling the hides, and‘ for the fun and sport of huntmq 1tseld.
- As Mann Norton said, ‘Thev really dldnt have to hunt \‘but thev
. liked th§ taste of wild ‘meat.” Lon Reid agreed, “Thcx didn’t have
to hun,t They had hogs and a garden. But they enjoyed it.-They
liked (the chase, and they liked a change and’ fresh meat.”
' They also hunted to protect both themselves and their stoc:k
- for the early. forests with their unbroken miles of virgin chestnut
‘trees and their paucity of settlemems were also filled with wild- .
- cats, bears, panthers (“ pamters "y, and other predatory “mlmflls
It is: reasy, for example, to see how the early morning trip to the
. barn: to find your cow.slaughtered 6r all your chickens. gone
might be a-disquieting. expenence_—especnlly if your survival de- |
pended on your - stock. It s also easy to understand the 1rr1tat10n
caused by a polecat ar fox who ate the eggs and young:of prized
- fowl. And it is easy to see how the ringing squall of a panther
on a loncly, starless night fromh the mountain just -behind ybu .
might be a very real cause for alarm. Many of the stories we -
gathered from the nearly sixty people we interviewed concerned
this',aspeét of early survival in the forests, Here is -a sampling:

R

.ﬂh
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*MRS. ALGIE NORTON: “Before the War betw-éen the States,

my grandparents lived on the edge of North Carolina. They had
. a little boy about three or four days old, so my grandfathers sister

had come to stay with them for a while. - O &

l".'- X ! ' i
“He had to be away from home one mght"‘ and thev was a

p”unt(’\,r began t'hollér up: ahove house on the rock. They cJosed
th’ doors and put uy«ngs dgcunﬂt tha(m tkcep him' from. contin’® j

“He come on down and scared th’ dog so he run under th’ house ‘

a’hollerin’, and they heered it climb. up on thlrocf of th’ house. Back
then, th’ houses was built out of lpgs, and th 40()f was weighted
dewn with poles—split boards. weighted down with poles-—and he
begih U'try t'scratch and tear in. | ‘

“They was scared, and they d;dﬂt know an\thu’;g else tdo but

burn some powder. They'd always hecrcd,ﬂ.;t saidethey’d rup from

th’scent of powder. So they "burned £%Omc ppu der on th hearth and

got .th’ scent—and they still heered
“So they built'a"big fire t'keep it fxom comm down th’ chimney,

t scmtthm

. but-it ﬁndH\ wcnt away.., - : ST

A “And this tale was handcd down by my uncles and aunts’, The -

baby was Uncle Columbus’ Garland that used tlive on Bctt\ s Creek,

and .other baby was Uncle Hanmbdl Garland-—the one. that was

about two years, old.”

N

Bill: 0§ vé. been scared s’many tlmes I couldn’t mention that!™

Buck: “Blll used t'tell me ‘T've seen plentv a’men could “h1p me-

and make me Jlke it, but I'm not- afraid’a them. I am afraid t'stay
out of a night by m\'%elfLespecmllv in th'big laurels around Nan-

tahaly.” So' 1 84161 ‘What't’ you afraid of, Bill” He said, ‘Boogers!

Th’ same da}*n thmg you are"”_,‘ =
Bil: ©1 alwws wﬂs cowardly of a mght U\ftm qu married, I

':roostcd up 1h th’ swamp above th” house. Possum had got Inta’em-—

b

’course | nc#cr hetred it M grandaddy was'ere wirhe, an’ he hol-
lered, “Bill, Bfll" I throwed th’ cover up over m ‘head an’ rared up
an’ said, “.Vhat"‘ He said, Somcthmb eatin’ up ever'one’a vore

chickens !’ /\n I heered 'em goin’, ‘Cow! Cow! Cow! I run out
on th por“ch Had-a awful good dog. I wondered that he hadn’t

hecred it hisself at first. I run oit—called. Then tried t'w histle an’
couldn’t!' M chin-kep’ Jcrkm I see’d that wouldn’t work, so T set in

callin’ at’ here he come, ‘n got after that possum. Ran’'im along '

" used t'be awful b="1d tslecp with m’head ‘covered. up. Mcucktns:r““
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. th rails 3, h-fﬁ‘IICC You never *heered rails fallin’ s much——pos:um run-
’ . nin’ thrails a'th’ fence an’ th’ dog tryin’ t'catch’im,
J ~ “Directly he treed it, an’'I “tried dgain tsee if I ccould whistle,

an’ 1 could whastle just as good as you want! T \‘».ddﬂt cold either,

L til 1. could at whistle! )
-7 “You ever see’d”a dumbull? Pm(c a bnard dbOUt that long [about
six inches]-right thiny’cut’ un ofl sort’a in {h shape of a old
~Tashioned coflin®~diamond \hapui He'd nmdc im- [Buck] one, and
I beered-it, an” T thought it'uz mmcthm in th'river at th'start, 1
thought it'uz-a dog takin’ a fit. " |
“I hollered at m’wife tqet th’ children in th? hou‘:e I heered a.dog

there, an’ 1 |ump(‘d up b'th’side where I muld run, up a bush an’
T looked fer't. Meantime I heered it again, an’ bovs, 1. thought

. that'uz th time fer. me t'get t'th’ house too, T took up through

there th' next day. T see’d her stop an’ look. Somctime she'd ook up

three steps t'make home!

dog’ll just leave out from’ em. Thc just can’t stand’em. They just

- T had just rup out there’ n callcd that dog, an’ m .éhm had jerked ~

takin’ a fit up there. There*uz an old pole fence runnin’ down throuwh'

there——corn was up about a foot high 1 guess—an’ m'wife'uz down .

there, an ]n()]\ down here. T didn’t l\now what was th’ matter. She -
siid, ‘Tuz Just lookin™ at how fur \ou Jumpul' Took me about.

HItuz that old dumbuﬂ Ivd ]mt qom ‘Whoo, '\_:-'hoo, whoo!” A

go like th’ biggest old. dOQ’ ever yo | growlir

It goes plumb scareﬂ Boys, \ou ¢n Just’ ma’ke it gro“l and mutt‘er

2 O R

and cut up!

*CALVIN T \LI EY: “Back

about when he was voung. H(;' had this little shack over by .th’ post

office. He-said one night tha,
~~—He was there by hisself th'x

he'd been t'church, an’ he come in.
night. This other feller’d been stayin’
with’im, imtlht happened glot t'be there that night. -

“And whezg th’ shack kctf he had t'walk tlnmlq*h this Luncl tlnckct

on th'side &’ th mountain—make & funnv
ake him feel too good, what he heered. So

I}

somethin’ kind’a whine 1
noise—an’ said it didn _t/
he. went on .inside an’flit up th’lamp. ]

“An” directly th’ noffe that he heered kept gettin® louder, an’ come
into a big rock t‘hat__ ‘
screamed out. It sg

7 solmcthin"thht scregaed at th’tep of her voice. He said he knew that

heercd wrowlm n'ever ‘thing —Ike :

cars ago, ['ve hcmr:'d my daddv tell

ood right behind th’ winda’, an’ he said that it
nded a Jot like a woman that was scared of

up this trail. Ay’ just asghe was fixin’ tgo in th shack, he heered



252 | - ..+ THE FOXFIRE BOOK

it was a painter, an’.it didn’t make him feel good at all.' He said that
ho' was kindly uneasy, and he left a lamp burnin® all night tkeep 1t
f;om comin’ in th’window on’im.’ _

A
Traditionally the mountain people kcpt several d flerent kinds*of

(179

dogs around their homes. Many had It least one plantation deg”

“whose whole job was to keep the hogs and cows out of the com.

*BILL LAMB: “Used t'he open range. You {enced in your gardens
instead of fencin® in thstock. Lots of imes cows would push over
th' rail fences and tm‘n' th’ whole Lerd into \(5111‘ corn, Or hogs would
“slip i, Dogs-would qmb im, and he'd squeal like he’d-pot come back-
for a year after they turned them looee and then he d be back th' next
day. T've heen awful aggravated in my tnnirig ‘\U)(.l\ in my fields.”

D"

|

Since cows and hogs were -grazed ¢ dn open range, mountain
families often traipied “ketch dogs™ also. Their job was to help
round up the stock when the time came to bring it in for slanghter-
mq or for sale. . ' :

“And- then thcr(] were th(‘ hunlnw dogs-—the pride of many
Mfamilies. Stories abound cénecerning this d()q or that, legendary in a
community because of their abilitv. Often different breeds were,

¢ used, E:lepcnding on the game to be hunted. Blue lii('ks, hlack and

: tans, and redbones, for example, were popular " coon dogs.| Plots,
cut§, andAiredales made fine bear dogs. Feists were used lw many
for both squirrel and deer, bulldogs for bear, treein’ walkers for fox,
beagles -for rabbit, and so on. Others, howev er, were not so
particular. One old man told us thnt when he got a new dog, he’d
take hlm out, (md wl atever hc mm & hy, “That’s what kind’a dog
at'uz gom the” : _

Training dogs was an intiicate process for the avid hunter, and
some men werce exceptionally skilled at it. We have heard more than

__once, for example, that if ‘onc_was having trouble with a wildeat,
he'd go see a Waldroop because they had the best cat 'dogs in the
mountains. And the hunting: stories reveal that sometinies 2 man-

swould be invited along on a hunt, not so much because of Ais .

hunting skill as that of his dog. _ .

The easiest way to-train a dog was simply to take it q]ono on a
“hunt with several other skilled dogs and lct ifzem train it._ “That
helps awful,” said Mann Norton. , |

I you had to train say a coon, dog, vourself, | howev er, “there were
several methods. The most important rule was to go:_\.\-lth him

-

":Eﬁs1
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”_.‘C('){Ln"'r-a house cat’r someéthin’, an’ put im up a trec an’ qct im

~nearly reach’im.‘Well, if he’s a young dog, don’t matter if'n hJe does—
“won't kill it nohow. Or take a coon an’ drag ‘im around zn:t take it

PiATE 243" Ray Connor, an -avid hunter stands w1th one of the plots he uses
for bear hunting, In the background are skins frpm a few of his kills.

on a hunt siay with him, and get w}nt you were after. If he
got on a track, treed the animal, and couldn’t find where the
oon had gone, the hunter/trainer would point up in the tree,
how him, and then shoot it.cut. Once they got one coon; the dog
jvo_uld_se_e what he-was after, and he_wou_l'rd"—be“ a coon dog.for life. . e

|

- I\I"IANN NORTON: “Ydu just got t'go. raq ‘lar with'im. Get a hw )

stasted barkin® at it. If he ¢’'n trec a housé cat, you're in business. Ok
get’ ‘cha a live coon an’ put’im up on-a stump W’hCIC th’ dog can just

somewhere an’ tie it up on top of a stump or a tree’r somerhln like -
that. Just take ’dt coon with a chain on 1t ‘or a string, an’| lead’im.
An’ he’ll track’ im. Lota folks keep a coort around t'train-their dogs

w;th

v ‘ T

“And lot'a- p60ple don’t have th’ patience ttrain a dog. If he trees
an’ y havetchg two or three hours tgct im out, why, it pays t'do.’

-
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that. Dig in fhere to'im an’ let ’im fight an’ dfag it out. An’ he’ll
stay with’im ‘when he finds out you’ll go tbo. )

And deer? “Your trouble is keepin’em from runnin’ a deer,”’ said
Bill Lamb. “They’ll run a deer natural, like a dog runnin’ sheep. Some
dogs, -you never can break’im hardly from runnin’ deer.”

3%

Many of the rules above apply to training a dog for ‘other game
also. In addition, most dogs were trained to answer to the hunter’s
_ " horn, The horn might.be a -cow’s horn, er-even one -harrel-of a
shotgun The latter, when broken open, makes a great trumpet.
One problem: you cant “blow a good dog off” 1f he’s runnmg '
anything. s ! : oud
The more we researched this chapter, the more. vxhnble an
asset we found a godd dog to be. Nine times out of ten we found
,the dog tp be at least half reqPonsﬂble for the success of. a hunt. l
, That’s one reason- why dogs are now outlawed in our part of the

o

country for deer hunts. They just got too goed at it
Of course, there’s always the hunter who would ratheér not use a
- dog, preferring to pit himself against the quarry. And then-there’s
- the old fivan we know who takes his dogs to the woods in the éﬁvening,
builds a campfire, coaks supper, turns the dogs loose, and then just
sits down with his back against a tree to listen to them run in
full cry out over the mountains. And we suppose that’s ;3 valid a |
reason for training a dog as any. |
There is a prevnhng belief. in the mountains that an animal
tastes only as good as what it-eats. For tl?'ls reason, ammals such as
coon and- possum if they.were going to be eateﬂﬁwe—rf-:fhmnted by
many dnly when and if thefcorn, chestnut acorn, and gra € crops
were good. When the mast was good, so was the flesh of the
animals that fed on it. For the same reason, many shunned possum,
~polecat, and other “nasty” animals that so etimes-féed on carrion

“karn”) _
. In any case, heres how the hunting wa done accordmg to iIn- ¢
| strucuons given us by, older men in our cdynty who Jhave hunted
all their lives. S d e
RACCOON . o N

g--—--—---;ﬁrgeod pldcc tor ﬁnd “sign’® was around branches and-the- ‘heads of
little springs ‘where they had been turnmg over rocks locking for

", crayhish and spring lizards. Often their tra@ks could be found along
; , sandbars, and in soft damp places beside creeks Sign could also be
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found around ouks and other trees where they’d been scratching fonr .

nuts.

A hunter weuld find Tresh’ sign and brmg his coon dogs to the spot
that night. He could also simply set his dogs out in a likely spot and -
let them try their luck. Right before daylight was also a good time.
He’d then follow his dogs as best he could when they “struck,” and
" when they had “treed” {which could be in any place from a hole in
the ground to a rock cliff to the top of a real.tree), he’d hurry to the

spot, call the dogs off; and make his kill.

Coons weré-tricky, however, ahd sometimes if the: dogs were at the |
base of one tree, the hunter would find the coon three or four trees

over. If it was in a tree and it was night, the old hunters would Light
pine knot torches or build a brush fire at the base of the tree. The

.. coon would look at the firé, and the hunter would watch for his eyes

to shine and then shoot. If that failed, they'd wait until davlight so

thev could see it. ;
Several people had told us that when the moon was shlmr{g the

coon would look at the moon and not at the fire. Others tell ug “that

on a meonlit night, a coon would always head for a sml\.hole\ so it . -

- was bestto-hunt thﬁm—engcldey_‘z_ghts Others of -.our- {:ontacts deny .

‘this, however o h

If the coon was holed up in a cave some would try to smoke ',

it out ] LT ‘ |

R
T e

o
P

#BILL LAMB; “Get your dogs out: Thén build a fire in front of -

the hole and fan the smoke in. You have t’hi eful. Sometimes [you’ll

make th’smoke s’hot they’ll die in there. You'll smoke em too |hard.

Just give’em smoke au']‘ong n’along “til it worries’em so they 11 come ‘dut.

And when ¥ 'smoke’em hard, when they first come out’ an’ hltvth. fresh
r, theyll just blare their mouth like a possim grinnin’ an’ they'll

falI over. It knocks’em out some&ow when they hit fresh au‘J You
c¢'n pick -one up then. ; y 1

~Af they dic in-theré, sometlmes y'can get em_out ~after. t}Jlex vel” b
d1eéi Y twist’ em out with a w1the—-ta1\e a long, green pole like a
fishing pole, spht one end, stick the pole in the den, and then try to‘

get th’end twisted in the fur and@ hide so you can drag it out.’
Some also trapped coons. One told us that if ¥ou build a wooden

~box with a hole just large enough for-a-coon’s_arm to_go through,

and put a’dime inside, he’d reach in, clasp his fist around the dime,

- and then not He able to get free. “They’re stingy about shiny stuff,”

he said._“They won’t let.go.? = oo . .
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"POSSUM

.This animal was noted for st’avmg close ta settlements, chicken

whouwes and fields, Usually they were hunted at night—often with
coon dogs—while. they were out and_feed_lng -

*MANN NORTON: “One good thing about it: possum won’t go

Mur. He'll climb up in a bush or sall-up.(curl up and lie still playing . =

~; possum ) somewheres. Lots §ust catch’im in a sack to train coon dogs’
“with, They won't climb high. Usually climb out on th’ first limb they'
- come to: You can just climb up there an’ get m live.”

Some trapped them Dby buﬂdmg a pen out of rocks,. putting

' f"sardme bait in- b'u:k and a .trap in front.”

The problem, ‘tccordmg to many,®was not catchmg them, but

' “Gettln shed’a them.” _ : S

§ .

GROUNDHOG -~ L

It is a simple matter to ﬁnd - groundhog burrow in an open field. |

Again, as with possum the prob}em was getting rid of them. Hunters

- would simply wait until they were feedlrlga whigh they do durmg the. .

day, or sunmng beside-their” holes.
~If one went into his burrow the hunter would 51mplv wait sev eml

rnmutes

® Lf\KE STILES: :“He’ll stick his head out an’ lock for y2, but if he
sees y' a second tin:@ and goes back, he’ll not come back anytime C.

“sooii. They’ll rear up on the1r hind " feet "ai’ pop- the1r teeth “at’cha

like they re goin't'eat’cha up.” :
. They could also ba “tw1sted” out of their holes liké coon.

et Y

SQUIRREﬂ

. Most hurjters “still hunteqﬁ” (found a likely tree, sat down in a

rrfairly concealed spot, and w‘a1ted) for squlrrel The early morning

or late evemng, when - they were cuttmg nuts in a hickory, oak, or

- chestnut, was a favorite time. The hinters 'would either tree them w1th
~dogs, or simply ﬁnd a good tree while walking through the woods"
and conceal himself there or wait until later. Sometlmes wherma .

hunter came -on - a- squirrel and noticed it run to the side of the
trec away from him, he would stop, get his gun ready, pick up a rock

,"ﬂand throw it to the graund just beyond the same tree. The noise

: @ (
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) would scare the qqmrrel bac}\ around to the hunter s side and give him %

2 f . -a shot. ' Lo ‘ s ‘

RABBIT - P T

A good beagle was often used 1r@ rabbrt huntmg He could j lump the -

animal for the hunter ’md give h}m arquick shot: The hunter would - 7

sometimes walk the fields.and. scare them out himself ako! And he

might - try to track them in.show, but they were hard to. ﬁnd in cold ' X

weather as they took to brush or thelr holes: =

©  Rabbits and other smqll animals were somet;_mes trapped it *a,home_ e
m’tdc box like the one in Platﬁ 244. This box measures 39% long bv g

13" high by 12/2 wide. The supports for the gate are 28" high, and

the trlgger stick is g614” long. ™ Lz

ki
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A good place to find deer stgn was in the gap of a mountain where
they’d been feeding on Igaves of plants or acorns. There the hunter e
~would look for tracks, a tfail, droppmgs, and for: “hornmg bushes”

‘that they’d used to rub the velvet from. their horns. Some hunters,

also looked for places where thev had beddcd down on a ridge and g
for watering places beside streams. T : ‘
“In spots such as the abave, many hunters built tree stands (crude
‘_WOOdCH platforms A-framed hetween trees; or even old. chairs nailed
 upin a tree) ten to twenty feet off the gr@und They built them up—_,‘,".'-
* wind so the deer would not smell: them, and since th(:v were: aiboxe
 the line of vision, they weré: rarely seen bv the .deer. The hunters
would return-tg their stands every morning and evening and still hunt,
_waiting for them to return and feed or sleep.

Stalking was. done, but was tremendouqu difficult. As Bill Lamb
sai, “You needn’t ‘et in a thicket after one;. thmkm vou'll see it in
_there. rHe'll stay a hundrcd yards ahead of’w’dll th time. You just
have’ tJ wait {or them ¢ come past- you.” -

Nfost old hunters; howeverrﬁ dsed dogs ¢ illegal in

many areas. Sometimes men wouli get on elther side of a gap orswag,
set the, dogs loose, and let them drive the deer theough. betwecn
themn, Anpt;her way was for one man to take the dogs anid dr1\e the
- ridge. Gifier men would go to gaps or stands at’ the lo“er éxd ol th
rldge in alow gap and wait. ‘, S
~~Usually, according to most of our contacts, when a dog got afte
‘a grown deer, it would head straight for water If the deer didn’

run over ‘you,” the hunter wouldn’t get a shot unless he foﬁowed thi;
pf‘ocedure of Mann Norton’s: “You just as well \llf you kndw “where
_hc’l\l l!lt th’ river at, Uput a man down there, fer that’s where he’ I} go
whqn th’ dogs gets atter’im. One feller we had |ud hear th’ hounds
on A, Heer an’ run 'th’ river where he thougﬁt th’ deer would come
out. When it did, he’d jump on’im an’ drown’im. When that deer
hit!th’ water, he hit it with it an’.took it'by th’throat.”

Deer could also be/ penned. Qne man who owned a large plece of
-property that Was fenced in’ built special &rap gates in the fence. The
deer wou]d walk into a chute aftér Bﬁijt;, and when he¢ pulled it,

a gate would fall shut behind hlm pulling one in' front of him open
as it went thus turning the deer unharmed into the fenced acreage.

i
1

BEAR

.-One sure sign of a bear was a group of nervous hogs. Other signs

-

s e



- portion of the meaf anyway. ’

were tracks, signs of thmr chmbmg or c{awmg itrees, ral\mg out baré
patehes under chestnuts in search of mast, a rotted log broken open .
where they.searched for grubs and insects, and so on. Another popular
place to look for tracks was around 1aden huckleberry and blueberry
bushes. : :

Bears ﬁaually feed at night and slcep during the day Many hunters
statted .just before daybreak and held the dogs it they found a
fresh track ahd started pulling find barking. Then they'd deploy sev-
eral men to either side of the top of a 'nearby likely gap, set the
dogs loose; and then wait for thcm to. dmc the-bear thIOngh the gap -

g *"'5'13” ‘their sLands .

Dogs were also used to tree or bay-a bear. They would hold the
bear in one spot until the men got there and finished it off. Often
the bears were fierce fighters and killed or maimed many a good dog
before bemg killed themselves. Their reputation. made riany men
_cautious about huntihg them at all: When Buck Ci‘rver during.
one of 6ur interviews, asked Bill Lamb if he hadn’t ever backtracked
-abear, Bill's reply was, “No! But, ol guess that's ' track I'd take

——th’ back. tracI\ Id see’ where - hé - slcpt th'night before"’ |

Some men also constructed . large log pens in likely spots, and used.

green withes to SC‘t the trap. When the bear took the b'ut 1t was

caught for the gate ‘fell behind him. .
Several 111terestmg practices among early bear hunters were rehted
to us by Taylor Grockett. Accoxdmg to him, when -a bear was -
killed -and skinned, it"was then cut, into as many p1les of meat as
there were men. Equal’ portlons Of' cach section of meat were put
in each pile. “Then ‘one of ;the” ‘men “was blindfolded and poirited
so he faced away froin tlle piles. Another man would point at

\
- a pﬂe of medt at random, ask whose pile of meat he was pointing

to, and the blindfolded” man would call out one of the- ‘hunter’s
names. In that way, no-one’s f&é‘linﬁs were hurt. If the béar got
away ‘and someone clse killed it justbefore you showed up, you' got
the hide and half the meat. I you got there after the other had.,

.already skinned it, you. got a mess a’meat,” but usually not as

much, as half.-If your dogs had been running it, the other man
killed it and ‘you didn’t show up at all, and the other knew that
they were your dogs—if he was an honest man he’d bring you % -

| - . . %
TURKEY. - - = -

@

The turkcy was a very popular food before its’ almost total dlsap
pearance from th1s area. Slgns the early: hunters looked for were

Sowa
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places that looked like chicken Scratchings where they had been feed-

. for the sounds of gobblers ﬂ\mg up into their. roosts-in the evening
and -yelping. - T

Some hunters sought them only in minter feeling that if you de-

stroyed the hens in the spring, vou'd be dmng real damage to their

potenua[ numbers. As Lon Reid said, “If you're destrovin® th’ hcm

you're (destroyin’ th’ turkeys: B .

Others preferred early spring {“gobblin® time”) when the turkeys

o —were flisteningfor the hens—+to—gobble. Mostfound the roosting—places.

the night before, and then returned carly the next morning. They'd

“get into a blind, get into position; gobble to the turkey; and then wait
for him-to answer and investigate. Y

burprlsma as it may seem, every one of our contacts said that it was

imperative tlnt if you were not in a blind, then rather than bemg

o

bf:hmd"a tree you should be on the side of the treeffacing the turkey.
Ann wently, if you were on the side fa acing ‘them and yeu. didn't

move, Lhc; d look- beyend. rather, than at you. T
All turkey hunters we talked to wsed a call to attract birds to their
hiding place. These calls were qf many sorts. One of the miost
_ popular was the smdll bone from-the turket’s wing. Sharp sucking
R Intal\eq of air tlnough this bone produced a series of tmke\ -like velps.
- The sameeffect could be achieved with the holiowed stem of an
eastet flower bush or a new cob pipe. Others uscd hlades of qmaﬁ or
“leaves stretched betweeh the thumbs and phccd \f:It;mll\ qgambt the

- lips and blown thleugh ‘ )

d

, PL‘\LTE 245 Jake Waldroop crouches in;a plle of Brush sm‘nlat to the blmds
: he' has’ made 1in the?@:gg)ods for turkey huntmg s '
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ing on acorns, grapes, and various grasses, They would also listen
_\—__‘—'——




'PLATE 246 Jake holds his favorite | PLATE 247 Here, he demonstratés
turkey .call—the small bone from a - . how the call is used.”

" turkey’s wing. This particulaf one’is ; g
fifty years old. . S I .
, = B o » a
PLATE 248 To make this ‘crow cal], ‘Harley. Carpenter splic the end> of _
‘green dogwood branch, forcing half allaurel leaf inte the split, .and trimming 4

“off thé excess leaf. Blowing through the split: produces the desired sound.
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#GRADY WALDROOPT “Fh-real gl@umwwm call
a lion’s tongue. Cut’s’em in half an” lets® c:ggn wilt an’ puts'em in tTeIr\& -~
mouth, and they just make a hcn ashamed of itself,”

Others uqed a wooden box mth p”lpEl -thin side w aHs Dra\\ mng a
small whetstone across the top edge of one wall produced a low,
rasping crooning call that was o dead ringer for a hen. You could also

,yelp by pulling the stone with a jerking motion. .

. Another old hunter we talked to used to take the big end of a cow’s

Ttorny, cut ¢t 2 two ch scction, (u_]d plag one ehd ol it with a
wooden plug or h(_(ld He'd drive a nail in the center of the piuq
5o that. the nail . was nside the horn with its head projectings above
the open end. ‘Stroking the nail head with a whetsfone produced’
., the desired qounds ,
Turkey calls'had to be handled with e\qumtc care, a f’lC{ rev: m]f'd
in the fullowmﬂ tape- recorded passages. '

""GRADY WAL DR'k()OP' “When yeall 0%m an’ he gohbles, put’
cher call in ver pocket, never say another word, an’ dnutl\ he'll come
%I}ppm up. Might be an hour, mebhe quicker, mebbe longer. If vou
call dn()[hﬁ‘l UITIC hL” sugpicion sonicthin’. After J_hg quits gnl)hhn,
he'll mdkc out like he’s coin’th’ other way, an’ Mefll slip back, Ti 1'&’3
th’ natmv of o turkev, Most of th'turkey hUIlt(I\ (‘111\ too much. If"
‘he’s a hall a mile off, an’ vicall (o’ im, he won't miss th pht e tivo feot
- when he come out,and that’s right.” 7

o
-

. . [
“LON REID’ “In winter, scatter them and call them back. If it’s
lost and winter, they’ll gobble. If vou see him before he sees vou, and
 he’s qom away from - you, vou éan circle ‘lr@lllld and wait fer’im.
He'll go in a Klldlqht line, D(mt give too many yelps at ‘once when
yeall. If you make a .little bohble when you're (":11 in’, them ol

gol)bl(‘rs Il go th’other way. Thev'li detect it.” . )

I=:3

#JAKE WALDROOP: “Get'in that blind“and sorta lay a little
brush out in front of ¥y oan’ \h,/p yer gun thmugh that. Now y'can 't
move that gun Y’can’t bat an cye now. That tuxkcx gobbler ean
real]y see’y’, If he answer§ ¢ when, vyelp to’im, -an’ he qobbleszr‘
“as much as tw1ce wh\ y’ can he aqsured if y'don't qet 1m cxc1ted“ o
he’ll come tight tthat spot But y’can almost( b}t chet eve, an5 ‘fut"f_ e
—he’s gone. ‘ ¢ g ) e
“But if you keep c,till why he'll walk LLp in shootm dlstance an
ycan ]ust drop’im.’




HOGS T

"Hogs were hunted, like bears, . with s;ﬂec'ially trained dogs who
would bring them, to- bay and hold them until the hunter” arlned
Hogs usualh——sleep durmg the day and roam at night, but they wére
hunted any time since the dogs. ¢ould find them and.run them' out.

Often® hoqs were nothl%ed%&ugh%h&dhmm arm to.be
fauumd, and Slaughtered and sold at’ a later date, In order to “take
" them ‘111\(' the hunter. would employ. xpcual,.l\ “trained catch dogs,

The trail du% would run the hog down and bay it, and then the
‘catch dogs would be 'turned loose and told to catch.” One would
lateh onto the lmq s car and get as close to ity &1(1(: as he could 1(} stav
~out of danger. |{Then the hunter “would lasso the hog, put one mpc
on his front lcq and one on hi§ back; and lead."him out.

Hogs, like bears, could beé formidal ile foes Minyard C011110r tells

the story of @rhan he went hog hunting: with once. The man's hands
were 50 (npph d up that it wag difficult Tor. h\m to do. much of any-
“thing with them. They got a wild boar, tmppul and “Thev's=in oak

“tree there—1I bet it'uz two or three foot through, \n th U]d man’s
hands uz (npplulf—----rhc d tl\« t'draw’em thataway. An’ th atreld. big }mg
made - dive at that old man an’ “he Just sm[cd up ‘at tree th a
squmd"’ - Co T

°

&

We should m)t lea\c this: che: 1ptcr w1thout one. ﬁnal u.oxd about’

CHUNTING .0 0 e a6

.

hunting in gcncml At this point in time, our mountains have been

e loggcd over and our gﬂﬂmeﬁso deplclcd ﬂm@\\c uould be tot”ilh
1rresp0n<51ble if -we cncwumged our readers to head for the woods' at,
‘once and kill everything that mov ed. Conservative hunting, sklﬂfullv

managed, at times scrves a \dlle}fé’g purpose: But=wanion destrucUon
of what' little®game we have lf’fI must 1ot be: tolerated.. S
. Marie B. Mellinger, a n: Ltuml;lst who has, writtén sev era] qrtwles
. for ws in the past, made the fol Howing \tlltcmgm.V-Cap_gual'lj,‘ for
Foxfire as a word of CAUUOH and a plea: ! S
“The days of the pioneers w hen.each man had to pxondc fodd for
his own houschold -are over. Sc o
held an -abundance of game :ud_
it weuld be, difficult - to find CI]{J.
surwval wtre such huntmg necesmw

1;3_" arc the days .when the \\oods

o ) protect and save our few rentlammcr ‘anirnal spacms”\

becomes 1mperat1ve

&

rivers tccmcd \\1th¢ fish. Now
L mld animals in our forests for"




- “DRESSING AND COOKING WILD
o " ANIMAL FOODS

' RACCOON

__SKINNING AND DRESSING—Many hunters cut the jugular-vein -
~and bleed the codh "as scon as they ,have killed 8ne to prevent the )
meat from spoiling. Then they either bring it home and sk'ilf it, or
skin-it in the field. It is done as follows: ' : )
Ring thie hind legs and the front legs at the foot joint. Spht the
. pelt on' the 1I1$1de middle_of both hind: lecra from the rmg to ;the
crotch. ’ Co
Repeat on front Iegs sphttmg to the rmddle of thc chest.
.+ Then split the pelt up the_middle of the underqldc fr om the crotch,
: through the split flom the front legs, and Uip to the end of the bottom |
Jaw , : . : .
" Cut around ta11 on the underside only Conncct spht Skin out both™
hind legs, and make a small slice between bone and tendon” and
~ insert a g'lmblm stick: Hfmg the ¢oon up. Take two ;mqll sticks, and
© grip’ them together ﬁrnﬂy so that- the—base—of —the “tail ¥~ betweerm—
- Pull carefull; while holding the sticks tightly clamped together, and
“the tail, will slide off the tail bone (Plate 249). If you want.to- keep_
4 the skin, be sure not to pull the tail off. . \
'Work the pelt off to the front legs, slicing the mesentery between -
skin and Enuscle when necessary (Plate 250). Slice up to froit legs,



] - ; g ) N \\// o
PLATE 249 U. G. MtCo¥% clamps the tail hetween two sticks and slidés the
pelt off the tail bone. The coon is hanging upside down from a gamblin® stick.
. <

PLATE 250 Now he works the pelt
up to the shoulders slicing the mesen-
tery, where necessary; with his pocket
knife. N
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and then skin the front legs out. If vou want to eat the coon, remove |
‘the two pear-shaped musk glands from under the forearms.
bkm around the neck uhtil you. get to the head (Plate 251). Cut
the ears off even with the head. If you make a bad ear hole, the
pelt’s value will be reduced by fifty. cents. Skin riéht arowid the eves
- leaving only the eveballs.” Then ‘go dewn the snout, cutting off Ll

B

end so that the nose button is still attached to the pelt.

Now split the flesh down the middle from throat to crotch and
remove intestines and organs. Cut off the head, tall, and {eet, and soak
the carcass in cold water (preferably overnight unless vou have just
. killed it) to get the blood out,

~

PLATE 251 Carefui],y, he works the pelt off over, the coon’s head.
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'C OOI\I\T ﬁvThc most common: way of cmkmq coon 15 to put it in
6 pot of salted water (one spoon of salt pcwound) one or two, pods
of red” pepper or one tablespoon of black pepper, and hit it boikdn
~.a pot with no lid until the meat is tender. Remove, put in a gre: Ned
bakmq pan, and bake until golden brown. o
'To parboll, add c1thcr broken spicewood twigs, an onien or l\m
a tLaspoonful of V'lI"ngdl" or some potatoeg ta the water, to rempve thc
wild taste. Take: -out, roll in flour, salt and pepper, and - bike, in.a,
greased Dutch Oven turning the meat often. Another. m;,f}md 13 ,to
rub’ the parboiled coon with' s'l] and pepper, and dot it With but;( £,
Place quartered “swee potatoes around® the meat, and. bake it in.an
oven at four hundred degrees until the mmt and potatoes are-tender;
The meat.can- also- be parl)mled cut mto pieccs, IollLd in com’ mmL
and then fried in lard. R
\ Anothe& conmct told us that his method was to qetmklc the skinned
carcass all over with salt and lca\c it overpight on a pan that wag -
“tipped so that as the saft "drew the water out; it \muld drain. The .
!..ncxt morning he ptlcl\s it in ice’ and.cools tho meat, then P”b()!l\g#
'1t cuts it into two halves, and Bikes it like a hami, basting it mth
a mucc cantaining poultry seaoning, Still another woman told s thqt
| mthcr than skinning the coon; her family alwiys d[pp( d 'th¢_edon n
Boiling water o which ashes had béen added to help loosen the hi Wit
Then the cgon, was qcmpcd cledn,gquttcd, and thc chest cnm filled .
- with swect potatocs It ‘was then b"lLCd un‘ul Drowi -and tcndc
Apparently it is alsp po»ublc to cqlt thc scmpcd quttcd carcass ‘mdg
smoke it like a ham for ‘later use.

possuM .~

2 - o i

DRESSING Few pcople in thlq area bother to s]\m the fcw poqqum;
'thcy eaf’ "Fhe prevailing trﬂdltl()[bls to scald thc possum in boiling
‘water commnmq a half cup of lime or ashes. THen it is SEIdpLd until”
hairless, gutted (it should have been bled- iminediately after canqht)
“the musk grhmds under the forearms removed, and %nhcr the head or -
at least the- eyes removed. The carcass is then %oal\cd prcft_:mbly*
‘ovcrnlght before cookmg . ' -

COOKING—The most common way of cookmg pogﬂum 15, to p'lrboﬂ
it in water containing salt &md red or bhd\ pepp’ﬂr to . taste. It is |
boiled until tender, and then put in a greased pan surrounded or:
filled. with . 'sweet potatoes. It is ther baked until gelden brown
(about “two~hours if you're using a wood. stove). . -
Another contz‘tc:t lines the bottom of the b‘ikmg pan Vylth sagsafras-
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ﬁpcks mktmd of, \qred%e Thcn she bakes it. Some prcfer to: s,Lm the
pussumn, pmboﬂ the mcat in E}'11t\ water untis tender, cut the pieces .
up and, roll thern. 1‘11 rcd fmd bifick. pcpper qnd ﬂpur and fry them in
fat.""’-" : e T _ , _

Beulah Pcrr\ s’ud “Lot a timeq when 1 waq-fl kid; ‘th posmm head
mm mv favorite, an” my, mothcr \muld I[WA\% pn\ me to do things.
And .shg. (] say, .Now ]}Lul ih, i yousdo so and.'so, thm Il). leave th’
possum hmd o, And whm th’ passum would get done, xhc d cut that
head OIT ‘md eiveat to m( You know, as little as veu think, w h\ they's
nqhg sthart a’meat.on thosa ch cat/th’ tonguc, ‘brains, evervthing in
RiiR hmd (\mpt A cycs” You muld '11\0 dry, %lt, and.smoke the
*c*‘m“a«s £or later use, . CL c

w
-

rRABMT R R S _-‘h.‘ e
SKINNING AND DRLSSI,NG—%mC huntcm i liis area gut’ the
| rabbit “as qo:m as t'hcv }L}\L killed. 1t \Lun CAITY it homc: and- Q;u?; it
Lbat evenmg; howcwr 111C\* 4o this hy. making one shott 'slash in the
’,‘bcllv parallel to "the 1)&(!&)0@@, and 1cm()\mq the C‘chu]s through thin
cut. ﬁ\t honte they skin'it, oﬁcn mdkmq ascut across she mldcllc of
Jthe l)d(k mscrtmg thmﬂﬁnqcmﬁ andﬁp‘ul ing L bo‘t 1 W a\a The lccv% are
hfud out of sthe pelt ‘as with” the sqmrtel

(1OQI\INCT—**‘TF]CIC are” qcxeml popuhr ways. 'ﬁimt ;cut the rabbit
“into scctlona Removc thte 1 egs, and scparite the- ribs arid fl)de"ﬁCCthl’l
bQ cuttmg,‘ul.‘) the ]"'ib'blts sides. \CIUC&H‘.” Parbail the pieces m-a
“Cov crcd pot 1n “salted (two tableqpoom} water to* m'ﬂ\e At tender 15.
it's' ot young .and tendér already cr R BER :
For frying, - put the parb@ied plcces in, = grmsed pfin “and'* fryi
until brown oft all s1a,r:s, semqonmg wltj;l s.{»haff teabpoon pébper So?‘heA

_ roll the pieces in meal or- flour beiore frymg - ‘- ,
For ba‘kmg, dlg the parboﬂcd p1eces g J)re’ldﬁd ‘#olutlon copf=
51stmg of two’ ey, f@ui' tableepo.om of ﬂour, a-quarter cup- milk, and‘
‘a half tc’w:poon pcppcr Ph’t p1e~ccs m an “oven. d]]d hake untit hrowp
(about ﬁui‘f? ‘mﬂnu.tes) R ‘ A .
Othms prcfcr the meat qn’nmered i t.;he <a1tcd wqter untﬁ tender :

‘ and, thqm eaten. "Anether contact used to m’xkc rabblt dumphﬁgs
S1m1}ar to those dﬁSCI‘lbﬁd i< the 5qu1rrel secnon

TS
- VR ¥

#

L

& C . .

GROUNDHOG =f€§ ‘?:,J:i R

remove the glands from ﬁnder
" the. leg‘a qut and 50'1k overmght 1n saﬁy water. The hide,was often’
placed in a’ bucket of -ashés over” which: water wasw pouré& After
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§: :
#e ashes had mkcn the hair ofT “the hide was tamm@d dr‘if;__d,

kl’l{:ddtd, and”“cut up in strlps for shoe St:mcrs O o

'COOI&H\'G Parhajl wﬁh :prcewood tWIUs {te take 3the ‘.\lld taste

out) untl tender Pepper and- put in a glmsed pam to bakc g,],nul-‘
brown. - : . . T

Another way is to pat boil the groundhog until- tender in water
TR nw.;(o gm)ts qulfc, and « picce of fat mcat “about the
“size of a baby’s fist.” You can alsogdd pepper and a tablespoon of
salt if you wish. Then the gloundhog 13 brownf,d in_an apen lml\mq
-panin the oven. g

The carcass could a]so e cnuj stlltcd And smol\cd for latu use,

e

SQUIRREL - ! | S

+

SRH\NING AND DRESSING-—The most common way of al\mnmc
@ squirrel in the mountains was to ring the back legs at the feet, and
cut around the-top of the basé of the tail. The hunter then put the
squitrel o its back, - put his foot on’itsetail, grabbed its back legs.
firmly, and pullcd The hide wouldacome off just like a Jackct Tight’
up to the neck. Thert t«»hc front legs were pulled up out of the skin
ﬂ]d cut. off at the fu:t, ndsthe pelt cut off at the neck. Usually the
h(*,ad was not skinned out, but il you wfmtcd to, it would be done
about the same as with the coon. |
Cut oftf the hcad back feet, and tul Tien gut.

COOI\INGN—\ftex soaking the squurel leng enough to- qet all the
blood out, cut it into pieces and roll the pieces in flour, salt, and
pepper. Fry until tender and.brown. If the squirrel is old, you may
want to’ parboil it in water containing sage to take out the wild takte.

“Another contact used to. cut the squirrel into pif:'ces after parboilin'g',
'md cook the pieces in a gravy made of milk and " flour.

Another made Squirrel dumplmgs Cut the t;qunr(:lwlp and p"uboﬂ
the picces for five minutes. Then remove; the meat and cook it in
fresh water until tendet. "Add®to the broth a quarter teaspoon ‘of
pepper, one tablespoon of butter or cooking fat, and some milk.
Prepare the dumphng dough, and cook by dropping the pieces into
the boiling broth mixturé. «Cover and cook for ten minutes and serve

- hot. ‘ ’ '

BEAR = .

SKINNING AND DRESSING;Cut"'juguIar vein and bleed, or cul
head off. Slice down the middle of the underside from the neck to the
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back legs, s Iqu ‘the knife between the hide and the ﬂuh Roll -the
bear from side to side while cutting untll the hldL is off,

W 1th the axe, cut off the legs below: the knees, cut through the
" breastbone, and cut between the buttocks to the backbone. Cut the
end of the large intestine and strip out the -inhards. Cat on either
side of the backbone (as in the hog) separatiig the¢ meat into two
halves. Cut out the hams and shoulders for curing ig salt. Cut the
11(Ll\, flank, and lower pfut of thc shouldu‘ nto S:X{” picces -for

stewing at once,
COOKING?'—Many oftour contacts. cooked . bear roasts and steaks in-
‘the same fashion as beef or venison. One suggested parboiling the
fresh meat until tender, and adding several large-apples to the water.
When the apples fell apart, the meat was ready to be taken out,

' 4o d. o . : o . ) -
seasong:d_, nd baked | %g;_'__ . g

DEER

SKINNING AND DRESSING—Alter killing, remove the scent
glands (on the hind legs at the insid(‘f"g‘)f the knee joint}, the testes,
and cut the jugular vein immediately. Thén” hang the carcass up by
its hind legs, and ring each of the back legs below the knee. C ut down'
. the inside of the back legs to the crotch, cut down the belly to the
center of the chest, amd ring the front legs in a manner smular to
the back. Cut down the nside of the front legs to meet the cut in
the chest. Peel the hide oIT the back legs, down the body, and off the
$ront legs up the neck tQ the cars. Cut off the head.right behmd the
ears with an axe. - -

With the same axe, chop. down b&tween the hams. Cut from the
hams to the chest with a knife, and then separate the ribs using the
axe again. Cut down to the brisket with the knife, cut around the
anus, and then remove the entrails.-Save the heart and liver 1f
desired. ‘

Another method also used by local hunters was to make a diagonal
ct just behind thé chest cavity about twelve inches long. The entrails
were removed through this cut, which was plenty large enough and
yet small enough to cpre\ent dirt and leaves fronf entering the
cavity. ' | '

&

" CURING Sometimes hunters would salt the entire carcass-with-
about twenty-five pounds of salt, let it dry,-and hang it in the smoke-
house.' When they ieeded p1eces they simply stripped them off and
cooked them.
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Others cut the deer intd .picccs very similar to those that {? beel is.
~ocutanto (legs, ribs,. rump, l\om ete.). Thesegpicces were eitlier dried
- in tl]ﬂ sun-until all. the ntoisfure was out and then put m the

“smokehouse; put ifito a fairly thick silt btine and left; or salved down

{about one inch thick) and put in the smokchousq to cure in the

same manner. as pork. - '
.~ COOKING- Before (:ool\mq meat fIOlTl the QmoI\qhnu\( soak ‘the
pieces overnight in clear water.- I you kept them m brine, simply
C()ok w1thnut ddqu sd]t o . : ’ l ‘.

m(h tlml\ f(:lu m(hu, ifmq, and thI‘LL m(hv\ \\1(5 IIL a \kfllﬁ bmu n
in Iufter and simmer until tender depending on the toughness of
the mieat. Salt is nge nceded since the meat was saltcczl during curing.’
- For fresh steaks; roll in flour, pepper and salt until cgvered, and then
~ put m a frying pan with-a, half cup of ¥ Mimnﬁ %Fn slowly unul
- tender, or until both sides are hrowned. ‘ 5 :
‘ _ One woman told us to pound thc steak, dﬂd soal\ it for an hour,in. -
- a mixture of a half cup vinegar, one cup water, and a_ teaspoon »of
salt . (for two pounds of steak?). Remove from the liquid dry, and”
- rollin about a cup of flowr. Season with salt, pepper, and garlic salt,
| and {)r(m n in shortehing at a ]110]1 heat. (.m er, and stmmer at a low
heat for forty-five to sixty minutcs. o - A

For fresh roasts, some put a four- -pound roast and one pod of red.
pepper (to kill the wild t’lqtc) in water and dehOIl uncovered, until
tender. The meat should *be complctelx covered with water. W hen”
‘tender take out, prC dry, sprml\le salt.and p pepper to mste and then .
brown in an oven. ,

To cook without p”ll‘bOlIlng_, rub with a teaspoon each of salt and -
pepper, and place In a roasting pan. "Add one cup water, one
- medium diced onion, and one-half cup chopped mrushrooms.. Cover N

'md bake at-a low heat for around three hours. /
For pot roasts,-soak . a four-pound roast in salt water v ermqht/
Remove from water, dr\ and rub with a ml\turc of one half teaspoor
a -each salt arrd pepper, “and one half cup flour. Heat one half cup fat,
~add five or six chopped cnicns, and brown meat on all sides. Add a
cup of water, cover tightly, and cook on; top of stove until tender. - _
-1 you wish, add two or three chopped pota:coes and carrots half an ?
hour before the roast is done.
For venison loaf, mix. together 2% pounds ground deer meat,

1 pound ground hog meat

Tha b

2

2 eggs, 2 teaspoons salt, I teaspoon
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. pepper, 1 Tarize chopped onion, and 174 cups bredderlimbs dampened |
with a little Watcr. Shape into a leaf, and l)“ilkC for ahout an hour at’
400°. ' | ‘ L '

‘For stews, cut two pounds of meat into one- mch cubc\ and brovn
on all sides in a small amount of fat. Then, in a stewing ,pot, add
the meat, two .cups water, four potatoes, six darge carrots, four
medium onions, ot quart of tematoes, onc tablespoon salt, and one
teaspoon pepper. Bring to a boil and simmer for three hours. After
“three lmms thicken with three tablespoons @flour andl one half cup,

- cwater, Faf the, or store in a cool place and heat as needed. Another
person told-us to thicken with flour, thr(‘L table \pn(ms bacon drip-
plnqs, and a pint of tomato juice. :

- -

- TURKEY"

) : g,

- DRESSING—i Tost early cooks in'our area sca dcd and plucked the

- turkey leaving the skin on, but one said that he skinhed them many
timeés, Then the fuzz was removed by singeing in the fire, the feet
cut off at the joints, the head cut off, and the entrails removed. The
latter was done cither by severing the backbone from® the base and
pulling the ‘entrails out through the tail end; or by cutting up the =
‘middle from the legs to the breasthone and removing them. The
gizzard, liver, and ﬁomctlmcs the heart were -saved. A

COOKING--After cleaning, some thcn cut Micq: and ‘mmst
(saving them for frying like cluckcn)_ and stewed the rest. Others

- tubbed thé outside with lard, sprinkled it with two tablespoons of

salt and one teaspoon of pepper, replaced the liver and gizzard, -
and baked it for about three hougs on low-heat. After baking, two
cups of the resulting liquid wete sometimes mixed in a saucepan with
two tablespoons flour and’ a quarter cup water and heated to make
gravy. Choppcd liver and gizzard could be addcd

Lon Reld s family used to cut off thes wings, qpa read them out and
dry them in front of the ﬁrc When stiff, they wc:e uded as fans for
the fire. - = ! '

wl
i
1

QUAIL - e ] (

" DRESSING-—Pull the skin off - the bird w1thout bothering- to pluck
the feathers. Cut off the feet and head 'md remove the insides, saving
the gizzard, heart, and liver if youw wish! Rub itall over with butter,

~salt and pepper, place in a roasting pan, and -cover. Bake in a moder-

* ate oven. until tender, then uncover and let :bro‘Wn. .

3 5
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TURTLE ~

DRESSING—When cleaning mud furtles, most. people kChopped the

head off first (some by holding a stick in front of the turtle, coaxing .

him to bite down on it, and then Qhoppnw} and then dropped it
shell and all into boiling ivater.

.. Then the meat was scut loose from the shell, gutted. and cut nto
picces, sometimes three inches in diameter and one inch thick, and
sometimes just chunks, -

Others simply skinned the turtle without hoiling by cittng the

bottom plate off first, then cutting between the meat amd the dosed
shell, rll](%lh(ll cutting—the turtle, cutting “off the le os, and outting

the remaining meat into pieces. Some took the meat ()1T the ]w\ and -

cooked it along with the restsof the meat,

C'E’)OKI-NGﬁThc meat was soaked overnight in salty water (some
with.a little soda also) to remove the wild, strong taste. It was cooked

ac C(ermg to any’ of the folloumg directions: , ’ .

Parboil (i desired} and poll in flour. Put three tablespoons fof”

ar

ﬂour' one tablespoon salt, and one teaspoon pepper<in o covered

skillet L oand iy the mcad” untit hrown on all sides. - _
\fLu" pm"l)()]llnq (with salt and hot pepper-if desired), cool, :and
tip qw&t into a batter madc of.onc cup plam sifted ﬂ(Jm one half
Leaspoon salt, one tC'mpoon baking powder, two beaten egas, rmd one
hall cup milk. Frv in deep fat until qoldn n brown. ' .
Stew in sweet milk and buttc: pepper and-salt just like ovster stew.

|

| ,
» FRQF} . . ,

N

Mps. Lake Stiles: “First, after y’get'em dressed [cut the legs off
and ‘cle(m them and throw the rest away], get your grease not too,
dwfullv hot—if y’get it too hot, when y'put’cher legs in theyll jump
out.[ Roll’em’in flour an’ salt an’ pepper like chicken, an’ fry’ cm; op
eithkr y’can take buttermilk’n’an’egg an’ whip-it t'gether, and then
roll] th'legs in it an’ either bread crumbs or cracker crumbs, an’ fry
it '

@

&
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i nevitably, conversations about
1luntmq turn to hunting tales.
_ @ “The  biggest bmr I ever
saw .. 57 *The best doq 1 ever had oo )7 and so on, are-prel-

udes to stories filled with cxprusmm not heard in” any other context.

LY

When an animal 1s “treed,” i is not necessarily “put up a tree,” but -
“holed up” anywhere—he it in a hollow log, a hole in the ground,

or a cave. When a hunter savs, I cut down on him,” he means he *

- opened fire. W hen dogs “open on a track ”-'they find the scent they're

looking for and chdrqe ahead. A ‘painter,” as. mcmi(med in a pre-
vious chapter, is not a persom who paints houses or portraits, but a
panther - o s o

“THe stories premdc»»mstructmn and detail on many aspects of
mountain life,"And, perhaps most m‘lportant of all, they are filled

,W1th the spirit of the hunt, the dedication of the hunter to his task,
““and the sense of sharing and gcneromty 1mphed in getting food for
“others. : '

P

" *NATE CHASTAIN and BOB CARPENTER: “I trailed one

coon from five o’clock ttwelve o’clock that evenin'. Went_ up on
Keener’s Creek an’ struck”on up'ere. Trailed Jum aut across on-
“Rickman’s Creek, all th’ way up th backside &f th’ mountain up above
Hopper’s on Betty’s ¢ Creek and back out into th’ Joe Gap, back
down Keener’s Creek back out on th'face of th’mountain; an’
"bout two o’clock that day it got s cold ‘"fnédqgs c@@ldn—t t&@}lt B -

A

fudder an’. they just blowed OL;E?’G”




" PLATE 252

T went over in Blue Valley one time. Camped over tl’chF"c in an
old road’n’cooked m’supper. Settin’ there—got done eatin’ supper, arn’
vall at once m’dogs tore off out down towards th’ creek, an’ they com-
menced treein’. So 1 hung up m’bucket'n’{ryin’ pans an’ things on’
a limb’ere; Thought I'd go off over'ere to’em-—see what they'uz
barkim’ at. Had a coon tzeed up a tree. An’ they’d bark down here
“at this tree fer a little bit, an’ then they'd run back up here"t'another
place’n’bark. Just about th’time I shot one out, th’other'n jumped,
_out an’ here they left me. Then they treed it agaln up on th’ face of
'th’ mountain.

“So I got that one pullcd out an’ got up’ere just about to’ em, an’
out it jumped again. Here they went again. I went on again. They
treed it again. An’ I got nearly tg’em “an’ it jumped out again.
So I had thike’em again after'em, : ‘

“Fhey treed it again, an’ I -got to’em. They treed it in a little
old black oak. Had a little holler in th'top of it. Well, I cut it
down, an’ just about ‘fore it hit th’ qround, why that coon- bailed
out’d that thing an’ here he went again.

“And they run that thing right up next t'th’ Broadway Gap an’
treed it up a big hem pine, an’ I run that ccon all night that right.
They treed him up there about four that mornin’, an’ I stayed there
till daylight with that tree; but- I never could find that coon. Never
did find him " . .

i
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> ANDY WEBB: “Fjsed t'be, back when I was a boy growin’ up,
we'd go out there jn th' weods, take v'r gun, be gone a hour, kill
all th'squirrels y'want’a carry. inta\t\h’ house t'cat. Now you can’t
hardly see one in, thar—just onct in‘g while. |

“An’ turkeys? At W, 'I never %c\;\d th'like. Go out} through

th woods there zmd get mtd "Mock I'l]d\UN twenty-five rithirth of “em

)

in one bunch,/ . p LN
ver ¢

ur hogs.

“One timey I"I](i’l'll'n'l?fflt}]C"._I_'*“**I‘ig}'lt funny t'me-—~he ne tid "i‘

one; a gobbler, vknow. Men him had begn out lookin:
It was in d fall 2'th’ vear. Th'leaves had all fell dowr.

We'd gone
: o [
walkin® along th trailway, an” I heered one. I said thim, said, Pap,

did: vou ever hear tlut turkey? ; . '

H ‘\Vh_\, ne,” he savs.” I didn't hear it.” H{: savs, ‘Y know,” he says,
‘Andy,” he savs, ‘turkevs won't gobhle in th'fall of th vear. I sy,
“They \\1]1 too, if ey get squanderin’. A young ene.” T said, Y Qu

.

~never-killed- one I says, "Il give vou my gun, an’ vou ‘set "down

o the holler of this tree an” Il get behindy an’ ¢all it up an’ leccha
kill it

“Said, ‘All right” . S ,

“So he set down i th’ holler of th’ tree,an’ T got ;1.;‘(;)1.11%1(1‘;:‘bchind him
an’ gaveim m'gun. And that turkey was just as plain ag that house
down yonder when 1 called 1t up. One a'my uneles had made me  «
a turkey call. He took a picce of u little cowds horn,ran'he put a
nail through it an’ a httlL piece’a wood 411(1 \10])1)((1 1t vknow,
right real goed.” I could take me a little old Thek an’ I could just
call one as pretty as vou ever seed. An’ey'd answer ¥ too. |

“Well I called that turkev up, and it got up on a log an’ walked
that log backerds and forrerds. I kep'waitin® thinkin® t'm’self, “You'll
sce 1t ' '

“Finally at lagt 1 happened Cthink. that mavbe he didn’t sec it;
an’ T said Uhim, said, ‘Pap?’ Said, ‘Don’t you see “at turkey?

“*Why, no,” he said. ‘I don’t see it’ ¢ .~

COWell) T s(ucl. ‘Be right real still an’ hold up yer zlz'ril._’

“He held up his arm, an’. had one a’these old-fashioned rifle Uns
we used Ccall’em. I just eased it back; told him thold his arm
up. ‘ )

“Cr'lck @’that gun he seed th' turkey fall off'a that log, an’ that's
th’ first time he seed it.. ' ) .

“I killed lots of "em. Killed one on th’ ba‘ck of th’ m‘of‘mtain; called b
it up an’ killed it. Fifty long steps offi—I stef)ped_, it off—an’ .I
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“

. shot gﬁits head squarc light off. An’ hit "had a beard elecen inches
‘ :

fon g- : B \‘

\
*GRADY WALDROOP: “TThey was one up ‘ere at what they

called th’ Lightnin’ Stump. \Ian that sta\cd there said he d shot at

him time’r two an’ never got’ 1m ®

“Well, T decided I'd go up; They’s some hogs up ir'ere,”an’ I
says Tl just go up in‘ere. An' this boy went wime. T wént an’
located this old gobbler right lat roostin’ time, jpét before dark’
Then we took a liu_ltc.rﬁ an’ g(;{ up t'this stand, an’ [ hid this old
boy an’ said, *Don’t shoot at nothin’ less it's a turkey. An'if a turkey
comes out, you shoot; an’ if itldon’t, why vou just lay there il
I tell y'Uget up, or vou hear mé shoot. Then ycan get up.

- “He'uz hid off under th’ gap, am’. I got again’ a white oak tree”

on top’a th ndge an’ I got out m’turkev caller—had a old weed'r
somethin’—an’ give a \elpr two iGod, he g@l)bled an’ just jarred
th’ ground. \'

"¢ just put m'call in m’pocket an’ set there, an’ he, come 2w alkm B

“an’ went like he’s goin’ thorqn' “-
“‘Well,” I said, ‘I guess he's a gune cat” Aw’ I set there till

I just got nearly petrified. Set there s’long an™it so cold. An' in
;%whllc I hcered a brmh crack. I hddnt heered him gobble in
a4 long time. I said, ‘It’s gonna’ soméLhm happen dlrcctl\’

« “So he come stcppm out directly. T geed that cld red hc_ad come
up over th’hill, an’ he stretched as hiﬂ ‘as three’r four fect dhove
th’ ground. I drawed at that head an’ ‘then Just cut down. "

“So he got off in-a sink hole where a tree had turned up, an’ this

(')ld.boy_,, run up an’ said, ‘What'd y shoottat? I said, ‘Get down in’

that sink hole an’ you’ll find out” An’ that old «turkey’s down in
there just’a floppin’ up a storm. H’ld spurs a inch an’ a ‘half long!

“That old boy got down in theré an’ got him by th'neck. I sald '

‘Lay with him now! He might get loose’n i{(:t away !’

“An’ we took him out t'an old shack’uz out there an’ took .his
entrails out-an’ washed him out good; an’ he welghted twenty-three
pounds an’ a half after we took his entrails out an’ cut-off one
leg.

“Went down to a camip where an old man -had been after him
fer a- year. Cut off a foot an’ tied a note to it said, ‘Been a good
old rambler, but he’s been here an’ gone!’”

#JAKE WALDROOP: “I was up at th’ head of Dismal—see if I
_could hear a gobbler—an’ I could howl like a hoot owl.  So I
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an’ “answered down-—he

‘Chobalobalob,

howled, this old gobbler me  way go,

chobalobalohb.?

“So I went back up th'ridge sort’a opposlte to where he'uz at; an
up to about th'time th’sun went down, I laid there in a béech
" thicket. An’ directly he avent, £'gobblin’ right down - under me an’ |
heered him fly up, an’ he went on his roost. W el \xhcn he went
up on his reost, why I yelped a time or two like a Ken tuI}\C\, an’ -
he was just a’rarin’ a’gobblin’. -
“So 1 went back th” next momin™an’ got in m'blind, an’ got £'where g

~ ... Tuz gom t'call’iim- out.

And "th’ m«ls hooted  and th’ robins singed.

amd,_different rackets thok p]clcc, an’
“Directly th\ uz

hells on’em. Th' old SOW,

I

heered

nothin’

gome hogs down ofi i th'cove,

* out “of'im.
and they'uz

she got up an’ she shook her head an’

rattled that bell. “Ting-a- hng a-ling-a- hng, that Dbell went. =
“So_that old gobbler; he wernt t'roarin’ then, an’-he- flew from me
another ridge, an’ e hit th’ ground. An’ when he \«knt ‘
- down, he went tgobblin’ again. Why I called to’im—rvelped like\a
. *Chobalot chobalobaleh!” An’
I just got ready and laid still. T knew he’d come right t'that spot.
STt wuz about ten or fifteen minutes, )
struttm

way over o

hen—an’ he answered me twice halob,
an’ I heered him a-comin’,
‘Vuh-duh-yuh-yuh-yuh,’ like" footsteps, them
wmq% on th’ ground. He walked to about ‘mentv steps of me, an’ I
giveim a load in th head; an’ that was hlt fer him.”

s

out, y’know,

@

“HARLEY CARPENTER: “T’'d bought a little old coon- footcd
mule that I’s tryin’ t'make a crop with. Paid fifty dollars fer'im; an’
F’s tryin’ t'make a workm with my.uncle an’ his brothers. They said
“they!d come help me. So my wife’s brother was up there th’.evenin’
before we’s goin'thave th’ workin’. Said,
i th’ mornin’—have turkey fer dinner.’
. "“SO'W'c'pullc‘d' out before day an’ went up aboye Barker’s Creck™
there a piece, an’ got up there before crack a’day. A’ it was just
begin’t'crack day when th’ gobbler settin’ on.a roost a’raised up an’
 gobbled. |

“We heered 1t, an’ 1 placed him out on th side here, an’ I got

- ##tight up in th’ head a’th” holler an’ se’down. I had a leaf then, buck

tongue or déer tongue. When it first grows up it makes a real leaf
t’call w1th . ' -

- “So I-got up there so’s when I called an’ they started t'come,
they’d come ‘up by kim. He'd never killed one. So when I com-
ménp@dméal-lin’, why. directly here they come. One was a good’eal

i3

‘Let’'s go turkey huntin’
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PLATE 254 "Harley Carpenter. in the middle of one of his hunting tales.

’ bigger than th’other'n, an’ th’big'm kept th’little’n sorta whupped .
back, y'know, like a rooster would. : ’
‘ “So they got out, I thought right out even of him, an’ he was just

about ready t'fire, an’ he moved or somethin’~—or they made a booger.
£




kY

v

o So T said, “We

N ;

HUNTING TALES . | L

- . - ®
< ; .

'

Am\mu they. jgst wheeled an’ bka ' run d:s@tlﬂd th™ hil l\xdc an’
out’a sight they went. :

“Well, that knocked that hunt in th’ head.

“Buf they didn’t fly. They just run around th’hill. An’ we got up

" in R other gap an’ set there awhile an’ called an’ mlled an’ thought

# they niight conte back out again, but they wouldn’t come back n’'more
t'that callin’ cause ‘glzﬂ:\ d dot scared, yknow. '

“So- we took off back cl{m\n toward Mulberry Gap, an’ back an
Gld trail startpy’ i%,fm home. Just got’owrd nearly inta th gap, and
%‘mht up on (L high palt of this mountain up here, we heered one
gobble. '

“I said, ‘Let’s go fcr’im"'

“He said, ‘Y’reckon it ggt ti’*‘{‘ he too late?

“I said, ‘No.” L S'lld ‘He'l ot ﬁy 'off’a there. He'll be 11ght up

' there~

—*So we started out- an’ trotted part a’th’ way, an’ qot qbout half
up ‘th’ mountain, an” he kind’a give out on me. Sun was qtttm way
up, an’ he saidgit was gettin® kind’a late} he'd just 312 own an’ wait.
x, I'm gonna go on an’ try’im.’

“I went on 'til T just come up on th’top there like on th’ high
part.an’ hc wab right ‘off out there a little off on this side. Th™very
minute I put m’leaf m’mouth an’ clucked, why he answered., W ell,
heuz just right down under me, an’ Before I could call again,
I seen’im comin’ up through there just runnin’ like a blue streak.
T went up an’ got behind some bushes an’ clucked. _again, an’ when
I done that, he seen where I was, an’ he’uz comin’ right square t'me
]ust as Strdlght as he could be. T just squatted down right in th’ trail,
an® I feared tmove-—fearcd he'd sée me, yknow. An’ so I just set
there, m’gun lavm across mldp ¢

“Well, derCﬂ} he come out an’ got near ta bunch a chesmut
Sprout% an’ I just, said t'myself, Now, 1f he'd ]ust go .in  behind

"‘;—

sommethin’ an’ stop, I'd get rcady \’\’CH sure enough, he run out
pretty close an’ stopped an’ gobbled ‘again; an’ when he done that,
why, I got m’gun ready an’ got it right on' th’ trail that he’uz comin’
on. . ' ‘ C N

“Well, he didn’t’ do nothm more, any 1 didn’t C'lll ‘n’more, an’
he just started t'runnin’. He got up close enough fer me t'fire, but
I thought ‘T ]“Ust let’ cha run over me an’ I'll shoot’ cher head

off. A

“An’ he gco,t‘r'ight‘ up pretty close to this big oak tree. I’s just
sittin’ right out there, y’know; an’ he just wheeled an’ run across

% - . N . -

£
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wan’ stopped right behind thliQmL*rQ'c there.  And when- he sfo,p sed,
he duublcd that neck up hke hé doc~, when hee* goes tigab ble; an’
when he done that, T had* mgun on’ hlm an’ I dropped’im. An
that deId was cle\en inches long!

“So T hoisted’im an’ ok off back th’ hill, an’ got dcmn prett\
'close twhere he was, zm he got up an’ called, «DJL get'ing?

ST Sdld Y&lh" ) : ' ‘

44 ‘Aw you never? 1 had him hid "best I: could on Iquidck, vknow:

\Vhadja shoot at? Squirrels? . ¢ ) A
“Losaid,” "No. A turkc\ T sitys, {'ve ge)( 1m' Te s
« ‘Naw you didn’t;’ hé says: ‘You shot at a bqﬂumd SR
“T JusL sort’a wheeled lhdtlm”n) }Lnow Mlkd *‘hlm amund
wherewy'cduld see’im. ‘Hot - Danrf’ he sauid. “Sure - did, didn't- (hd
He took right up th’ mountain toward me. Glad I dldﬁl t have Utote’im
&h’rest of th’ way home. His spurs was. two, m(:hés long e ivas
an @ld booger. Twenty-four pounds. %" : ' '

(13

We got back an’ nobody Mridn't cyme. Back in mun times;
someboedy’uz a’comin’ much, they'd a chn tHere. Qm(%i we co&ld
.get th’ feathers off of’im an’ cut’im up, why one come”

It was too late t'try thoil it, so we just took part a tha‘t blcast
shccd it thin like bacon, an® just fried it. e

- “Then th’ others gome; an’ just before ‘dinner - time; why, i’
preacher tome, an’ us right ready t'eat, yknow. So .we never 1ct
on” tim ‘bout th’ tu;"key.,' vknow. Just askéd. him tstay. Dir(;(.tly_'
Uncle Bill says, ‘Preacher, did'ja’ ever eat any mud turkle? |
“An’ he said, ‘Certain’n’declare no. | don’t believe 1 éver did’
“Ap’ he said, ‘Well, have a piece an’ yee il yhl\e it? '
“An’ that preacher took-out a piece an’ cut-it up an’ he eat it,
yknow, an’ all th’ rest of s lookin’ -at one another }Lnow ]ust
a’bustm’. oo S ‘ '
“An’ directly . old Blll plCleid it up an’ S‘lld ‘Have. dnother piece!
Po ylike it -?2’“" wp )
“An’ he said, ‘Ccrtamn declaré I do: I like t go back home,” he
sald, ‘an’ tell m’wife that I €at mud turkle fer dinner.’ _
“So he went on'eatin’ on that piece, an’ directly old Bill got .
" tickled s’good he sort’a leant over tolim an’ s’ud ‘Aw, preacher,’ he
said. “That wadn’t .mud turkle! He said, Thats “turkey gobbler!”
“‘Certain’n’declare,” he said. ‘Tm glad y'told mer I'd a’went
-~ home an’ told m’wife a great tale "about eatln mud turkle fer'
dinner!?”” o e

S
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WILD HOG

:

“TAYLOR CRO;E}KETT: “On one occasidn, we were on atnp
‘t'feed our hogs. In -‘told weather .when th’smow’uz on th’ ground,

“food got a little scarce. T’keep th’hogs doin’ well, 'n’keep’em from

- Well, cwe didn’t want himt with’em because we svere afraid he'd®
- lead th’ young hogs off an’ make them wild too; so we had Cfigure

starvin’, an’ keep’em gentle, we’'d take a little feed out there.
““We were ony a trip like this one time. Found a bunch’a old
sows'n’shoats. A’ -we found an. enormous big wild bon with’em.

t'get rid’a’im. We'd' like t'do it in a way t'have some. fun out. of
it, so we went back t'get two or three of our ketch dogs. Th'dog we

~had with us that day was just a little ol'dog we used t'hunt fer

-

th’ tame hogs; an’ 1f thev uz a wild hog, we had tg%t a little rougher
dog. | ‘ & |
“So they'uz a feller that'uz wi'mre, ‘n’he had ong that'uz pretty

rough, 'n’'T had one too. So we, went'n’got’em an™ came back, an’

th’ dogs took th track an’ we heard’em - ‘baved.

“Feller wi'me said, ‘“That’s bound t’be th big'hog.” Said, ‘O’ John
wouldn’t bay if it wadn’t: He'd just ketch it

“So we let out runnin’ ’til we caught up t'where we could hear
th’ dogs barkin’, an’ shore endugh, they had th"hig boar b'ned He
must’a weighed three hunnerd’n fifty, four hunnerd pound, an” had -

a’great big bristles. Wicked lookin’ fella’. He'uz standin’ there ¢hompin’
hlS teeth-—poppin’ his teeth. An’ old/john he’d caughtim all right,
but he’d cut old John. He’ uz/st’andm with a big gash In: his side.

“Gener’ly thev jus depended on catchin’ one of'em an’ tyin’ hlm__“
W1th a rope¥then take'i im in an’ keep’im a while, y ’know, an’ mcbbe»

~use’im. But that was just a little too much of a customer for tha,t

-

So we studied *bout what we'll do. - “
“About that time, th’ hog decided he d do somethin’, so he took off

- right across th’ rldgen ‘we heard .th’ doqs bay again. We took off
again, Heretofore we’d gotten ever’ hog we’d got-after perty easy.

“This feller had’a short club kind’a like a baseball bat. He'd
made th’ brag that he'n ol John an’ that club could handle any hog

~ that they wuz. He had his club, so we lit out.

“We  got over'ere, an’ th’ hoq had ‘got under a little rock cliff
there. They'uz a’little narrow trail leadin’ inta it. Th'ol’ dog uz in-
th’ trail “at th’ mouth—it’uz 2 kindly semi- cove-tbarkin’.

“An’ th’ young dog had gone down below an’ climbed-up an’ was

beepm over throagh sormie bushes barkm An’ T thought,, “Well, now,

a
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ha

that dogs got sense. Tl do th'same fthmq in place a gettm right
where that hog might run over’ya’’
 “So I climbed around an’ peeked in, an’ I noticed that m’buddy’uz_
_standin® right in th”benid of th’ trail; an’ T said, “You better watch!
“I'hat hog’ll get yoir directlv I *Bout that time I said, ‘Here he comes!” "
An’ he ran out, an’’ my friend;-he didn’t have ‘anvwhere t'go—
standin’ right there on th’side’a that little “rock cliff
went trunnin’ straight up an’ dewn in place. He wadn’t goin’ any-
where, but he was goin’ through th’motions! He forgot abouit his
club, an’ th’big hog passed’im an’ jast made a pass at’im, an’ his .
big old tooth hooked mta his overhaul blbs an’ just cut hls over-
hauls in two!

“I asked’im why he dldnt use hl‘i club, an’ he said he forgot
- about it. An’ th'last we saw a’that hog, he was jumpin’, a blg old -
tree lap with his big old tail standin’ out behindim. An’ so we just’
gave’im up fer that day.

“Later on, though, we got’im. Got another doql twd that were
real good, ap ~__t_heﬁca_ught im, an’ I ran up wi'my knife an’ cut
his throat. We figgered he was too much t'tie an’ drive- in. Just too
much t'handle. An’ yet we didn’t wantim leadin’ off our tame hogs.
So- T decided t’kill'im, an’ so T cut his throat. I just straddled him
t'do that. About that time, th’two dogs that was holdin’ him turned
him loose, and there I was a’straddlin’im, holdin” on one ear, an’ them
-a’goin’ down th’ mountajn. 'I rode’Im about a hundred yards ’til
he threw me off in a brush pde an’ laid over an’ bled t'death.”

-an” -he just

-

BEAR ‘

*MARVIN WATTS: “Up aroand Bryson City, there used to be a
lead mine pure enough t'melt bullets, and they’d get bullets for them
old hog rifles back then. And we lived wi'an old fella’, Parker. He
said he lived with an old man when he’s a bov. He figgered if he
could work all summer fer a hog rifle, they could®kill their meat and
they could make their bréad. So he worked all summer.

“Long _’at fall he says, “Well, we ’bout got th’ crop madeé. Gone
le’cha go.” He went an’ got His rifle, an’ he got his bullet mold,
‘powder hggn, an’<turned it over to him. aParker took this ‘an’ went
on home; wdrked all summer fer this. < . )

“One evenin’ he dec1ded t'go out an’ stlﬂ hunt; try tkﬂl im a
bear or somethin’. Sittin’ at th’head a’th’ swamp an’ there’s three
bear come walkin® outt A small litfle bear in. front, and they’s a

blg he bear in th’ Center an then they’s a httle cub behind this’ un.




HUNTING TALES =~ R 28

An’ he waited ’til this big bear got betwixt him an’ a tree t'shoot
it wi'his hog rifle so he cotild save his bullet-—go cut it out of
th’ tree. And when'he shot this big Bear, th’big bear just wheeled
around an’ gmbbed th’ cub an’ squz it t'death. An’ he went home an’
got. hep an’_come back an’ got 'th’big bear an’ th’ httle bear, an’
tock a axe an’ cut th’ bullet out. He'd take it back an’ rcmon it
Lead was hard t'get, 56 that’s th’ way they’d try Csave their bullets.”

*MANN NORTON: “One time Uncle Jeff treed up on Wild-
cat Branch over there. He treed a bear. Well, his old dog went up;
he pceked in—it’uz kind of a cave in there. Said he could see spme-
thin’s. eyes shinin’ in there. He just had two loads a ‘amminition, an’
one a’them was a- head off’a one L'these old nails. They'd go out,
—them bears an’ painters around at that tlmeuwuh two loads’a
amminition fer them old muzzle loadm guns?

“He shdt; cut down inside an’ shot. An’ he put this nail head
in an’shot again. He said he never could see his eyes n'more. Ever-
thing ‘looked dark in there. So he said he hauled off his old shot
pouich an® went crawlin’ in, an’ in, an’ in. Finally he said he felt .
somethin’. What about a man crawlin’ in on a bear now! He didn’t
know. Mebbe it was just Crippléd up in there. So he crawled in
there, it just as dark as a dungeon an’ no light n’r nothin’. Said
‘he finally got a’hold’a his hind laig, He said he kep’ pullin’ an’
pullin’. Finally he got out his knife, He'd got 'im a hick’ry withe -
‘fore he went in"there. Popped itdthrough his ham string on hig
hind laig. He said it never®*moved. He knowed it was dead then.

“Ht twisted his hick’ry withe in that hind laig’an’ drug him
out’a there. Biggest bear! \'\"éi\ghf:d about four, five hunnerd pounds.

“Omne time he’s tellin’ it t’a school teacher up there on Betiy's
Creek. “Why,” she said, ‘Mr. Hopper wadn’t you afraid -it'd bite’
chew? ” :

- “*Why, no, madam,’ I said. ‘I wadn’t afraid at alI fer I knowed
‘I wadn’t a’holt é"th" bitin® end I wadn't?’ Oh, he’'uz a dandy!”

*TAYLOR CROCKETT: “This fella’ come an’ told me, said, ‘I
found where a big bear’s been a’feedin’. What about you gettin’ your
“dogs and let’s see if we kin go kill im. .

“Well, at that time I have five perty good dogs, so I met im
‘down there. We started through th’ woods leadin’ th’ dogs. It'd rained
about twenty-four hours before, ang\i found these tracks that'd been
made right a’ter th’rain. Th’dogs trailedim a little, but I didn’t
turn’em loose ’cause it wadn’t a real good track.
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“Sa we followed along ’bout a half a mile’n found swhere th' bear
had bedded down right above a rock cliff. They al“ ays try t’find
a place that’s way back in rough where they km,} hear an’ smell
~in all directions. Up on “top a’this rock cliff, there his bed was
~where he’d laid. Th’ leaves around it were wet, an’ jth: bed was dry,
so we knew he'd laid there when ituz rainin’. :

“An’ I turned th’old dog loose. He waSsm’irtest an’ he knew
th’ most about tracks, an’ he checked th’ track out one way'n’another
- way—th’bear had been there two or three times—finally decided
which one was th’right one_an’ started out. I turned th’ other dogs
loose. - That bear'd been all around, an’ he’d had plenty'a time
tramble. Th’dogs trailed back’n’forth’n’heren’yonder, . an” finally~
went way out’a hearin’ over on another big mountain.

“1 said, ‘Well bovs, we won’t get that beaf. He's left th’ countrw

“"Bout that time I heard th’ old dog come back to us, an’ before he
got t'me, a little down th’ mountain below me, I heard th*dogs go
t'barkin’ real excited, so I knew that they'd ]umﬁsd im. I headed
out- down thataway, an’ they.passed right under me. But T knew
th’ bear’'ud get pﬁst an’ I hollered, ‘Sooooco—ey pig! Gitem! ‘At’s
‘e way I’d holler when 1 wantcd em t'catch a hog. They all just
fell in, an’ here they. went as hard as they could; an’ directly I
heard’em ketch’im. : ‘

“I caught up, an’ shore enough, they were catchin® a big bear.
He'uz tryin® Cclimb up th’ stéép side of a mountain’n’get over th’
mountain, an’ they wouldn’t let ’tm climb. He’d start up an’, why,

a dog’ud grab’im an’ jerk’im back.

" I got I guess, oh, a hunnerd'n’fifty feet, mebbe two hunnerd
feet. Th’ bear was standin’ right above a little ivy thicket. Onela’th’
dogs grabbed’im an’ they rolled down th’hill a piece, an’ th’bear
‘came out on top.

“Well, I had t'do somethin’ cause he had my dog. I wadn’t quite
as close as I ought’a be, but I shot anyhow. I could hear th’bullet
hittin’ his side. He turned th’ dog loose, an’ he headed right straight
to me just as hard as he could come.

“Well, I thought, well that’s fine. I'll just shoot you dtad right
now. So I leveled down an’ shot again. That bear never stopped
a’tall—didn’t faze’im. _

“So T thought, well, Pve got enough time tshoot again. Well,
I must’a been gettin’ a little excited ’cause I warked m’gun a little
“hard ’n’jammed it, *n’by th’time I got that shell out an’ dnother'n
“in, why hé was too close. I had t'jump out of his way. -
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“When 1 jumped, th’ bear, he turned an’went right strasgght down
th’ mountain, an’ I wheeled an’ shot'im from behind—right between
his shoulders. 1 thought I'd break his back, but I missed his back-
bone just a little bit.

“By that time, th’old dog that th’ bear had hold of first, he'uz a
awful greedy old dogwlf I'uz there he’d ketch one—he ran arourd '
an’ got in front of him. He thought I'uz trvin’ tcatch th'bear
I guess.”He made a pass’t two atlm, and then they just locked

Cjaws. D

“Well T ran down there’n 1 said, ‘Well T’ll finish vou this time?’
I just put in’gun up against th’bear’s head and pulled th’trigger,
an’nothin’ happened. . I'd shot all th”sheils.

“First I grabbed m’huntin’ knife. Then I figured, well, that won't
be quick enaugh. So I decided I'd make’im turn’im loose by hittin’im
with m’gun - butt. So I rared back t'hitim with m’gun butt, but
’bout that time another big dog they had just come right between
me'n th’ bear an’ grabbed th’bear kind’a by th'side, kind'a in th’
soft part of th’stomach, an’ jerked him two or three times. That
made’im turn th’ deg loose.

“Then th’other dogs all got there an’ rared up on thql')e.ar an’
were grabbin’ at’im, so I couldn’t a’shot again if I'd a*had a bullet. -

“Onc a’th’ fellers with me on th’ hunt, he’d caught up by that time,
an’ 1 looked up’n’there he stood. Y'could’a stuck yer fist in his
mouth an’ his eyes were as big as_saucers. He had his gun stuck
out in front of'im, an’ locked like he was just ready tpuil th’ trigger,
but he didn’t. He must’a had presence of mind enough, 1 guess,
t'figger he'd hit a dog. So he'uz gonna’ wait t# he could shoot.”

. “Directly th’ old bear just rared up an’ flopped over'n gave a gasp,
an’ that’uz th’end of’im. I told that old boy t'go ahead an’ shoot'im
’cause he might slap a dog’r somethin’; so he got t'help kill th’ bear
anvhow!” - -

*MINYARD CONNER: “Once my grandfather’s huntin’ over on
Tennessee side. They's an’ old summer ‘man come up'cre an’ stay
with him, yknow. They’d go huntin’ ever'day. Well, ituz about
th’ time th’ blueberries’uz ripe, an’ they begin feedin’ on’em. And.they
went up on top a’th’ mountain and got on a trail on top a'th’ ridge,
“an’ ohe of’em went oné way, an’ one th’other. -
CeAR m’grandaddy sald ‘hes 51tt1n ere, an’ said it'uz real early—
just crack a’dayli said he hadn’t done, his
mornin’ job, an he just pulled his brltches down an’ set down in
th’ trail—just laid: his gun down, yknow an’ set down.




.88 ° THE FOXFIRE BOOK

~*Said while he’s settm ere, said he seenn a bear -comin’ right
down th’ Strail ! Said he forgot about bein’ out of his britches, an’
he just raised up an’ took his gun an’ whistled right fow. An’ just
“as he whistled, yknow, th’ bear raised his h@éld up. ‘When th’bear
raised his head up, he shot'im right in th’ heart—shot him right m!
th’ stickin’ place like you’d stick a hog in.

“Said th’ bear just throwed his mouth open way wide, made a high
~dive fer’im just like le's go:ma get’im; an’ said he didn’t have time.
* t’chamber another load, an’ said he give a Jump an’ seen what he'uz

nto

-had his britches down around his feet; an’ said he just drawed
his gun back an’ hit” him. He turned off just “fore he got to’ Tm
an’ run down-a big rock cliff there. Said just as he went eut’a ‘élqht
behind that rock chff, said that bear 5a1d ‘000000 Lord,” just
as plain!

“Th’ other [eller, he come on down. Said, “What did’ja shoot at,
Bill?”

“An’ said he’s done scared tdeath, an’ said, ‘I shot at a bcar

“He said, ‘Where did he go?

“Said, ‘He¢ went right under that rock cliff there.

“He went on under, an’ says, ‘Here he lays! Dead’r'n hell!””

3



SNAKE LORE

t is difficult to say what variety
of mountain wildlife holds the
place of honor in fireside con-
versations, The more g;h&ll%'ngmg game animals like deer certainly
rank high. And of coui‘se there are the more dangerous ones like pan-
thers and bears with which nearly every hunter has had his moments
_of terror. Few lj&jng_ﬁmgs however, occupy the place of respect and.
awe that snakes enjoy. Time-after time we have been on field trips
with seasoned mountain people who refuse to enter an abandoned
~house or meadow or cave because it looks so “snakey.” ‘And. time
" after time we have been amazed at the quahty and vanety of tales
|7 - evoked by-the meye-mention -of--snakes. e
There was that snake, for example,- that, hours after its heacl
had been_cut off, bit a dog. There was the copperhead that lay
-along a limb, its head resting on a “‘thresher bird” nest slowly
~——swallowing the young. Then there was the snake that stuck its feet
. out when it was hgld closeto-a-fire; and the milk snake that would
come to the barn ‘each night and milk the cow; and The rattlesnake  _ _
that was found frozen stiff as a stick and was taken inside where it
soon thawed out and began to sing. And then there are ‘those that
swell up inside their holes for protection—and get wedg;d in so -
tightly that you couldn’t “pull one out with a tractor.” '
There are snakes that won’t bite during dog days. And then there
was that snake two sumrne‘si ago that bit a woman in the throat

Lo !
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have been a snake try thbite
yet. You can have one mad out
- there in-th’yard, and I can
walk out th'door and tell him

take an axe and walk right up

done that a’many of a_time.™
—Hiilard Green LR

*while she ‘was leaned over plcklng beans They found her dead in’ the.
field, one hand clutched SO tlghtly around the snakes neck ‘that 1t_

too was dead. :

-And the one. Mamn w atts
frail gjrl who "was gwen mzlk
to strengthen her, She went off behind: the barn. eaeh time to eat

it, and once she was followed bv a man who to “his horror, found =

her shanng her meal with a snake that would stick its head out

from a hole in the barn’ g foundatlon He killed the snake, and nof .

long after, the girl-also- was found dead.

- It’s not surprising they have so many enemiies. Men go on_*snake

hunts” every fall, walkirg into ‘the middle of. rattlesnake dens with

_ limber poles and killing. twenty or thirty at a time. Aunt Arie-burns
”7 old shoes n a Dutch oven to keep them away, and shes kﬂled her .

tlay down, and he will lay
down on the ground™flat. T can '

;toId_us';_Vrabout It seems; there lived a

h bread Every - day in an attemptr _

PLATE 955 “They  mever . =

and chop his head off. I've .
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share single- hande‘dlvﬁ Once one crawled up throlugh- a crack between
the boards in her kitchen floor, and she crushed it underfoot. Joe
Arrowood has seen hogs eat them. He says they put their hooves
on the snake’s heads and strip them clean. Many say that’s why
you don’t often see snakes around hog lots. Richard Norton has seen
places where deer have killed them, too. Apparently they whirl around
and around on tep of the snakes and “just job’em fulla holes.”
Supposedly. goats also kill thems-Andrsometimes snakes even kill each
other. There 'are numerous stories that tell of black snakes fighting
rattlesnakes, or king snakes swallowing copperheads whole.

We have put together many: of the snake stories we have had on
file, and we present them here just as they were told to us. Some
of them are hard to believe. One thing’s for sure though; when the
m0untam families tell you these hills are full of rattlesnakes and
copperheads, thev aren’t kidding. We've seen them—and kiltedl- them
-—ourselves and we know they speak the truth.

R C

PLATE 256 ,Wayne Mason, one of the students workmg
with Foxfire, brought - in this photograph, yellewed and
stained with age: It shows his grandfather posing with a giant
rat:lesnake
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COACHWHIP SNAKES .

*LAWTON BROOKS They re about five feet long and an inch
to an inch and a half around. They look normal except for the tail

that's plaited “pretty as a leather whip. ** The plait doesn’t unbraid, but

‘stays together and is hard and firm and “keen as a needle.” The spake

wraps itself around a pcrson cow, dog or whatever ¢lse it happens to .
~ be attacking, Then it kills it either by whipping or runnmg it to death.

“I don’t know if they kill it to eat or not. It’s hard to imagine one

‘eating a cow.”

*HOYT THOMAS: “They’re like a black snake, and th’end of
their tail looks. just *zactly like th’ end of a whip plaited. They say they -
can get around a cow’s leg and just run her t’death a’whuppin’ her
with th’ end of their tail. T saw one. It looks just ’zactly like it was

plaited on there. They’re a flat land snake.” =

*HILLARD GREEN: “Whip snakes are not so poisonous. They

~ look sort’a like a black snake only-their tail looks like a black whip—

looks like it’s been plaited. And they can sling that an’ hit you an’
cut you just like a knife.”

/
s

+LON REID: “T-hey look like a black snake. IEO%:t know if I've
ever seed any or what, but I've seed. one I believe was one over

*yonder on that b1g mountain, Might'a been over there ’sang huntin’.

I forget, Anyhow I seed one. I was comin’ down a old trailway an’
heard somethin’ that cracked just like yoti d; crack a whip or a .22

_rlﬂe——somethm right below me just a lLttle piece, like from here

‘that bee gum. An’ I think, ‘What in th’ world was’at?’ I went kind’a
low, y'know, lookin’ t'see what I could see. I thought - somebody
ajzbe shot a .22 rifle. Went ]ust like-a whip crack. I-got -pretty close—
twhere I thought it was. I seén ‘that snake, an” I believe it was
th’ longest one here and above, and it was a’runnin, and right: at
where T heard that an’ it was black. If hit weren’t a coachwh1p,
don’t know what it was. I believe that thing hit somethin’ with its
tail.” ' .

“HARV REID: “I've sc’ed ther. They grow about five or six foot
long. They lookjust like a black snake, and. about half their- tail
is like a whup, It's platted int’a about four plats. You can see.them

plats in it. They say they’ll whop th’ dickens out of y’. Themn thongs’ll
just wrap around yer leg two or three times and just come over'n’give

you a good’un. They’s an old fella’—this. here old"fat boy that died,
2| beheve I heared him tc]l it—about a snake one time that. got int’a
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fightin’ one 2’them. Sald it split his hide all over.. They is some
a’them in here, but y'don’t see many.”-

JOINT SNAKES -

#HARV REID; Yzép I've seed them too. They lock like these here
old king snakes—JKiB&Fa spotted—an’ when y’hit one, it'll break up in
pieces about as 18n@ as yer finger. Just like you had cut it up. And if
yleave it there ’til th’ next mornin’, it w1ll be a snake again. That’s a
funny snake tme. I've seed a lot of'em down here.

“That’s th’funniest thing I ever did know—how they done that
But they’ll grow back t'gether. They'll just fall all t'pieces like some-
- thin’ v’break, y’know. That way you’d think y’killed him. I don t know

what they would do if you-was t'move one a’them pieces.”

*LON REID: “I never seen one only when I was a boy. I could
see’em as I was out in th’ field. Sometimes,I would plow’em up. You
could take a hick’ry limb and hit oné a’them snakes and he’d break up
in pieces. And folks told me, said they’d work around and get'em back.
t’gether; but don’t seem like I can’t hardly believerit. I don’t think
they could have done that. They might though.. I don’t know. They
“breakinta pieces; T hit~one one time and it ]ust broke all up’

*HILLARD GREEN: “Well, y'take them there:d_]omt snakes now.
Why, y’can hit one and it'll fly all ¢ pieces. Th’ pieces‘of it’s about six
inches long. - "y
“And you’ll go on and leave him, and if youll turmn back and
- watch him, that head hit'll just take back’érds and hunt ever’ piec'e
by grannys, and he’ll go right back tgether
¢ They ain’t poison, but anything’ll hurt’y "when it brings th’ biood
out of y. All these snakes ain’t poison, but now they’ll hurt ¥ Tust
- th’same as anything else bitih’ blood out of yw1L1 ’

HOOP SNAKES .= = -

* MANN NORTON: “They claim they’ve rgot a sting in th’ end of
their tail. And they just roll up like a hoop, and they just roll T've
- -~ -heered.” . :

*JUDDY CARPENTER: “A’ hoop snakei they say, has a spike on
their tail; and if they stave that spike in y’, it'll kill y’. Tree or any-
thing they stave that 'spike in dies. They look like these racer black
snakes.. They just roll up in a roll: "And when they git after’y, they’ll
stave that spike in y°. I dont know ‘but it'll take one about fifteen
minutes t’kill a tree I guess.”




"PLATE 257 “They cling by th’ end of their tail just as hard -
as they can be.’—Lon Reid . , _ .

<




"% HILLARD GREEN: “I’ve seen’em. They lock like a-hoop. They’ll
just double up and they’ll give theirselves a roll and go right towards
y'! "They*ve got spurs on their backs, and they hit you with them and
it’s just th'same as you bein’ bit by a rattlesnake’ r—anything.

“They’re longer and slimmer than a rattle;nal\\e them hoop snakes
is, They’re spotted up like a rattlesnake, but they got spurs on their
back and that stingeron their tail. If one happened t ’hit a tree that
~ way' and stlcks one in it, that tree’ll die in just a fewdays.”

_ "LON REID | “Theys just like hoop on a barrel just tw1sted over
- and rolled at’y’. Séme folks callem a homn snake. They cling by th’
end of their tall just as hard as they can be, and then they stick
that tail in th’air and that's th® reason they roll. My daddy said one
a’'them old hoop snakes was a’Tollin’ after 'some man, ‘and it was

~just nearly up with him. Said that.fella* jumped behind a big honey i
locust, and said that snake just turned over and hit it with his tail, ‘
y'know. That’s what they hit y'with—that horn. He said that big ol(

" locust tree was wilted before twelve o’clock. That could hit a man and

kill him dead as a hammer. | e

“My brother said he killed one’r two up yonder where he lives. He
said theu‘ tail was as hard as it could be all over th’end. They roll

- after v’ '

BULL SNAKE

*LAWTON BRO;OKS: They’re five or six feet long and look like
a yellow rattlesnake with black spots. They’re about three inches in
diameter in the thickest part. “‘I'hey make a blowin® racket a y’. They
just kind’a blow like a buH when they get mad.”

SPREADING ADDER

."’HOYT THOMAS: “T've seen lotsa them. They’s two kinds: a
blacKun and a yaller'un.. You devilem ‘r’an’ thmg, and he’ll just
spread -out.”

“*LESTER ADDIS: “They tell me they’re a awful poisonous snake,
but I hever knowed’em t'bit me’r’an’thing I have killed a few of’em
around here. They got a blunt tail an’a fat head. Most all snakes that
~ got a blunt tail is poisonous, .
“Yeah, theré’s a yeller'un and a black “Lolored’un. “They look just
alike all except th’different colorin’. They get per’ty good size—
. about th'size of a copperhead. They tell me they ain’t no ctre if they
bit anything. They ain’t no cure fer'em if they was t’bite y'r'an’thing.”

[
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" BLACK SNAKES ' B

. *MANN NORTON: “Blaek snake ll swaller a half growed rabbit.

He must be made out’a rubbgr. Used’ t'put them in corn cribs,
Thev'll really get shed’a rats mow. "Th' rats’ll just move out.
* “They can’t climb down a tree. They can'climb up, but when they
get ready .t'come down out of a tree, they just roll up and fall out.
Pve heered’em lots'a tlmes and thought 1t uz a blg wet limb fell
out’a th’top of a tree.”” N

~ *HARLEY CARPENTER: “They’s two kinds. Ones a reg *lar old

black snake, an’ one’s a racer. If y'tinker with’em, D've heered, theyll
get on’y.an’ get around yer neck an’ choke’y t’death. ‘
....... - *Daddy always sa1d not t'kilPem. They eat rats. Semetimes they
run at’y with their heads up: Daddy always said just step off Cone
side when they get about r1ght there an’ they Il miss an’ go on by an’

giwe y'a chance t'get away.”

" #ETHEL CORN: “I never had but onesnake t’ get in my house, an’
hit was a black slxake Th’ house was a log house, and th’doors was
open. Ang just its keen tail was a’stickin’ out. I thought ituz a rat’s
tail, an’ 1 reached up and went t'get it by th’tail to jerk it down,

"an’ I see’d it'uz a black snake; an’ [ rur out’a th” house an’ hollered
Afer Kenneth an’ he comed t’th’ house an’ kﬂied it.”

RATTLESNAKES

" *BILL LAMB: “We pecled a sight'a tan bark in this country, an’
ever’ once in a while you’d run on a nice rattlesnake. Biggest'un I
ever saw, 'uz’a cuttin’ late” one evenin’ t’'get a pile a’tan bark t'load
up t'go out with, an’ I don’t know t'this day what kept me from
seein’ that rattlesnake when T went an’ struck with m’axe. They'uz a _
little Spamsh oak bush up about four foot hlgh—leafv——lt uz in th’
fall. An’ hit'uz under that. Hit ‘had a bed I bet that'uz a foot in

dizmeter where it'ud lay under there. Biggest yeller rattlesnake I ever

saw. : :

“An’ 1 cut some briars right over th’ top of 1t an’ boys, it ]ust
made fer me like I'd hit it. An’ I jumped on a log an’ it run’

~at me. Then it'd turn an’ start Crun off an’ I'd jump off an’ it’d turn

‘back on me. I'uz cuttin’ me a stick t’kill it with, an’ Mel Lamb

“struck at it. T'tell you th’truth, I believe it had a string a’rattles
three inches long. I never seed such a string a’rattles on_one, ner
never seed as big a snake before or smce as it was.

“An’ Mel struck at it wi'some kind of a old Hmb an’ knocked its




rattles clean off—ever” one a’them. An’ I cut me a sgick t’kill it with,
an’ hit just started t'strikin’. An’ it looked t’me like hit 'cduld open hits
mouth thai wide—an’ ]ust as white inside as bleachin’.’ An’ it never
stopped strikim? . 1

“Boys, I reached out directly an’ I settled im. An’ I never found
but nine a’them. rattles, but I do honest believe that it had at-least

nine more. An’ I behe\e y'could’a heard it sing ffty yards They go. -
scarey t'me. ' f .

“It H gwf: y Lmd of a tlckhsh feelin’ t’ go t'a rattieﬁnake den An

“yfeel a httle furin\ tget mta em thatawav Dve bee,n 'a den several o

j{lmes but th’ most rattlesnakes that'ever I got was{,:ﬁve in one place.

“That smelPll make y’sick. It'll make’y feel quare, y'know, smell-

in"em. when they get' mad an’y’get tkillinem. They just naturally
. got a poison smell. It'll make y'feel as quare. Some people, it makes
em s’sick they can’t hardly walk.” .

#*LON REID: “I went over yonder lookin’ fer some bees—I had
a bee course in there. I just felt like I was goin’ t'run over a.snake all
- th’way. I got way up there nearly t'where I had m’bee course, and
I quit thinkin™ about shakes. I went, I guess, about a hundred yardsm-
never thought of a snake. '

“I felt somethin’ soft under my foot ]ust like y’step on cotton or

a quiltr’somethin’, y'know, and I heered somethin’ make a htj:le\'
noise. I thought I stepped on a frog’r’somethin’. An’ I stepped just as

quick as I heered it and looked down, and I had my right foot layin’
right smack across a big rattlesnake—that thing’s head an’ neck
stickin out from under my foot. I'd done caught th”weight on it
though. T thought T'd stepped on somethm ., yknow, that I-wouldnt
like tkill. 7

“T stood there a second’r’two an’ looked at that thing; and it was
_‘01‘1 th’ wronhg side fer me t'put my right foot down hard—I didn’t
want't’mash that snake. Not then. I had t'jump th’ wrong foot, and
uphill at that, ? '

. “I run about pert’near here t'that pcrsunmon tree. was afraid it
~was goin’ t'go strikin’ at.me an’ get that poison on me. I got a-stick -
an’ come back an’ killed it. Big'un—and me a’standin’ on it! I'm
afraid a’snakes. I've come right'near gettin’ bit sometimes.”

SNAKEBITE REMEDIES

For anything as potent as a poisonous snake, there should be
panaceas—and there are. Numerous ones.. . . -




PLATE 258 ‘Kenny Runion showed us a “rattlesnack weed.”
He says it’s a cure-all for rattlesnack bites.
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Bill Lamb says that when he was voung and doctors were ‘scarce,
one remedy was to give the victim whiskey.” Others say, rattlesnake
plantain will do the job. .

-Lester Addis claims a dog that has been bitten can be fed salty meat

and that will kill the poison and reduce the swelling. He thmks the

same remedy. will, also work for people: : _
“That dog:-was bit on th’jaw there somewhere. I took that piece
of meat and I rubbed some extra salt on it, and he held it just
about a minute in his riouth an’ begin t'whine an’spit it out. And in
~just @ few miniutes you could see the swoll'ness goin’ out of his jaw.’
“If I'was t'get bit right bad and had salt, I'd put me some-salt on
that place right where it bit me. And if I had a rag’r sornethm Ltie
to it. Lea\e it on as long as y'want to as far as that goes. ™
" “Me an’ Ear]l Moore, one time his-dog got snake bit—we’z diggin’
~taters—an’ he bit th’ dog on th’ nese. We took a piece a’fat meat'n’s’

sal‘n’onion. I believe maybe we put some turpentine on it too. An '

we beat that all up t'gether an’ put it on that . mohf Th’ next‘

~mornin! you couldn’t tell that dog had been snake b1t

“II work for people tdo. Make a paste out of it an’ dot it on
there. Anythmg that'll cure a dog like that is good fer a person.
~ You know that salt’ll draw, salt will. If you got a risin’ on v, get a
piece a‘fat meat with plenty a’salt on it Ordinarily it'll draw it t'a
:Head apd kill that rsin’.”

One of the most per51stent Storxes concerns a weed that is a sure
cure for rattlesnake bite. It can be found in several ways. One is
to tease a rattlesnake until he strikes.repeatedly and works himself

~into.such a {renzy that-he-accidentally-bites-himself. On-that instant;—

he will head into ‘the woods in search of the weed Follow him, and
he'll lead you to it. '
Other versions of the same. story abound:

C HARLEY CARPENTER: “They was two fellas 2’goin’ along one
time in th’ woods, an’ saw two snakes a’tangled up fightin’. They just
stopped an’ watched 'em. It was a b{g black snake and a rattlesnake.
Th’black snake’d work all th’time t’get wrapped around an’ get up
- next t’his neck’n’head, yknow Rattlesnake, he’d keep b1t1n im an’
pushin’im back.

“An’ said dlrectly that black snake just quit an’ wheeled an’run.
Said, ‘T reckon th’fight’s over.” It wadn't though, fer here ke comie

back, an’ they hooked up fer a fight again. An’ said directly th’

rattlesnake pecked’im again, an’ he fit just a little more with’im and
took off in th’same direction he d1d 1n th’ first. B

"o
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PLATE 259 “They was two fellas a’goin’ along one
time in“th’woods an’ saw two snakes a’tangled up
fightin’ . . —Harley Carpenter

“So when he come back an’ thej} wéﬂ‘t t'fightin’, why, he bit'im -
"~ again.”And while they’s doin” th’ fightin’, Way T always heered it, one
a’these men follered th’ black snake. An’ there was a kind’a a bunch a
weeds a’standin’ there, an’ that black snake Wf:nt out a lookin’ about.
an’ directly he see’d it an’ made a run fer’it and grabbed! on some A

it an’eat it, and back he went fer his fi

“An’ that man reached down &here an’ ]ust\ pulled that up an’
had. it in his hand? An’ th’next tlmf: that black sﬁxkz went - back fer

his weed, he couldn’tfind it since th’ man hadpnﬂedr upﬂe—lmntec%

an’ hunted around there an’ couldn’t find : any. like it, aﬁl directly he
sort’a keeled over on his side, an’ in a' few minues he'uz dead.
“Never knowed what weed it was, but looks susplcmus hke it mlghf'

“work fer humans

It might indeed, if 2 man could ]ust ﬁnd it Meanwhlle until- ‘the
cure-all 1s found, the serpents thrlve and contmuc to give risé to S{pme
of the most fascinating tales in the Appalachians.

t

=



- MOONSHINING AS A FINE ART

e manfactare -of illicit—

whiskey in thc mountains

f.. is not dead. Har from it

As leng as the operation of a still rémains so ﬁnan(:laliy rewarding,

it will never die. There will always be men ready ;o take their
-chances against the law for such an attractive profit, and willing to
take their punishment when {hev are caught. 2

Moonchmmg as a fine art, however, effectively disagpeared some

time ago. There were several reasons. One was the ;ﬁg'e of aspirin
. and modern medicine. As home doctoring lost its stature, the demand
* for- pure corn whiskéy as an essential ingredient pf many home
remedies vanishéd aléng with those remedies.. Incr:":'asing affluence
was “another “Teasom. “Youilg " pecple, rather” than follow in their
parents’ footsteps, decided that there were easi - tways to make
money; and they were right. 5 ¢ T ’

- Third, and perhaps most mﬁuentl;ﬂ of all, was the arm’al even in
moonshining, of that peculiarly human disease known to most of us
as greed. One fateful night, some force whlspeled m an unsuspectmg
moonshmers ear, “Look Add th:s gddget to your still and yeu 'l

your prﬁhts - _ wl_mﬂ__uﬂ ....... — e

Soop ithe small operators were bemg forced out of bhsmess and
moons’hlmng, like most [other manufacturing” enterprises, .Was quickly
.taken over by a breed of men bent on making money—and lots of
it. Loss of pride in the product, and loss of time taken with the
prcduct increased in direct proporthn to the desire for producnon
and- thus moonshining as a ﬁne art was buried in a quiet little

T -;
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ceremony zgfttendedr, only by those mourners who had once been- the
proud artigfts known far and wide across the hills for the excellence
of their product. Tob old to continue making it themselves, and -with
110 one fo]lowmg behind them, they were reduced to reminiscing ghout

“the good old days when. the whiskey that was made was really
thSkey,tand no questlons asked.” - - 2

We got interested in the sub]ect one day when, far back in the
hills whose streams build .the Little Tennessee, we found the remains
of a small 'stone furnace and a wooden box and barrel. On describ-

ing the location to several people, we were a.maze’d to.dispover that
they all knew whose still it had been. They all afﬁrmed that from that -
still had come some of the “finest home brew these mountains ever
saw. Nobody makes it like that any more,” they said.

Suddenly moonshining fell into the same category as faith healing,
planting by the signs, and all the other vanishing customs that were
a part of a rugged, self-sufficient culture that is now dlsappearmg
Our job being to record these things before they die, we tackled
moonshlnmg too. In the six months that followed, we interviewed close
‘to a hundred people. Sher1ﬁ”s federal men, lawyers, retired practi-
tioners of the old art, haulers distributors, and men who make it
today for a hvmg, all bécame subjetts for our quéstioning. Many
were extremely reluctant to talk, but as our 1nformahon slowfy in-
creased we were able to use it as a lever— “Here s What we know so
far. ‘What can_ you add?’’

Finally we gamed their faith, and t,kaey opened up “We' promlsed
‘not to print or reveabﬁ};e némes of thhose who w1shed to remain
- anonymous. They knew in advance, however, that' we intended to
print the information we gathered-—all except that!which we were
specificially asked not to reveal. And heré. it is. | i '

-IN THE BEGINNING AR R

Accordlng to- Horace Kephart in Our Southem Hzghlanders (Mac-
“millan, 1914), the. story really begins with the traditional hatred of
Britons for excise.taxes. As an ¢xample, he quotes the poet Burns’
response to an impost levied by the town of Edmburgh
‘ Thae’ curst horse-leeches 0’ the Excise
"Wha mak the gwhlskey stills their prizels

Haud up ‘thy hari Deill ance, twice, thrice!

There, sieze ’the bhnkers! » .
- An’ bake them up in»brunétane pies

For poor d—n’d drinkers.. .

!
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" Especially hated were those Jaws which struck at-the national drink
“which families had made in their own small stillsfor hundreds of
years. Kephart explains that one of the reasons for the hatred of the
excise officers.was the fact that ‘they wero empowered by law to entér
private houses and search at their ‘'own d1.scret1o

As the laws got harsher, so too the amount bcllioﬁ ‘and the
amount of under-the-table cooperation between Tocal officials and the
moonshiners. Kephart quotcs a historian.of that time: 4 |

. "Not infrequently the gauger could have laid his hands upon
a dozen stills within' as rdny héurs; but he had cogent rea-

sons for avcndmg discoveries unless absolutely forced to make
them. [This over two hundred years ago.] - @

A hatred of the excise collectors was espeaaily pronounced in
Ireland where tiny- stills dotted rocky mountain coves in true moon-
shining tradition. Kephart quotes the same historian:
The 'very' name [gauger, or govemment ofﬁcial] imvariably
aroused, the worst passions. To kill a gauger was considered
anything but a crime; wherever it could be done with
comparatwe safety, he was hunted to death. '

o
-]

Scotchmen (now known as’ Scotch-Insh) exported to the three
mnorthern counties of Ireland quickly learned” from the Irish how to
make and defend stills. When they fell out with the British govern-
ment, great numbers of them ‘emigrated to western Pennsylvania
and into the Appalachian Mountams which they opened up for our
civilization. They brought with them, of course, their hatred of ex-
" cise and thelr knowledge of moonshining, m effect transplanting it to
America by the mid’ 1700s. Many of the mountameers today are
‘direct descendants of this stock.

These Scoteh-Irish frontiersmen would hardly be called dlShOIlOI'-
able people. In® fact, they were Washington’s favorite troops as the
.First Regiment-of ‘Foot of the Continental Army. Trouble began after
- Independence, however, with Hamilton’s first excise tax in r179r.
Whiskey was one of the few sources of cash income the mountaineers
“had for buying such goods as sugar, calico, and gunpowder from the
pack‘fféﬁns which came through perlodlcallv Exc1se taxes wiped out
most of the cash profit.- Kephart quotes Albert "Gallatin:

We have no means of bringing the produte of our lands to
sale either in grain or medl We are theref‘ore distillers
through necessity, not choice;] that we may comprehend -the
(greatest value in the smallest size and weight.
The same argument persists even today-—battles raged around 1t
through.the Whiskey Insurrection of 1] %4 and over government taxes
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levled during the Cuxl War, Prohibition, and so on rlght to th1s
moment, '

THE LAW vs. THE BLOCKADER

~—TFhereasons-for-the continuous-feud implied in this heading should
be obvious by now. The government is lesing money that it feels
rightfully beloncrs to it. This has always been the case. In the report
from the Commissioner of Internal Revenue for 1877-78, the follow-
mg appeared: ; .

The illicit manufacture of spirits has been carried on for a

" number of years, and I am satisfied that the annual loss to .

the Government from this source has been very nearly, if :

not quite, equal to the annual appropriation for the collection

cof the internal revenue tax throuqhout the whole country.

In [the southern Appalachian states from West Virginia
+  through Georgia and including Alabama] there are known

to exist 5,000 copper stills.

Itfs different now? Clearly not, as secn in an article 1 in the May 3
1968 Atlanta Constitution on the interim report of the Governor’s
Crime Commission. In October, 1967, there were arotind 750 illicit
stills in Georgla, operating at a mash capacity of over 750,000 gallons.
This amounts to approximately $52 million in annual federal excise
tax fraud, and almost $1g million in state fraud. The article quotes
‘the Commission, " placing the blame for Georgia’s rankmq as the
leading producer of moomhmﬁ in the United States on “corrupt
officials, a misinformed and sometimes umntele‘ited pubhc and the
“climate created by Georgia’s 129 dry counties.’

Originally arrests had been -made by government officials. (“Feds”

r “Revenuers”), but during Prohibition much of the enforcement

was left up to the local sheriffs. This put many of them in a- peculiar
position, for the moonshiners they were being told to arrest were,
in many cases, pedple they had known all their lives. As it turned=out,
however, most of the lawbreakers were reserving their hostility for
‘the fcdéral_ agents.and the volunteers {called “Revenue Dogs™) who
helped them. They had nothing against their sheriff friends who,
they understood, were simply doing their jobs. The sheriffs, for their
part, understood the economic plight of the moonshiners. For many
of these people, making moonshine was the only way they had at the
time of feeding their families., As one told us, “T felt like I was making
an honest dollar, and if it hadn’t’a been for that stuff, we 'd a had an
‘empty table around here,”

The s1tuat10n resulted in a strange, frlendly rlvalry in most cases.

+

\
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As one moonshiner said, “I- never. gave an officer trouble except
catchin® me. After I'uz caught, I'uz his pickaninny.”

The same man told us of a time when he was caught by a local
" official who was as friendly a man.as he had ever met. He wasn’t

treated like a criminal or an animal, but treated with respect as’

another man makifig a living for a large famjly—which he was. After

it was all over, the local official had made‘a friend instead of an
enemy, and the two are still fast friends today. |

.- During the same period of time, there was another sheriff whom he
often encountered on the streets of a littlg town in North Carolina.
The sheriff would always come up to him, greet him, and ask him
what he was up to down in Georgia. The other would usually reply,
“Oh, not much goin’ on' down there.” If, however, the sheriff had
gotten a report about one-of his stills, he would follow. that reply with,
:“T hear you're farmin’ in th’wodds.” The moonshiner would know
that that was a warning for him to watch his step. Despite the warn-
ings, the sheriff was able to catch him and cut down his stills
,on three separate occasions, but they remained fast friends. -

We talked to several retired sheriffs {one of whom, Luther Rick-
man, was the first sheriff to raid a still in Rabun County), and they
agreed completely. Most of the blockaders that they had encountered
ran small operations, and the whiskey they made was in the best
traditions of cleanliness. Besides, times were hard, and a man “had to
eat. Despite the fact that the sheriffs at that time were paid on the

» and thus their entire salary depended on the number
-"of arrests they made, they did -not go out looking for stills. They made
“arrests only after reports had been turned in voluntarily by informers
who, as we shall see later, usually had personal reasons for reporting
the stills: They “were never hired to do so.

Operating on the fee system, the local officials got $10 just for a
still. If .they were able to catch the operator also, they received

“fee svstem,

between $40 and $60. Extra money was given them if they brought in._

witnesses who could “help convict. For the blockader’s car, they re-
~ceived approximately half the price the blockader had to pay to get it
back which was usually the cash value of the car. And they weére al-

- lowed to keep any morney they could get from selling the copper out of _

which the still had been made. :
Confiscated moonshine, beer, and the like were poured out, The
sugar was often donated o an institution like a school or hospital.

The number of stills actuallv uncovered (varied drastically from -

, month to month. Some mbonths, twenty or thirty would be caught
“and “cut down,” but other months, none at all would be dlscoxered




306 THE FOXFIRE BOOK

'Hardest of all was catching the men actually making a run. In almost——
all cases they- had lookouts. who were armed with bells, horns, or
rifles, and who invariably sounded the alarm at the first sign of
danger. By the time the sheriff could get to the still, the men would
have all fled into the surrounding hills. We were told about one man
‘who was paid a hundred dollarsa week just as « sentry. Another still
was guarded by the operator’s ‘wifé*who. simply sat in her home with
Me talkie that Connected her with her husband while he was
working. The still, which- sat against a cliff behind the house, could
only be reached by one foute, and that route passed directly i in front of
the house. The operator was never caught at work. On those oc-
casions when the sheriffs did manage to catch the men red-handed,
they usually resigned themselves to the fact that they had been caught-
by a better- man, and wound up laughing about it. On one raid, a
sheriff caught four men single-hiandedly. There was no struggle They
helped the official cut their still apart; and when the job was done,
everyone sat down and had linch together. When they had finished,
the sheriff told the men“to come down to the courthouse within the
next few days and post bond, and then he left. &
_ "éThe same sheriff told us that only rarely did he bring a man in.
He almost always told them to show up at their convenience, and
thev "dways did. To run would simply have shown their lack of honor
and mtegrlty, and they would have ultimately lost face with their
community and their customers. They simply paid their fines like men,
and went on about their business. o '

It was a rivalry that often led to friendships that are maintained
today. One of the sheriffs, for example, spent two evenings introduc-
ing us to retired moonshiners, somé of whom he had arrested himself.
It was obvious that they bore no grudges, and we spent some of the
most entertaininig evenings listening to a blockader tell a sheriff about '
the times he got away, and how; and naturally about the times when
he was not so-lucky. o

Today federal agents have largely taken over agam and so the
character of the struggle has changed. The agents actively stalk their
quarry, sometimes even Tesorting to light planes in whichi' they fly
‘over the hills; always watching. In the opinion of* some people this—
“is_just as it Uého'uld be. One said, “The operations are so much bigger
now, and sloppier. If the Feds can’t get’em, the Pure Food and Drugs
ought to- try That stuff -they’re makin’ now’ll kill a man.” And an-

other said, “People uged to take great pride in their work, but the
‘pride has left and the dollar’s come in, -by..th’ way.”
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. . ._We was stillin’ one.day away. u-p- on a side -of-a. hill awa%f from
everything, mindin’ our own business, just géttin’ ready t'make a run

~ when my partner all of a sudden sees somethin’ move in a pasture one
hill over. Couldn’t tell who he was. Too far away. 1 couldn’ t see him
at all, stuck away, behind a fence post like that. We went on workin’,
keepin’ bme eye out, and after we was through, and.whatever that
was over yonder had gone on, we.went over to see. It was somebody
there all right. I seed that checkedy sole print-in th’soft ground and
we moved her out that night. It was a revenuer all right. I know
because I ran into hith again later and he asked me about’'it. But know
how I knew before that? Because of that boot print, and because he
didn’t come down and say hello. A friend of ours would have.

HIDING THE STILL

y

Since the days of. excise, moonshiners have been’ fd{ccd to hide

their stills. Here are some of the ways they have usedy ™
. Since cold running water is an absolute necessity, sti\‘s are often 7

hlgh up on the side of a mountain near the source of a stream. Water
on the morth side of a h111 flowing west was preferred hy many.
Some count on the 1nacce551b111ty of the spot they chose for protection.
Others, however: ., '

build a log shed over the still and cover this with evergreen
branches (Plates 260, 261); :

bend living saplings over so they conceal the still. TI@ bﬁa ches
continue growingand their leaves provide cover . '

find a tree that has fallen over a ravine or guﬂy and buﬂd the still
under it, adding branches, if necessary, for additional covérag ;-

find a ravine, dig out its bottom, place the still in, and then st
branches and saplings over the top like a roof. They should bé\

- arranged so that they blend in with the landscape;
find a cave and cover up the front of it; - !
find a large laurel. thicket, c_rawl into the center of it, and cut \
out a room right in the middle of the thicket big enough for the still;
+  find alarge spruce and put. the still under its branches so it can’t
~ be seen from a plane. ' '
2. The legend has grown that all one has to do to find a stﬂl
is follow a likely looking branch up into a cove and then poke around
until uncovering something suspicious. Moonshiners have countered

by locating many stills in so-called “dry hollows.” They find a cove .

e e, 1




PLATE 260 This log framework was built in the woods to conceal a still.
When finished, 1t was covered with branches.
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that has no stream and pipe in the water they need from a higher,
“wet™ cove. Using all the hiding devices mentioned above, they:

buy two-inch piping, and run the pipe underground around a
ridge and into the dry hollow; >

get plastic pipe and run it under leaves, or in a trench;

forget about the cove, and put the stilf right out on the top of
a dry ridge, or‘_tn a laurel thicket, and pipe the water fro.m a higher
source. " &

3. Other moonshiners get far more elaborate and actually dig
out an underground room big enough to stand in comfortably Rows

. of beams are set in overhead, covered with dirt, and plant materials

are actually planted overhead. A small trapdoor in the center of
the roof, also covered with a growth, lifts up, exposing a ladder which
goes down into the roorn, A vent pipe, cleverly concealed, carries off
fumes. Some rooms are ‘even wired for clectricity.

si0 ~ THE FOXFIRE BOOK
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4. Another way to avoid detection is by moving constantly. Some '
merny follow logging jobs, figuring that the loggers will destroy all .

-signs of their moonshining activities. In fact, loggers themselves often
_run stills in eon]unctlon with their logging ]ob

-5. Some men set,up;in a site the revenuers have just cut down
believing that they won’t be back for at least two months unless they
get another report of activity.there. :

6. Others place their stills right in. existing buildings that are pot
s often \151ted or wotld not normally be suspected—barns silos, smoke-

houseq *tool sheds, abandoned homes or buildings, even the basements
of their own homes. Others. run right in the center of town behind
s a false- fronted store or in a condemned building.

7. One man we know, behevmg that the revenuers w111 be IooklngL

~for his still to be concealed ‘has it right-out-in the ‘open, near the
main highway, with only a few trees in front ‘He hasn’t been caught
yet. ‘ -

, 8. Smoke,‘too, is a problem, but only at the beginning of the run.

When the fire begins burning well, it gives off heat waves rather than
smoke. Thus, often the.fire is started just before dawn and is burmng

- well enough by ~daylight to escape detection. i o
Others, however, worried about smoke, “burn jtheir smoke.” A

' Worm or pipe Wthh runs out the side of the furnace and back

“into the firebox recirculates the smoke and makes it invisible. We -

also have heard of a man who somehow piped his smoke so that
it came up underwater—this supposedly dispersed 1t so effectively
that it could not be seeri. Others counted on the leave$ and branches
over their. shelters to. dlspense the smoke.

ey
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Now any conceivable problem’ of smoke has been wiped out with -

the use of fuels such as butane or kerosene.

9. A dead giveaway as to the location of a still is a "‘sign’r"blj'

trace of activity. Moonshiners constantly guard against this. An empty

sugar bag, the lid from a fru1t jar; a p1ecc of copper—all can reveal

“their location.

An even bigger problem is that of trails. There ‘are varlous ways

they have dealt with it: . :
if the still is in. the woods, ~always enter the woods from the road
at a different point. Then, one hundred fifty yards up the hill,

cross over to the main traﬂ ‘which begms as many yards or so off | '

the road. .
enter stills that are in a -cove or hollow from the ridge above
~-the- still, instead of coming uphill from the frént. One man who
lives at the base of a high ridge said he could sit on his porch on a

summer night and sometimes hear the voices of men, on the way to-

“their still, shouting at the mules that were carrying in the supplies.
If he looked carefully, he could.see their lanterns winking high up
—on-thesidgeas-they canre-in the back-way to keep from being caught.
locate the still on a stream that runs into a lake, through brush,
and far away from any road. Then always enter the stll at n1ght by
boat. '

ledge, and is either level with or a little higher than a pickup triick
bed. Load or unload from this rock to prevent leaving trails.

use fuel like butane gas to prevent leaving signs such as stumps
of trées and wood ChlpS and chpped off fohage

. _ c
Once a man was, caught selling whiskey. He had painted some of the
jars to look as though they contained buttermilk, but then he ran out
" of paint and had to use clear jars for the rest of his supply. When
the revenuers caught him, they confiscated the clear jars; but so. con-
vmcmg]y were the others painted that they did not even bother to
open them: They simply left them ‘behind, and the salésman was able

_ to clear a- profit, despite the loss of part of his wares.

- FINDING THE: HIDDEN STILL

Law officers have used many methods for finding hidden stills.

find a cut in the road the top of which is capped with a tock

‘Each time one became popular, the blockaders countered by hiding it -




312 IR . THE FOXFIRE BOOK

in a different way. Here, howevef, are some of the methods used.’

1. They are always alert for signs. A brick dropped in the middle

of the woods is an eobvious one. Why would it be there except for

a furnace? Spilled meal of sugar on the side of a road is suspicious.
A ladder left at the top of a high cut in the road is-‘an obvious

signal; probably it is used to load and unload supplies from the

back of a pickup. Other signs include an empty sugar bag, a broken

jar, a place in the woods,where trees have been cut,.a pile of -

charcoal, an empty cement bag, a broken shovel handle a barrel
stave, a burlap sack. )

2. With an officer on- either side of a backwoods-dirt road—each

two hundred yatds away from the road, walking parallel to it-——they
search for a place where a trail begins, ) '
- 3. With a boat, they search the edges of ‘a lake. They look for
signs of activity near a place where a branch empties into the lake.
Such signs might be places where a boat has been pulled up on
shore or slick trails made by dragging heavy feed bags. |

4. They stake out a road, and watch for signs of unusual activity
in the early mornlng hours. They follow any cars headmg up little-
used ‘roads. Or an officer might stake out a section of woods and
listen for sounds such as a hammer agamst metal, the sound of a
thump" barrel, -etc.

5. Usually areas where moonshine is being made have a distinctive
smell. Law officers may detect that while walking through forest.

Many stills are found by people like huhters who spend much
“time in the woods and merely stumble across one by accident. Others

are found by searchmg small branches #hat flow from h111$1des through

heavy g’rowth
The most prevalent means of finding stills, however, remains the’
informer.” Often, they are people with a grudge or an axe to grind.

One moonshiner characterized them as people, “who don’t have

-enough of their own business to mind, and so they feel obligated to
‘mind th’ business of other people.. Th’ lowest man I know,” he con-
tinued, “is one who wins your confidence, buys your hquor and then
turns you in. I believe theres a special place for people like that
after they die.” : '
Some mformers hardly deserve such” criticism. A. mother whose
young son comes in drunk and inadvertently tells' her where he got

the whiskey might well try to do something about it. A man who

finds a blockader operating on his property w1thout his permlssmn
has a right to ask the sheriff to remove: him.:
A more common mdtive, -however, is ]ealousy Sheriffs told us

o
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story after story in which a.man whose still had just been cut down
would turn in another out of spite. ““They’ ve cut mine. I'll fix it so -
they’ll get somesothers too. If I can’t be runmng, I don’t want: them
running either.”

Another ex-sheriff told us the following story. “While I was in
office, a man who owned a still invitéd a ngighbor to come in with
him and make a run of apple brandy. Wth the run was finished,
they ended up with thirty-nine gallons. The owner of the still took
twenty, and gave his neighbor 'nineteen. The more the neighbor
thought aboutds, the madder he got. What really irked him was that
the owner of thc still already had a buyer for his twenty gallons; he
had none. .

. “They took their brandy and hid it in separate places. That night,
the neighbor came to me and told me that he knew . where twenty
gallons of fresh brandy was hidden and wanted me to do something
about it. So I got out of bed and went and poured the brandy
out, ke I'm S\lpposed to do.

“Later 1 foidnd out that when the buyer came to get his twenty
gallons, the nelghbor stopped him, told him that the shesiff had al-
ready found it and poured it out, and then sold him “his nineteen. I
found out all about it from the owner of the still who came in here as
mad as'any man I ever saw. I just did keep him from going and k1111ng
that neighbor.” :

Sometimes the stories take surreal twists. The same officer  also
told us this story, and swore that it really happcned “A man that
lived around here while I was in. office knew of an underground
still that was a beautiful thing to look at. He wanted the rig
himself, so one night he broke the lock on the trap door, got into
the underground room, and took it. The next day he came to me
saying he knew where a still was that 1 should cut -down, and he'd
even come with me to show me where it was. I was suspicious, but I
went. ;

“When we got there, T saw rlght away that the lock on the door
was broken, and when I got inside, I saw that the still was gone too.

Well, I broke up what was left in there and then came back out
and told the man that the still wasn’t there. He really ‘carried on
when I said that, but I knew right away what was up. He had
taken it, and wanted me to bust up the place so that the owner
would think that / had gotten his still during my raid. .

“I went back to the office, and not too long after that, the owner
‘showed up and asked if I had gotten his still. When I told him I
hadn’t, he wanted to know who had stolen it. I knew all the time, but
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" never said anything. I never once let anyone know who I had
rotten information from. It just would have caused trouble.

- “Finally the man who owned it asked\ me if I would just keep my
ryes open for it. He didn’t want.it back necessarily—just wanted to
anov’ when «t showed up out of curiosity: Then he told me how he
1ad_dropped it one day and broken a plece of the .collar. Said he
1ad put a “V” shaped patch on the broken plac—e and thats how
'd know it was his.

-“Wel] I found out later that the man who had taken it in the
rst place had taken it home and put it in the loft of his barn. Two
ooys workmg for h1m loading hay found it up there, and they stole it
rom him. '

“Several days later, there was a robbery in town, and that night I
was In th;ré looking around to see if I could pick up a clue or
something. Just keeping my eyes open: While I was in there, these
two boys came along. I got back out of the way out &t sight, and
these two sat down on some steps not far from me. I could hear
c\,erythmg they were saying. Turns out theyiwere still laughmg about
this mew still they had gotten and wondermg where they could set
it up and when they could get it running. You won’t believe this,
but they finally decided"to_set it up on a vacant piece of land that
I owned—said I'd never look for it there in a hundred years. They'd
make four or five runs and then they’d move it somewhere else. o

“The next day I went up on the land where the beoys had talked
abouysetting it up—in some laurels up there—and sure enough,
Lhzé it was, and there was the patch. I got it and took it into town

the ofhce. s ' ,

“When I saw the original owner again, I called him over. Said I
had something to show him. Boys, his eyes popped right out of his
head. That was it all right. I didn’t tell Rim how I got it, but we
had many a good laugh over that later on.” C

The fact that hogs love the corn mash that whiskey is made out of
is legend. Often moonshiners were forced to put fences around their
stills to keep hogs, who were kept on “open range” then, from falling
into ‘the mash boxes and - drowning. Once a two hundred-pound sow
fell into a mash box where she drowned. The men running the still
found her body in there several days later, but went on and made
whisl{ey!u from the $ime mash anyway. From then on, if whiskey was too
strong, the man drinking it would say, “That must'a had «a dead
hog in it~ ‘ '
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A GLOSSARY OF STILL PARTI‘S AND TOOLS

Bale—wire or chain strapped across top of cap to Lcep it from

blowing . off durmg the cooking process.

Cap—the top third of the still. It is removable so that the st1ll can
be filled” after a run.

Cap Arm-—the copper plpe connectmg the cap with the next section
of the still; it conveys steam to this' section.

Cape—the bulge in the main body of the still. Tt is the” pomt .of

greatest circumference.

Collar-——the connection for the cap and the body of the still.
Condenser—a two- walled sealed pipe which is submerged in-water.
Steam forced into the top condenses and flows out the bottom.
-Flake Stand—the container through which water is constantly flowing
for final condensanon_ of the steam. Holds the worm, condenser, or
radiator, depending on which apparatus is being used. -
Funnel—usually holds whatever inaterial you are using to strain the
‘whiskey. Whiskey passes, through it and into the jug or jar, ’
Furnace—stoné structure-in which the still sits for heating.:

. Headache Stick—the long thump rod. ]

Heater Box (or pre-heater)—a device which heats the fresh beer

which will be used in the next run (see diagrams on pp. 325—26).
Long Thump Rod—an open-ended copper pipe which conveys the
steam into the bottom of the thump barrel where it is released.
Mask Stick—the stick used to break up the cap that forms over
the mash and stir up the contents of the barrel. Sometimes it 1s made
- of a stick which has a crook in the end. Several holes are drilled in

this crook, and pegs are inserted to form a comb-like device, It

can also be a stick with' sevérat nails driven in the side.
Plug Stick—a hickory or white oak stick with a bundle of rags
fastened to one end. The rags jam inte the slop arm thus sealing
the bottom of the stilL. -

Proof Vial—a glass tube used to check the bead 'of the whiskey. A -

Bateman Drop bottle was the most popular as it held exactly one

- ounce, and was just the right shape. Others used now are bottles

that rye flayoring comes in, or a government gauge. ‘
Relay Arm—the pipe connection from the bottom of the relay barrel
back into the still.

Rﬁzlay Barrel or Dry Barrel—a fifty-gallon barrel with connéctions

for the cap arm, relay arm, and a long thump rod. Catches “puke”
from the still during boiling and conveys it back into the still.

mara Lo
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Stzll——the contamer into whlch the beer is placed for. boiling. Also
called the Evaporator, Boiler, Keitle, or Cooker. The name can also

refer to the entire operatlon from the evaporator through the flake -

stand.
Swab Stick or Toothbrushma hickory stick half as thick as your arm
and long enough to reagh from the top to the_’jbottom of the still. One

end is beaten up well so that it frazzles and makes a fibrous swab. This
"is used to stir the beer in the still while waiting for it to come to a

boil, thus preventing it from sticking to the sides of the still, or
settling to the bottom and burning#If the latter happens, the whiskey
will have a scorched taste.

w Thump Barrel—also Thumper.or Thump-Post-‘*a barrel which holds

fresh beer, and through which steam.from the. still bubbles thus

.~doubling its strength. The strerigthéned steam moves from here into

the short thump rod which carries it either 1nt0 the heater box, or
into the flake stand. -
Worm-—a copper tube usually sixteen to twenty feet long which is

. coﬂgd up se that it stands about two feet ‘high and fits inside a barrel.

4

“Water flows around it for condensmg the steam,! Wthh passes 1nto it

from the still: -

A GLOSSARY OF SOME OF THE EXPRESSIONS AND TERMS°

USED IN STILLING

_.Backingsgals‘o singlings and low-wines—what results after beer is

run through a thumperless operation once. They have a good percent-
age of  aleohol, but they won’t hold a bead. ' :
Beer—the fermented liquid madé from corn meal bases which, when
cooked 1in the still, produces the moonshine.

Blockadem——men who made moonshine. The name is a holdover from
‘the days in our history when blockades were common, as were

" blockade runners. Also gave rise to,the expressionj ‘blockade whiskey.”

" Blubber—the bubbles which result when moonshme m the _proof vial
is shaken violently. .

‘Breaks at the worm——an expresswn used at the moment when the
whiskey coming out of the flake stand turns less than roo proof, and
~thus will no longer hold a bead.-

Dead devils—tiny beads in the proof vial which indicate that the
whiskey has heen proofed‘ sufficiently. Stop adding water or backings
at the moment shaking-t the proof vial produces dead devils. _
Dog headswwhen the beer is almost ready to run, it will boil up of
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—-..__ its own accord in huge, convu?lsive ‘bubbles w.h'ich follow each other
cite-at a time. : '
 Doubled and twisted—in the old st1lls all -the smghngs were saved
and then run through at the same time thus doubling their strength.
Whiskey ‘made in this fashion wds called doubled and twisted.
Faints—dead beer; or backings that steam has been run through in 3
thumper to strengthen a run. These are drained and replaced before
. each new frun.
Goose Eye—a good bead that hdlds a long time in the vial. .
. High Shots—untempered, unproofed whiskey. At- times it is nearly
as strong as 200 proof.
Malt—corn meal made from grinding sprouted corn kernels. It is
‘added to thé barrels of mash to make the beer.
Mash—corn meal made from grinding unsprouted corn kernels. 1t is
put in the barrels, mixed with water, allowed to work until it is
. a suitable base for the addition of the malt.
. Pot-tail—see Slop. '
o Proof—see 1, EIMPET oo
A Run—an expression meaning to run the contents of the still
"through the whole operation once. It gave rise to expre@ions like,
“There’s gonna be a runnin’ tomorrow,” “He’ll make us a run,” etc.
Singlings——see Backings.
Slop——that which is left in the still after .the whiskey- w111 no longer
~ - hold a bead at the end of the worm. It is too weak to produce
and so it is dumped at once. Left in"the still, it will burn. Some
people use it for hog feed, others in mash.
Sour Mash—mash made ‘with pot-tail,. :
Sweet Mash—mash that has been made w1th pure water. The first
run ‘through the still'is made with sweet mash. :
Split Brandy—a mixture that is half ‘whiskey, half brandy It is made
by mixing mash that is one-quarter fruit content. Then proceed as
usual with the beer~makmg, and running. :
Temper—the process of adding water or backings to the whiskey to
reduce its strength to about 100 proof.

Various names given moonshine include ruckus juice (pronounced
“rookus”), _«,onversation fluid, corn squeezfns corn, white, white

Ilghtemn, cove. juice, thump whiskey, headache whlskey, blockade

whiskey, etc. -

~“Busthead” and “popskull” are names apphed to whiskey which

produces violent headaches due to various elements which havci not
been, removed during the stilling process. |

i
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PLATE 262 Buck Carver kneels behind a on¢-gallon still he made for the
Foxfire museum. The still is authentfic in every detail from the flue of the fur-
) 7 nace to the tin-locked copper joints in the cooker and condénser to thc chest-
‘. nut barrels Bill Lamb made for the model.” :

THE CONSTRUCTION OF THE STILL ,

First find the proper location for the 'operation The next step
15 the, constructlon of the furnace. The following pages include dia-
“grams and photographs of two furnace styles which were extremely
popular during the days of Prohibition. Only a few of them are
seent today. . :
s The fuel used was almost always a hard wood such as oak or
~ hickory. Ten- and twelve-foot logs would be fed into the bottom: of ~
the furnace with their ends sticking out in front. The fire was
started, and as the 16gs burned, ghey were slowly. fed into the furnace..
Since the furnace was made to burn wood, the firebox was spacious. ,
\ A bedrock platform above the firehox kept the bottom of the still
from_ever coming in direct contact. w;Lh the fire. This prevented —
\ the contents—of- the still- from burnmg or becommg scorched, All
heating took place around the sides of the still in an area that was
~completely enclosed except for the flue. "The sides of the furnace

<
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touched the still at only one point, and that was '1bove the cape at
the point where the sides of the furnace tapered in to seal flush
against the top half of the still (Plate 263). This area had to be
sealed tightly to prevent heat escaping from below. o

The flue was most carefully constructed for maximum draw. One
man told us of a furnace he had built in which the draft was s0
strong that it would “draw out a toreh.” |

Natural stone was used, chinked w1th red clay The first furnace

istrated is the “return” or “blockade” variety (Plate 264). The_

second isi called” thg‘: “grourgdhog” (Plate 266).
—Lhecomstenetiop—althe actual “still was an ‘exacting process.
Everything had to fit correctly or the still would leak. A retired
practitioner described how the best moonshiners made Lhelr forty five-
gallon stills: 7. ' '

Three thin sh,eets of copper were- purchased The copper had to
be absolutely smooth and of good quahty The sheets purchased wére
approximately thirty inches wide and five. feet long. As mo?ley was
at a premium, every part Qf\ the operation had to come out of

these three sheets—still, cap, cap arm, slop arm,-condenser walls and -

caps, washers—everything. Plannmg before cutting,. therefore was
essential. .

* On two sheets of copper the top and bottom halves of the still
were drawn. -This was accomplished with the use of a long string

which was anchored at a point below the sheet being marked®
(Plate 267). A top arg was drawn so as to be tangent with the mid-

-rock and red clay.’A fire has been
started in the firebox, the cap has
_beenscaled on with rye paste, and
 the operation is ready to go. :

" PLATE 263 A furnace made of -
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PLATE 264 In both of*the above diagrams: (1) is the cap, (2) the flue at
the front of the still through which hot air from the firebox escapes, {3) the
bedrock platform built into the furnace wall on, \Vh](‘h the still rests. As is
shown in Diagram A, the platform is not wide enough to extend all the way |
to the back of the furn(ace A large space is left to allow. passage of heat from |

* the firebox argund the sides’of the-stitl==(2) s “the firchox. In earlier days, the -
ends of hardwoad logs were used ‘to start the fire, and, as ‘the ends burned
Jaway, the portions of the logs that extended outsidé the firnace were gradually
feql in to provide constant heat. The arrows in Diagram A show the ‘dlrectlon'
Qf the heat as it goes around both sides of the still and out the flue. (5) is the
furnace wall. It was usually built of ‘natural stone chinked with red clay which

' would harden through successive burnings. (6) is the stilt itself —usually made
Cnf cOpper. o g 7

£y

PLATE 2'65\ An abanfoned furna(;@ ’
Often n the copper. cook&er (the “pot™) .~
was Témtoved and hldden in a laurel’

. thickét after each run’ to prevent its

'being stolen before the operator was

ready to make another run.




; _'PLATE 266  Diagram 4 1Ilustrates an interesting variation on furnace design
'whlzh was once fairly pogular "Called the “groundhog” or “hog” 'still, it was
j.umque in that the still sat directly ‘on the ground, and the furnace of mud,
~clay, and rocks was built up around it . ;with the flug at the back. (1) is the

" cap, {2) the still, (3) the firebox. The 'heat was drawn to the fiue (4) and

circulated around the still in thesspace left between the furnace and the copper .

. wall of the still. The arrows shpw the direction of heat, (5) is the back of the
'-fumace—someumesr\ghls was a.gamst a bank, and sometimes the furnace hole
was dug directly into a. bank. The surrounding earth, in the case of the latter

Fde51gn was extremely effective insulation. When cleverly built, this furnace

_could also be much easier-to kide than the stone furnace which sat right out
in the open in most cases. '

Ir". s - K .. . N . -
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PLATE, 267
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point of the top edge f the ﬂmet; The lower arc was drawn S0 ds
to intersect the bottom edge of "the sheet at points ten inches from

- each bottom corner.

The third sheet was used for (he bottom of the still, the arc

- from which the cap. would be made, the cap head, and the shghtly ;

tapered rectangles from which the arms would be rolled. When this f
was" finished, any blank areas on-the sheets were used for drawing |
- small itemis such as washers. Then everything was cut out. Holes,
were also, cut-in the cap,f and in the b‘ottom' half of the still to
make room _fof the arms which would beyattached later.

Next, the two halves of the still wereﬁsembled If the copper

&

being used was too thick tg be pulled around by hand, then it was

taken to a place in the woods where propl¢ would be unlikely 1o
hear what was going on. A large tree was felled in the bottom of
a hollow so that the sounds of the construetiong"‘WOuId go straight

up in the air instead of out all over the: countryside. The stump

of the tree was rounded out to a smooth, concave suiface, and the
‘sheet of copper 'was placed on top. Next, with a wooden mallet made
of degwood that had been well-seasoned, the copper was beaten’ untll'
the flat sheet curled around and the two ends touched. One edge
was pounded more v1g0rouslv than the other so that the shéet would
curl unevenly to make’ the taper Then holes were pinched anng
the ends of the now-tapered sheet, and brads were inserted to fasten.
the ends together tightly. The same was done to the other half?
Often, to ensure that there would be no Ieakage at all, these’ ’jomtg
would be tin locked. '

. [Now holes were punched aléng the cape, and the two halves
mated and bradded together. The cape edge of the bottom hzﬁ‘f
lwas cr1mped slightly so as to fit inside the cape edge of the top | half.

" The arc for the cap was curled in the same manner,.and the ends

joined as before. : : :

Next the: ‘bottom of the stl;El was fastened to the bottom half.
(thls could also be-done befofe the two, halves were mated. ) The
- outside edge’ of the bottom piece was - crlmped up so that it would
it outside -the wall of the bottom half. The bottom_ half was set
~ down indide- the E)ottom piece, and the two were fastened together.

. The, tapered sldp arm was now ro]led and fastened Tts W1de end

) would catch ‘inside. the still wall. A washer made of copper slid
the length of the arm and fitted snug at the wide end of the arm,
“but outside the still wall. Holes were punched through and the brads

& -
v
L

and out the hole prov1ded for it earher The crlmped up w1de end \
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inserted, - thus mounting the slop arm ﬁrmlv to the bottom half
of the still. (To taper arm, it was wr.g1pped around tapered wooden
pole.) '

In like manner, the head of the cap was mounted, the cap arm,
and so on until all the parts had been shaped and fastened in
their proper . places. Then ' all the joints werescaled with hqmd

‘metal so that they would not ledk. The still ‘was now ready to carry

to ‘the woods and mate with the furnace. The worm was made

~ there by coiling- the pipe around a stump, then slipping it off.

The following pages present a portfolio of diagrams which illustrate
most of the still varieties we have found They are arranged in
roughly ghronological order. . 9,

The very first illustration, for example (Plate 268}, shows the
simplest still of all, and thé oldest of the ones we ,have Seerl.
This is the variety which produced much of the best moanshine ever
made. It was also the most time- consuming of all the,. operations,

~‘and yielded the smallest return for the’ time mvolved,/ All the: beer

==~ was run throughy a stillful at a-time; dnd-the’ resufts of each run

“Udays)

© (“singlings™) sav ed at the other end. When all thé beer had been

run through once, the still was thoroughly cleaned, and then -all:

* the singlings placed into the still at one time. Then' the- stﬂlful
of singlings was run through The result was the doublings, or

good whiskey. It was also called-“doubled and twisted” whiskey, the .
first because it was double strength, and the’ second,, because it twisted
slightly as it came out of the worm. Using this rig, a man could
get about two gallons of whiskey per bushel -of corn OF 4, ﬁnal
yield of about twelve gallons after “proefing. - L

By way of contrast, there are operations running todax W thh yzeld
as much. as three hundred gallons per Tun—a far cry from the old

- The two previous stills show what happened as moonshmers got
more and more impatient with the slowness of the first operatlon
described. Perhaps the most’ ‘revolutionary -addition was the thump
barrel. Steﬁm bubbln}g up through the fresh beer in. thls barrel

- was automatically doubled thus removmg forever the ne’;:‘essﬂy of

saving the smghngs and. runnmg -them through agam to “double

~ their stren gth

The still 1ri Plate 278 illustrates. eHectlvely whaf‘ gappens as mamn’s

* desire for quantlty overfakes his desire for: quahty The v1e1d from
‘this still is. 1mmeﬁgse the quahty, questlonabfie A truck radiator serves
as the eondenser : Lo s '

The dead man: ‘S%ﬂl in’ Plate 279 i5 a pureﬁy modem varlety w1th

-y
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PLATE 268 Abové: (1} the still (the furnace, bed-
rock platform, firebox and still cap will be recognized
from a previous diagram). {2) the cap arm. This cop-
per pipe {often four inches in diameter, but sometimes
tapered from six inches at the cap endto four or less
“at the bthef) conveys Te” steanm fromr e stifl Tothe—————
copper worm. (3) the worm. This pipe 7& about three-
quarters of an inch to an inch in diameter, and is coiled

tightly to get maximum length of pipe into minimum

space. The steam condenses into liquid in the worm.
Saometimes gfhe:ijfornl is simply fixed in midair, and the

steam cooled by a water jacket which surrounds she

pipe and into which fresh, cold water is_gentinually

fed, but more often the worm is fixed inside a water

tank of some sort—in this case a ﬁfty gallon barrel

(4) —through which cold water is constantly circulated.

(5) the end ofithe worm. The alcohol which flows out

here is usually strained through hickory coals to remove -

the jug in fhe diagram at the end of the worm. [6) the

pipe, or trough from the cold water source—usually a _
mountain ‘stream. (7) the slop arm. The spent beer is”
drained out this ‘copper pipe (which passes directly
through the furnace wall) after each run, {8)-the plug L
_stick. This is usually a hickory or oak limb with a wad .
of rags attached firmly to the end to keep the beér from
draining out during a run. (g) the container for the

slop (spent beér), ' ' '

PLATE 269 Mickey Justice holds a section of a
wooden water trough found at the site of one of the
earliest and most famous stills in Rabun County. The
trough carried fresh water from a spring far up the hill
to the still's condenser. :
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PLATE 270 Refined to the ultimate, this version-—Diagram A—of the Block-

"~ -~ .-ade Still-works-as follows: The steam (arrows) Arom the beer hoiling in the
" still (1) moves into the cap (2), through the cap arm (3), and into the dry or - 1

“relay” barrel {5). Beer which bubbles over or “pukes” into the relay barrel 1s

returned to the still via the relay arm (4). From this barrel {usually a fifty-

gallon one which is mounted so that it‘_§Eani§; slightly back toward the 561}, the

steam rhoves into the long thump rod (G)jfwhich carries it into the bottom of
-1 the fifty-gallon thump barrel” (7). and releases it to-bubble up: through' flic fresh

beer, which was placed -thére earlier via'inlet {8)—now closed to keep the

and rcpiacéd with fresh beer before she next. Picked up-a:'gain at the top by the.
7 short thump rod (g}, the steam moves into the heater box or “pre-heater” {10}
=~ ~which is also-filled—with fresh beer- Here .the steam~is not set looses however,

* " but is. forced throtigh a double-walled ring (11) that stands about nine inches D
& high, is thirty-four to forty inches in diameter, and mounted so that it stands C
. “.._,-"'abou,t_ a half inch off the floor of the heater box. The top and bottom of the ;

5 . ring are sealed so that the steam cannot escape. Heat from the-stéam is trans-
- ferred to this cool, fresh beer thu$ heating it to make it ready for the next run’
when it will be transferred into the drained still via a wooden trough conneet-

&

. mg the two {not shown hére). The steam then move,_§ via another connecting
rod (12) into the flake stand (13} ‘and jinto the condenser {15)—in this case
- another double-walled ring; -higher and narrower ‘than the pre\-'i‘ous one. The
- steam is condensed in this ring by the cold water Aowing into the flake stand
~fronr (14) and exiting by outlet (:18). As the steam is condensed into alcohol,

- it flows_through a strainer and funnel {16) into the container {17).




The still from which this diagram was drawn was a “fifty-gallon rig.” The
still and all three bartels cach had a filty-gallon capacity. The heater box was
twenty-eight inches long, twenty-eight inches wide, and stood twenty-four inches
high. The relay barrel and the heater box were both tilted slightly in the direct

tionn of the still-cooker for proper drainage.

Diagram B shows the heater box from the top, sliced in hall. The dots rep-
resent beer; the steam is represented by arrows. Diagram € shows the flake
;{11_[1(1 from the top. In this case the condenser was held in place in the-center
of the barrel by twigs (23) which were cut green, then bent and wedged
against its sides. The dots represent water. “ ‘

At the end of each run, the plug stick (20) is pushed in, thus releasing the
slop or: “pot-tail” which flows through the tilted slop arm {21) and trough (22)
into a bucket. The spent beer from the thump barrel {faints) is also draingd
and replaced. The plug stick is replaced, the cap removed, the still filled with
hot beer from the heater box, the cap is replaced, the heater box is filled fvich

fresh cold beer again; and the process is begun all over,
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PLATES 271 27”’ Thc st111 shown in Platc 271 1Is anothm of the hlﬂhh refined
Biockade variety. In this case, however, r'!.thf'l than being stretched out for con-

vemencé of illustration, the diagram’s shapcs matgh those of Pldte 271 so that
“ybu can decipher the photograph, itself. -

Tt is basically the same as the previous operation, but in this case it is possi-
ble to see the trough which connects the heater box with the stll. Part (8} is
hinged to part (9}, and when the operator is reaay to mave the beer, he takes
the cap off the still, swings (8) down so that it is in line with its lower half,
pulls the gate up via the gate handle (#0), and lets the beer flow.

In the (lmglam the log supports which hold up \GIIOIN parts of the opera-
tion and which can 'be seen in the phmoqmph aré. not shown as they wipuld

Ccreate too much confusion. Instead, they are indicated by dotted lines in those

places where they puss in front of a portion of the still,

The flake staiid, in this case, holds not the ‘condenser which was used in the
stifl on the previous pages, but a radiator from a Chevrolet truck. Th(‘ radiator
is just as effective a condenser but often ndt quite as healthy.

The numbers on the diagram refer to the following parts of the still shown: ‘

P e e

) the furhace FUIEY WaRdle for Kedter by gate
2) the still : 11) heater box

3) the cap : 12} cppper connecting. rod
4) the cap arm - ) 13) flake stand—water filled

) the relay arm - 14) outlet from condensing anit

) the relay, or dry barrel .15} thumper, ‘or thump barrel

} the long thump rod—its 16} bucket for slop, or “pot-tail” ... .

connection with {15) is hidden 17) slop trough
8) top half of trough from heater 18) slop arm from stll
9) bottom half of trough _ 19)‘; handle of plug stick




: zer in this cooker is being heated prior
to scaling on the cap. The swab stick resting in the cooker
is used to stir tl"'he"Beer while 1t is heafing to keep it from
sticking to thc}.‘sidcs and-burning:- Both this and the next
three photogf’q'phs were all taken at the same operation.

PLATE 274 ! The thump barrel and heater box, The drain pipe,
when lowered, carries warm, fresh beer from the heater box to

the cooker, the top of which is visible in the foreground.




tweeén the heater box and the C’dhdéii§ér"‘-‘Which"'is mourntéd in the metal drum.

PLATE 275 The heater box from the.‘\}other side, showing the connection be-

PLATE 276 .The whole operation from the heater box, condenser

end. The wooden barrels on the right are filled with fermenting mash. ‘

The furnace is hidden behind the heater-Box. The plastic gallon milk s o
jar in the foreground is often used in place of glass jars for the fin-




PLATE 277 This page reveals a heater box and’a thump barrel in more de-
tail. The barrel in the foreground of the photograph 1s the thumper. The pipe
extending in the foreground is the long thump rod coming from the cap of the
_still. (This particular still’ did not have a dry or relay barrel). The large wooden
“hox biehmd the thumper is the heater box. Arrow 1 points to the outlet which
« @ is blocked by the gate behind it. Arrow 2 points to the handle of this gate. Ar-
" row g points to the woodeh trough Which is mounted into place when the oper-
ator is ready te transfer his prehcated beer to the still for a new run. In the
background, behind the thump barrel {bearing the number 4) can be seen the
corner of the flake stand. '
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PLATE 278 (1) is the cap—usually a fifty-gallon barrel. (2) is a huge barrel

(the still) which sits right on the ground. It has, in this case, a capacity of
five hundred gallons. The sides are made of huge sheets of aluminum or copper,
- and both the top and bottom are made of plywood. Therc are three 2 byt 4
SUppOTIS inside the walls of the"still which help support its great size (6). (3)
is the firebox. The source of heat, in this case, is a huge gas burner mounted so
_that the flames point toward the still. Heat is drawn in, around the lower walls
of the still, and out the-flue {4). (5) is the furnace which in this case is a
double row of concrete blocks scaled over (dotted line) with clay, or some
other Yorm of t1ght insulation. Space, of course, is left between the inside wall
of the blocks and the outside hottom wall of the still for the passage of heat.
“The cap arm connects to a large.thump batrel which connects directly with
the flake stand. There was no heater box in this particular model,

It is posq1ble by the way, to use a fifty-gallon barrel as the housing for the )

gas jets (3). It would be turned on its side with its end toward the still, and
sezled to the concrete-block wall of the furnace with the insulating rocks, mud,
and concrete,

Those who use them sdy “that the groundhog stills are much hottcg; than the
other varieties, and thus make better stllls ' :
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PLATE 279 These diagrams illustrate perhaps the simplest still of them all—
the “dead man” or “flat.” In ail cases {Diagrams A and B): (1) is the cap,
(3) the still itself—a rectangular box, {3} the bottom of the box {the diago-
nally shaded area), (4) the firebox or source of heat, and (5) the flue.
There are several differences between them, however, that make them inter-

_esting. In A, the cap’is a twenty-{ive-gallon barrel, and in B, a fifty-gallon one,
‘The firebox in A is simply a channel cut into the earth. The still sits on the
- ground directly over this channel. A hole is left at the back to serve as the flue.

I B, howevet, two 7 inch pipes sit inside the ;til-l box, surrounded by beer, with
their ends protruding out bath ends of the box. A long gasiline is fed into each
of these.pipes, and its top surface is perforated in the manner of gas burnefs

-on stoves. This design supplies heat directly to the beer thus maklng 2 faster
. . operation.

In A, the still stands two feet high, and six to eight feet long. A -thin sheet

- of capper lines the outside of the bottom, and rises up two to three inches all

around the sides. The rest of the box is made.of wood. In B, the box is made
of two 4-foot-square wooden boxes. They are mounted side to side, and the
commof wail is removed leaving a box four feet high, four feet wide, and eight
feet long. The bottom is lined with copper as before.

Diagram A at the bottom shows how concrete blocks could be used in lieu of .
digging a trench in the gmuncL The dotted tines reprcsen; the insulation (mud
rocks, cement, etc.). :

[
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a tremendous vield. The beer, rather than being made in separate
boxes,  can be made right in the still in this case. Twenty bags
of sugar are used. One run can produce forty-five cases. There are

six gallons in each case, so the total yield is 270 gallons. Early this - -

year, the whiskey from this still was commanding $30 to $35 a case
from the bootlegger’s hauler. If the operator had had to haul it to
the bootlegger, he would have added $10 more to the final price
of each case. :

The operation of a steamer still sumlar to the one in Plate 280
was described thus by one operator: : - L

It takes four men—a chlef, a helper-pumper, and two haulerq
We make our beer in six 4° by 8" boxes, and use two thousand
pounds of sugar for every load. If we don’t get twelve cases out
of every box, something’s wrong. And that’s only seventy-two cases
a day. That's not bad, but when I was running eight boxes 1 got
ninety-sjx cases a day. And sometimes I could sell it {or $60 a case.
Not now. Price goes up and down—it depends.

“We use what we call ‘mule feed’ for malt, and we add beading oil
to make it bead good. We. use a radiator out of a Dodge truck in
th’ fhl\egst'md cleaned out good, of course:

“T just want to” ‘move th’stuff out—get it to th’ bootlegger quick
as it's made. That’s wh\ I use haulers. I admit it’s not good liquor.
It give you a headache. But it won’t hurt you. I've drunk it myself
before.” '

Several things. make a steamer still difficult. One is the amount
of beer that must be on hand to begin with. From each 19o gallons
in the Hodges Barrel, the yield will be approximately seven cases.
Thus, in order to tun offathe ninety or more cases that can be run in
.a day, the main barrel has to be emptied and refilled about ten
. times. One man we talked to accomplished this with a pump and hose
apparatus that he had rigged up. Contrast-this with the old method
of dipping the beer into the still with five gallon buckets and one can
see how much things have changed. It still takes time, however, to
prepare the beer. Thus a still like this one must lie unused for days
“at a time waiting for the beer to be ready to run.

Sﬁgar presents another problem. Since anything over a hundred
pounds must be signed for, sugar has to be bootlegged ]ust like the
‘whiskey. ‘

In addition, the very size of the opemtzon makes it more dangerous
to run. Every effort is ‘made to minimize thé risk. One man, for
example, told us that he” never uses pegs in the outlet holes of his
barrels. He has converted everything to valves. The reason: “Men
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PLATE 280" The Stcamer: (1) is a- spare tank for pre:heating watér. Pipes
{2} cxtend from the top of the furnace (6) into the bottom of the water tank,
and as they get hot, so does the water. (5) Is the, main water tank. The coke
burning furnace, which has a smoke stack (4), heats the water In {5) to .the
boiling point, proeducing the necessary steam. When this tank is empty, it is rc"
filled with the pre-heated water thirough a vaived pipe (3), and the spare wat 4
tank 1s refilled with cold water.

Steam from the main water tank, which is made of one and a third 50-gallon
metal drums welded together, moves directly into a long thump rod, apd via it
into the bottom of a huge thump -barrel -(8) which is filled with 19g/gallons of
fresh beer at the beginning of the run. The barrel is a wooden Ilodges Barrel
with a g20 gallon capacity. From here the steam moves into a ‘ech_arger or te-
lay barrel of fifty-gallon capacity (9] which can return “puke” to (8); then it
goes into a dry barrel {10}, and from there mtba\another thump barrel (12)
through another lang thump rod (11): This barrel holds fifty gallons of fresh
beer, From there the steam meoves into a largc hcat box (13) which has the
same function as those weehave already seen, r ety rmng pre-heated beer to (8)
through a vabved line (17). The flake stand { (;15 aqam in this case, a large

. truck radiator. (15} is the filtering or straining barrel wh"ehﬁgs the repository
for the final product. (16) is the water source for the flake stand=Que inform-

S ey i a s paparises

ant told us that he could run ninety cases per day on a rig like this one.

1

who use pegs get in th’ habit of hitting them threc times whenever
they're putting them back in th”holes. They hit that peg soft th’ first
time, a little harder th’next time, and on th’third time they really
whack it. You can hear those three licks on th’thumper peg for
miles.”



\ P . - .
Once two men were fixing a leak in th’side of theéir still. One of
th’ men was_inside th’still, crouched down, giving support from th’in-
side; th’ other was outside with a hammer pounding away at th’ patch
he was adding. Suddenly th’man on th’outside saw th’law headed

straight for him. Without a word to his partner inside th’still, he turned

and fled into th’wopds,. - - - A .
. Th’ federal man came up to th’still. Unaware that anyone was inside
it, he topk th’ pick with which hedemolished stills and gave it a terrible.

whack, piercing the side. “Now you've ruined it,” th’man on th’ inside

~screamed in anger.

£
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HOW THE BEST OF THE BEST WAS MADE
as told by the men who made it

. For this section, two men who are reputed to have made séme of
the best hoonshine to come out of Georgia tell exactly. how they did
it.- The process for making “pure corn” is the Base of the discussion.
Use of sugar in a run to increase the yield is also included, but in
. parentheses, as the addition of sugar would not allow the mixture to
be labeled as pure corn whiskey. Use of a thump barrel is included
for it does not diminish the quality of the product, and thump barrels
were used during the old days. &

Both of the men are now retlred,- and watch production today with
increasing disdain. _H_eres how they did it, from beginning to end,
using a fifty-gallon still and seven go-gallon Barrels: '

1. Go to the woods and find a good place. Make a mudhole which
con_tains_ plenty of good, thick red clay for use in the furnace. Also
Construct any water lines necded for the flake stand.

-2, Choose the corn. Do not use a thybrid or vellow corn: Use a,
qood fresh, pure ‘white corn hke Holcomb Prolific which will produce
about three quarts of whlskev per bushel. Inferior brands will only
produce about two and a half quarts per bushel. Get nine and a half
bushels. .

3. Put at least a bushel and a half of comn (but"".not more than
two) aside fo” sprout. -

In winler, put this corn in a batrel or tub add warm 'water, and
Jeave it for twenty four hours. Then drain it and move it fo the
sprouting tub.” Cover it with pretty warm water, leave it for fifteen
minutes, and drain the water off. Put the tub close to a stove, and
turn-the cold side to the stove at least once a day. Each day add-warm
water again, leave 1t for fifteen fninut'es, and drain it off again leaving
the tub close to the stove. Also transfer the corn on the bottom of -
the tub to the top of the'tub at-least once a day to make sure it all”
gets the same amount of heat. You should have good malt in four or-
five .days with shoots about two inches long, and good roots.

" In summer, simply put the corn to be sprouted ‘out in the sum*’
1n tow sacks. Sprinkle warm water over them once a day, and flip the
sacks over. It is also possible to sprout’ the corn in sacks under either
‘sawdust-or mule manure—both hold heat well.
 Be careful, however, not to let the corn get too hot or it will -
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¢
ga slick. When it starts gettnﬁg too hot, stir it up and gl\e it air to
cool it

4. The da\gbefore the sprouted corn is ready; -take the remaining
eight bushels of com to &he’ miller to be ground up. Don’t Jet him |

»*crush the ¢orn or vou’ll have some heavy maternl left that will sink to

the bottom of thé still and’burn. Make sure he grmds it all up fine.

Take this meal to the woods. The last three or four days should
have beent spent building the fumnace and insthlling the still. It
should be ready to work now. Build a fire under ‘the still. Fill it
rearly full with water, and‘stiiﬁnﬂ a half-bushel of corn meal.. When
it comes to a beil, let it bubble for thirty-five to forty ‘minutcs. Cook it
well or it will puke too much when cooking later. When it has

" cooked sufficiently, bring one of the barrels over, put it under the slop

arm of the still, push in the plug stick, and fet the contents of the
still fill the barrel. Add a gallon of yet uncocked meal and let the hot
contents of the barrel cook it alone.- ‘Make sure 1t is stirred in well.
,Mfoxe the barrel aside, and repeat the whole proccss until all the meal

. is cooked, sand all seven barrels are filled. Returti home.

5. The next day, get’l‘the sprouted corn (malt) ground up at the

- mill and take it to the woods. Use a miller who knows you and will ..
keep vous activities secret. He will take:no toll for grinding your

malt. He'll take his toll out later when you are grinding stralght
corn again. You can also use a sausage mill.
In the woods, thin out the mash you made yesterda\ Thls is done

¢ by. standing the mash stick upright jn cach barrel. Add water and

-stir it in until the mash stick falls over against the side easily of its own

weight, When allare thinned, add a gallon of nfalt to each barrel
and stir it ;n At the same time, add a double handful of raw
rye to each barrel, sprinkling it around over the top. This, helps
to make the cap, helps the mixture begin working, and helps the final
product hold a good bead. (If using sugar, add ten pounds to each

barrel at the same time yoii add the malt)

s Cover the barrels. If they get ramed inito, your work is ruined.
Return” home. ' " :

6. The next day, the mmtures -should be working. If one or two of

- them aren’t, then mix them back and forth with those that are, using

a dipper. You want them all to be working at the same time so that
they’ll all be ready'to run at the same time, This hquld is now known

“as beer. RetTurn home.
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7. The next day, return to the site and stir up the mlxture in each
of the barrels to speed up their working. Home again.

8. About two days later, check again. At the same time, gazther the
wood you will need, bring in kegs, fruit jars, and whatever else you
may need.

(On this fourth day, if you're using sugar, add a half gallon of

‘malt to each barrel and thirty-five to forty pounds of sugar to each
‘barrel. Stir in and let the mixture work for five more “days.),

g. If you are not using sugaf, then the whole mixture should be
ready to run on the-fifth day of its working. (With sugar, it takes
about nine or ten davs.) You can tell when it’s ready to -run by
studying the cap that has formed over the beer. Sometimes this cap
will be two inches thick. Sometimes it will only be a half inch thick
and sometimes it will just be suds and blubber called a “blossom cap.”
All of these are fine.

When the cap is nearly gone, -or only a few remnants are left
scattered over the top,:the mixture is ready to run The alcohol has
eaten the cap off the beer Don’t wait to. Tun it af this point or
the mixture will firn to vinegar, ard the vinegar will ‘eat’ the alcohol
thus ruining your beer. It is better to run the whole thing a ‘day
early than'a day late—you’ll still get mild, good whiskey. Appearance
of “dog heads” also indicates that it’s ready to run.

Noté—one variation on the above process was also popular. Two
bushels of mash were put in each fifty-gallon barrel, and cold water
added. No cooking was used. This mixture would sour in three or four
davs and produce a crust. This would be broken up, stirred in, and the
mixture left for another two or three days untﬂ it had soured again. -
Then a gallonn and a half of malt was added to each barrel, and the
mixture allowed to work another week. At this point, it ,was ready
to run in the same.manner as the othei we have been \de‘;cnbmg]

10. Now all connections on the still are scaled up with a stiff
rye paste save for the cap and cap arm. The plu_g.}stmk 1s inserted
through the top of the stll, handle first, and the handle pulled out
through the slop arm until the ball of rags at the other end jams thc
opening. ‘ -

Fill the stﬂl almost to the top {leave about th—ree galloﬁs off for
expansion due to heat) w1th the beer. Put ten gallons of beer in the
thump barrel. . .

Buifd up the fire undemeath and ‘as the beer heats, stir it con-
stantly with the swab stick to keep it from sticking to "thé ‘bottom

]

'
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" and sides of the still. Keep this up until it has come to a rolélfng‘
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boil and can thus keep itself stirred. Then paste on the cap and cap
arm using the rye dough. ' '

11. Chunk the fire easy, startlng slowly and gradually building, it
up in intensity. About ﬁftef:n minutes after the beer starts boiling
<in the still, the steam’ will hit the cold beer in the thump®barrel and
start it bubbling and thumpng OIH cold days, this thumpmg can “be
heard for sevefal hundred yards t rough the woods. "

When the thumping quiets, the bccr is boﬂmg smoorhly in the still
and doing fine.

Place a contairer under the end of the condenser. A funnel should
be inserted 1n the cpntamer Wthh is lined withra clean,. fine white
cloth on the bottom, a yarn cldth on top of that, and a double handful
of ‘washed hickory coals on top of that. Thf: coals remove the ‘bardy

- grease” (it showssup as an il slick on top of the whiskey 1f not-

drained off} which can make one very il

12. When the thumping stops, the Whlskf:} starts A gush or'two of
steam will precede it at the C@nden,rser end. This will be followed by

a strong surge of liquid which quickly subsides to a trickle. On the’

second .surge, “she’s coming forsgood,” as one man said.
Begin catching. the alcohol on the second surge. (If it is being
made ‘with sugdr this first’ run “will not hold a. bead. Save it any-

“wav.} Keep runnmg the still as long as th,ere 1 any taste of alcohol in

f
7

the liqud bemg produced. :
Then drain the thump: bam‘cl, Aqd the results’ of the ﬁrst run—
about ten gatlons of backmgs Then dram the still through the slop

~arm and fill it agam w1th beer as before

13 On the second. run through you'll have good whiskey because
the steam has gone through the backings in the thumper It will be
double strength. Keep chec]\mcr it with the proof v1a1 catching it as
it comes out of the condenser, thumping it in' the palm of your hand,
and watching the bubbles. When it’s dead, pull the container away.
You*should have two to three gallons of whiskey, the bead on which
will be hall under the. hquld and half over. 1t {If you're running sugar
whlskey, the results from. the -first run on”will We whiskey, and the
bead will be two-thirds under the surface and one-third over it.)

Catch the remainder of the second run in another container. These
are the new backings for the third run. :

Another way to tell whether or not the wh1skey is still strong
enough to catch in the container of géod stuff is by .taking some of

U
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the alcohol, dashlng it on the hot sl cap, and holding a mat’ch
to the resulting steam. If it burns, keep it runmng

14. From the "second running, you should have two or three géllbns
of good whiskey and seven or eight gallons of backings. /

' Drain the faints out of the thumper and “let them hit the; ":ground
and run away.” They are no good for anythlng Add the new backmqs
to the thumper
. Draim the. still, fill it again with fresh beer, and run 1t the thxrd
time. This time, since there are fewer backings, you'll getf ess liquor,
but more backmgs for the fouith run. On the fourth run you'll get
more liguor because you have more backings, but you'll /also get fewer
backings for the fifth run; and so on. The yield w111 vary up and -
down with each stillful. /

Keep ‘running until all the beer has been used up ‘
Without.a thumper, all the backings would have been sav ed and all
run through the still together on the last run. ’ .

_I5. Aftcr about seven runs, the net result wﬂl be seven to ten
gallons of pure corn (unSugared) whiskey, for/’ an average of about a
“gallon to a gallon and a’half per bushel of /corn. (With sugar, the
rqfsut shiould be about six-gallons to the bushel.) ot _
* ‘These are called the “high shots.” They are about 200 proof and
must be cut to be drinkable. To cut; either add about one-third back-
ings from the last run, or water. Many prefer 'water Add the liquid
you are cutting the alcohol with until it holds a geod steady bead in
the proof vigdsIf theebead will hold steady after three good thumps in
the palm of your hand then it will stand arly amount of jolting and
bumping in shipment. From nine gallons of high shots, you should get
about twelve gallons of ﬁne whlskey .

Other hmts o d

. If a wood. fuel is b'ei-nlg used, ash is the best of all. It gives
a good steady heat, and little smoke. Also goodﬂare hlckory and
mountain oaL o ' o
; /’
b, Alwa‘g\euse copper. Beer doesn’t stick to it so badlv and there
is" Jess -chance ‘of any kmd of metal poisoning.

f 3. Nevér' let the whiskey run too fast. Always keep it cold while
its running. If it is: kept as cold as the water it is" being condensed
¢ by, it-will remain smooth and mild and not harsh to the taste. About
SIXLY.,. degrees 18 normal
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4. Use the best water avé}ﬂable (many prefer streams running west

off the north side of a hill}. The water can mftke a difference, of

several gallons in the final yield. '

. 5. E\’éryfthihg rust be kept spotless. The copper inside the still
should shine like gold. ‘Barrels -{or boxes) too must be kept clean,
‘Smoke them out,after each -use with several handfuls of corn meal
bran set aﬁre e B

6. Add three or four drops of rye flavoring to each gallon of

"wh1ske\ to give it a yellow tint and a distinct rye flavor.

7. The pldce to make the Whl.‘akCV is in’ the l)oxes If 1t’s not
right there, no amoust. of boiling and codking can save it.

[
Ll

1. Stills are often made of sheet iron or valley tin instead of copper.
These metals often burn the beer and give it a strange taste.

" 2. The beer is often run too early before it has a chance to sour

| properly,

3. The whiskey‘is sometimes condensed in a straight worm which
dees not let it slow down enough to cool off properly ThIS gives it a

harsh, hot taste.

4. Often whiskey is scorched because it is not watched properly,
not-stirred while heating, or because the fire under the still is too 'hot

5. If whiskey is not strained properly, it wﬂi contain elements that
can make one violeritly. ill. " '

6 Radiators used as cdndensers are e*{tremely ‘dangerous. They can

- néver be cleaned out completely, and the end rr::sult is sometimes
' whlskey that can cause lead poisoning.

7. Pétash is sometimes used to “fake” a high bead. Thls is the
same material soap is made out of, and it can be pmsonous

8. -Sometimes potash and ground up Irish potatoes are added to

rthe malt to make it work off qu1cker and yleld more.

9. Often vessels are left dirty, and producc popsk-ull” liquor.

ro. Instead ‘of pure com malt, some use yeast.
11. Instead of pure corn ieal, some use “wheat shorts” so it won’t
stick to the still. ‘ '
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12. Many cut the. fi -;:‘-
. oil to fake quahtv and fl proof

that that might just have been ¢ a srumor put out by federal agents to

hurt the sale of whlqkew We coul@ get nothmg concrete on this one

way or another.

.
s

bR}

“pretty

_ ﬂavor &

before——the desire for qu’lIltlt\ rather than quax:\ "Oane retired
Yhoonshiner Sdld “When I was working.for th’ forest strvice and saw
th’ filth and th’nature of most of th’stillstin th’ woods todw th’
prouder. I was that T quit drinkin’ thstuff. I don’t see how ‘more
people don’t get killed.” . :
Another claimed that he had often had people who make whmkev
themselves come to him to buy the liquor zhm were gomq to drlnk
They were afraid to drink their own. | v

It apparently is not that difficult to get away w1th mwkyng bad

whiskey, because most of it is sold through bootleggers who themselves B

don’t know where it came fromr. In addition, much of it is shipped

to the poorer districts of some of the bigger cities, and the people’

~ who buy it there have no means of finding out wha made it. . Thus
the operator of the still is reasonably safe, rarely having to pay for
his sloppiness.

He earns little respect among his nelghborq however. As one said,

“A man ought to be put in a chain gang with a ball tied to him if he
uses potash to make whiskey. "Bout all you can call that is low-down
meanness. He ain’t makin” it t'drink himself, and he ain’t makm it
fit for anyone else to drink neither.” ;

HOW TO GET RID OF THE FINAL PRODUCT

In the early days of moonshining, it was a relatively easy matter

to dispose of the whiskey. In the first place, there wasn’t that much -

of it. Also, mpét'of the neighbors knew who in the area was busy in
that pursuit, and so they knew where to go when they needed to make

A
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a purchase. The moonshiner, knew his nelghbors usually knew who
could be trusted, and so everythmg worked out well. There were no
big business overtones, no high pI"CSSUI"E sales, just quiet,r behind-the-
scenes, low-Key tr%nsactlons during which no one asked unnecessary
guestions.
" Things began f% change however, during Prohlbltlon One man
we talked to could remember huge trailer trucks commg down off his
mountain loaded with thousinds ofs gallons of whiskey and headed -
north. The operatlon hag remam@d the redlm of the relatively big
operators. b

The great mdjonty of .the whiskey. produced is distibuted throuqh
bootleggers who buy it directly from the makers. They usually hire
their own haulers so that they den’t have to pay the owner of the still
for moving it for them. The bootlegger usually get§ it from his haulers,
waters it down, puts it in jars, and then distributes it-te his regular
customers, making deliveries to regular customers on a regular
schedule. Sometimes these customers are storé owners who sell it again
to ther customers. ®

It is a tight; shadowy operation, sometimes run by }ﬂen who are .
among the most highly respected citizens in the community. For
these men, their double life also pays off in a handsome double income.

Sometimes bootleggers have ingenious ways of hiding their wares
while waiting for them to be disposed of. One we heard of has a
clothesline strung across a lake in his bacl\\ard The line 1s circular,
and runs on a pulley system. The bottom half of the line contains
clips which are, in turn, hooked to the tops of fruit jars that are full
of whiskey. These jars remain submerged under the lake all the time.
As customers show up, the correct number of jars is pulled up and
sold. Another operator, this one relatively small, kept the product he
was selling in the sleeves of the clothing which hung in his closet.

The men who run the real risks, however, are the haulers, who
have perfected hundreds of ways of moving whiskey. Some of these:

1. One man hayled only on Sundays. On these days, he would have
_eight cases concealed in the trunk, two under thé hood, and his wife
and little girl in the car with him. The car was “shocked up” so that
no excess ‘weight showed,and he rode around enough so that no one
suspected that he was in a hurry to get anywhere. He was never.
caught. '

2. Another filled the bed of his pickup truck two cases high, and
then put a black plywood form on top so that at night it looked empty.
The truck held twenty cases.
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. 3. Others have big trucks with false beds in Wthh the) can fit a
_single layer. "of cases.

4. Some haul, even today, in dump trucks or cabbage trucks which
have such high sides that they can’t be seen into from the' road. If
they are afraid of getting caught, they sometimes stack all the cases of
moonshine in the center of the bed and cover it completely top and
sides with ears of corn.

5. Some remove the back seats from their cars and load them full
- from the front seat all the way through to the taillights. We heard
about one man who even took out the frant scat and rode sitting orf
a case, with several more bemdc hign

6. Stlll another method is to hire a “hot” lead car. The car
containing +he whiskey follows this lead car at a-leisurely pace. When
_the lead car spots an officer, it takes off at a great rate of speed,
obwously driving recklessly. The officer gives chase, and the driver in
the car containing the whiskey proceeds unhmdexcd 'to its destina-
tion.

7. Others steal several cars, repaint them, switch their motors, and
have three license tags for each car—North Carolina, South Car-
olina, and Georgia. The tgs have hooks, and are interchanged ac-
cording to which state the hauler is working.

%
4

IN CONCLUSION

"

By any standards, moonshining has to be counted as one of the most

fascinating mountain endeavors.! Few occupations can lay claim to
funnier stories—or sadder stories—thati this.
" Despite the glamour of it all, however, it remains one of the most
difficult activities around. Officers are getting more concernied. and
more proficient daily and are pressin’é harder for more crippling
penalties. In addition, the cash outlay requited to get into business,
the lagistics of moving vast amounts of sugar and grain around, the
difficulty of hiding the operation, the impossibility of ﬂprotec’t_ion
against informers, the long hours required of hot, dirty work—it all
adds up to a rather unattractive way to spend an afternoon. And as
any moonshiner ‘will tell you, there is no burn on carth like the burn
one gets from coming in contact with boiling hot meal. IE sticks to the
skin and removes it surgically-in one neat piece. ' )
The sheer fact of its ceaseless,and unrelenting difficulty perhaps

adds to the glampur rather than detracts. This difficulty, however,




MOONSHINING AS A FINE ART .. 345

_cbupled with the fact that there really are easier jobs to be had

nowadays, may also be the most. successful element in’destroying the -
practice as it exists today. It at least did a textbook job of demclish-
ing the craft as a fine art. Perhaps we have succeeded in preserving

-some particle of that art for history. We hope so.




FAITH HEALING

n the southern Appalachians
there are still people
who claim to be able to heal by

today,

faith. We have interviewed several of these people and tape re-
corded our conversations with them. The pages which follow con-
tain large portions of these recorded interviews.

We must make it clear ‘that we do not scoff at the mform'mon
we are about to present. We are a little skeptical, true; but that is
natural for several reasons. Fitst, we have no# actually seen any
of these healers at work; we have only talkqd to them. Second, we
are voung, and we are the products of an age ‘that has taught us to
believe that things that cost money are better than things that do
* not. ' S : '

‘The clderly healers with “whom we tatked” are quiet, simple,
strong and sure. They are people with a' faith of such quality that
© the differences between them ahd us were-abundantly’ clear. They
Have faith in themselves, and they have faith in their God, believing
that it 1s thxough Him their words carry weight, They ydo not
“heal in tents before throngs. They do' not cry out over radios. They
do not accept money for their.work. They work with neighbors
and neighbors’ children individually, when asked to help, and they
respond as a gesture of friendship and concern.

The healers with whom we spoke are sought after primarily for

their skills in three areas. The first of tiflf.‘SC is burns. Their theory is
|
‘

-y /

o
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‘that when a person has been burned, the fire continues to flame
Cinside the wound until it has been “blown out” or “drawn.” If
this s not done, they claim, the fire continues to burn into the
flesh until it reaches the bone. This condition makes 1t infinitely
more difficult for a doctor to cure the actual _wound, and it makes
it infinitely more painful for the wounded.

The second ill which they claim to be able to cure is any bleeding
that is not of natural causes. They.claim to be able to stop bleeding
not only in humans, but even in animals such as horses and mules.

The third ailment thty treat is a childhood disease which they call
“Thrash™ or “Thrush.” Its symptoms are clear or vellow blisters
which well up around a baby’s lips and® inside its mouth. These

blisters are so painful that they can make it impossible for the child.

to nurse. If fiot cured, the healers claim that the blisters can infect
the entire digestive tract and thus kill the infant.

Each of the healers said he could cure at least one.of the abpve.
‘Several said they could cure them all. Two others said they dould

o+

even take off warts; Each of the healers had some personal varfation |

in his dctual method of treatment, but all admitted that an essential
part of the treatment was a certain verse from the Old Testament.
Each illness has its own appropriate verse, and- the verse is never
uttered out loud. If it is spoken by the hmlcr and others hear it,
the speaker supposedly loses his power to cure from that moment

OI1.

Most of them said that they could teach only a certain number of

people (usually two of the opposite sex not related to him by

blood ), but one healer claimed that belief was merely a fiction of his
grandparents that was being preserved. He claimed to have taught
many people with no ill effects toshis own abilities,

Each healer also admitted that hf;.COLIld teach others the gft. -

But we are cheatmg you by not lettmg these people speak for -

themselves _
A WITNESS: _I;ESTE'R”NORTON s

One of the first people we interviewed was not a healer himself,
but he had known two people who were, and hzs stories of what they
did whetied our appetztes ' '

' “Old Aunt Caroline Korn could certainly take fire out of you if
you got burnt, and old Uncle Joe Teague could certainly stop-blood
when it'uz bleedin’. Onde they'uz a logger cuttin’ timber and cut
his foot. He went to see Uncle Joe that evenin’ and his shoe'uz just
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about full’a blood, and he wanted him to stop it. And he said, ‘How
lordg’ll it take ya’go home? and he said, ‘About twenty minutes’;
and he said, *All right.” Well. when he got ¢ ‘th h\ouse in-about twenty
mmut@s, that-blood stopped and never did bleed n’more.

“And he'uz over at Sapphire at that little -hotel there, and they’

. said t ’him, they said, ‘They say you can stop blood.” He said, ‘Yeah.’

“‘All 'right,” [they] said. ‘We'll “just let ya’ try youi‘ luck on this

Beef.’ . . £
“He said, *All right, but'it 11 rum yer beef mar.
L AW shucL’ ‘ - T

SThey k1llcd it'n stuck it- It never“bled-a drop. Blood stayed
r1§ht in th’ flesh an’ ruined it. Couddw’t eat it. He shore could stop
blood. It's in th Bible. You -can get that stoppin’ blood out’a
= th’ Bible. It's in th’ Old Testament’ somewhereabouts I’véf read 1t,

but it's been $long.” ' |

A HEALER: MRS, ANDY WE_BB

Several days laler, we were {,r}a;e}ina in our jeep far off the main
road. The dirt track took us across a divide on the flank of Pickens’
Nose, and as we came down into _a hellow we saw a ramshackle
house om our left. Slopping to get. acquamled with the family who
lived - !/zere we mentioned that we were looking for healers. As it
turned out, the matriarch of the huge family that lived theve was a
healer herself, and she ag;reed to- tell us what- she could.

“I can blow fire out. ‘T-¢an stop blood I can cure th’thrash..
T do all. that by th’ heIp 'th’ Lord. 1 don’t do that by myself. If 1
'amt got th’ Lord wi'mef. .. Ll ) :
 She he’sirated; S0 we hsked her if she could teach someone. She
said, “I can’t blow firg or cure th’thrash or anything like that 1f
I tell anybody. T don’tfknow if I can teach anyone. I never did try.”

. There was a long sflence, so we asked her how she found out she
could do at. “By thihand o'th’ Lord ” came the reply.

“How old wefe Jou?” we asked. -

“I don’t know hotv old I am now, an’ I don’t know how old I was.’

A few more falfe starts followed. Gradually, however, sensing our
genuine -interest, she began to talk freely and natumlly .

“My son, Jim, his- child’s nose commenced. bleediti’ one night at
th’ supper table, and thCyﬁln_e‘.away down vonder in Georgia. An® he -
said Chis brother, ‘I'm a’gonna’ take him t'Momma.”

“Well, when they come, they had him rolled up in a sheet and that
""blood——hit was just as bloody as it could be. Y'couldn’t tell whether

bb)
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ithuz a sheet or what. And he just tome in th>door and said, ‘Here,
Momma. I want ya™ t’stop Lewis’s nose from bleedin’” -

“I said, ‘All right, and he laid him down_ in*m’lap and it'd just
squirt. Ever’ time his pulse’d beat, y'know, it’d squirt. And it wasn’t
long though il it stopped bleedin® and it’s never bled another drop.

“To do it, you don’t have ta’ touch the person. I' can just talk
t'th’ Lord and it’s all right. And when y'blow fire, you blow on
th’ burned place an’ say somethin’—it’s out’a th’ Biljle, but I can’t
read a word of th’ Bible——not a word. T can’t read.-And I can’t write.
It’s just a gift from God. I just commenced at it.”

Soon she was talking about thrash. “It’'s in a child’s mouth and
it can’t cat, and if it’s a’nursin’ th’breast it gets all in th’ breast
and they can’t stand fer ’em tnurse. Tt-just comes up in yaller
~ blisters. Ther’s three kinds of thrash. There’s white thrash, and yaller
thrash and black thrash. And th’ yaller ‘thrash’s th”one that’ss’hard
‘Ucure. It just comes up in clear blisters, and they can’t ¢at ner they
can’t drink. I can cure all three kinds. ‘ d
“My goddaughter brung her two.twin babies up hyear an’they

had th’thrash and I doctored them and got them well and here "

she come back. Tt was in her, breast an’ I doctored it and cured it.
“Doctors tell everybody goes to ’em with a baby with th’ thrash




: -"'burnt his” arm-and he come up hve'Lr night before last night I believe ...
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t’go hunt'em up a thrash doctor. A heighbor’s child had th’ thrash, ‘
and they hunted everwhar. They took it t'th’doctor out vonder
t'Claytan, an’ he said he couldn’t do nothin’ fer it. Says, ‘If you
know wher there’s ary a thrash doctor, you better hunt it up and:
right now.” So they commenced huntin® and they come down hyear
t'Mrs. Rogers, and she said she’d quit, so sh@ told ‘em t'come on
up hyear. They fetched th’baby on up hyear an’ T doctored it, an’
I told ’em t'bring it back th’nextday. It had th’ thrash bad. So
they brung hit an’ two more—theyd took th’thrash. I doctored
them and cured’em up I had ttellem t’bring’ em back, .they had
it §’bad.” P
When we asked her about dmwmg fire, she had another story for '
“My grand&on burnt his arm on th’ power saw—it'uz hot. And he 4

,
]
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it was, and I blowed th’ fire out of it. He said it hurt awful bad.
I told him t'come back if it didn’t quit burnin’, but he didn’t come
back. T reckon it’s all right. .

“I don’t have t’be.alone. I can be right in a ¢rowd and do that.
They don’t hear me: They don’t know what I say. I just talk t th Lord
and that’s all.”

Soon her husband, Andy, jéined in the conyersation. ‘I tell ywhat
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I seed her do one time. We lived on Mud Crteek up yonder. One of our
neighbor’s boy there had a big, black horse, and he’uz back over at
a little place at work and throwed his mowin’ ?ade down, and
th’ horse’uz a’pickin™ around there and he happened t'run against it; -
and he cut his frontleg plumb inta th’ bone just like that [demonstrat-
ing]. And.that"horse had bled “til hieuz s'weak he couldn’t hardly
walk. They'uz.goin’ t'try t'get a doctor up there t'see about him,
and Zero told’em she could stop th’blood. And they stopped then
~with th> horse in th’ road’n hollered and told her t’come up there. She
told’em wan’no use, just t'stand still a few minutes. And they said
in less’n five minutes that horse’s leg was quit bleedin’.
" “I’'ve seed her doctor lots’a times. They was a fella’ over here
on th’creek. His wife, she got burnt s’bad. T don’t know how she
did get burnt mysclf And they doctored and doctored and doctored
and ‘some woman told’em about her. She went tsee’er and she
begun doctorin’ her. Just a few days she could turn’ over in her
bed and roll back. And she. was burnt all down- her back, plumb
down to her hips. I don’t know how she got it done. I believe th’boy.-
did tell us, didn’t he?” '

Mrs. Webb said, “1 believe that a candle blowed up. Some way
r'nother thataway. I can’t thifik back like I used t” ° '

We talked on about other things until it was past time to make our
way back down the mountain. As we left, we thanked them, and
Mrs, Webb answered, “All I've got’s been a gift from God, and it’s
perfect. But when people get old like me an’ him, younger peop_le
don’t pay much attention to’em. They don’t come to’em for advice

2% like they should.”

- A HEALER: AUNT NORA GARLAND

Not long af.t\;ef" our visit with the Webbs, we were told by a friend
that one of the best healers in the area lived not five miles from where
we were standing. We got her name, and four of us.went to visit her
one afternoon after school in her home just north of Clayton. She was
a tall, thin, elderly woman, -and she talked to us freely and with.
great conviction.”“I can stop blood. I can draw out fire, and 1 can
take off warts. I can’t. cure thrash. My brother does that, and I'm
proud of it.” .

- On teaching: “One person can tell onc, y’see, and that other
person that y’told can tell someone else. Sorta like these chain letters:
My mother told me where t'find it at so I found it.. And it’s
somethin’ every doctor ought tknow. It’s snnple and you. don't”
have t'turn over far in Ezekiel to find that about bleedin’.. You

w
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don’t have t'rcad any farther than th’sixteenth chapter. You memorize
it by heart but don’t leave one little thing out. If you do, it won 't

. stop.” o - 3

She went on to talk abouLbleedmg and how to stop it, and how
important it was pot to forget to say a’single word of the Bible verse.

#My brother one time-—well, he was® pretty good size; ahout half
‘grown I gmess—but my mother told him to go and cut some wood

one afternoon. So he went, and she could stop blood. She’s th’ first’un
I knew could. Anyway, he cut his heel stfing on this big broadaxe—
you know what a broadaxe is—sharp on both sides. He cut hisgheel
string slap in two. Just slap in two. ‘ .

“Well, we thought it was goin’ t'bleed him tydeath, and my mother *
failed stop it. I can remember goin’ after th’ minister; and when
he came, he failed t'stop it. I den’t know whether they was scared or—

listen; if v'leave one little thing out, it won’t stop. One little ETTOL.

I knew she’uz excited for she’d made many a “dress, and-she just
grabbed that dress as she sat at th’sewin’ ‘machine, and wrapped
it around his-]eg. Well, it was nine months he never walked a sﬁ’zp n
th’ world, and we had t'teach him twalk just like a little “haby,
y’know. And he was turned ‘down in th’army on account of that
foot.- It was an awful lookin® thing. He’s not crippled, but he was
turned down i th’army.” -

Another times “There'uz :

at any time. “All th’ time &urm that time, her nose, had almost bled -
her t'death. So this man rid up-inta our yard one night, and that’s

.been twenty vear ago, I guess. And he said, ‘T want y't'go tmy

house.” It'wz way down on Chechero. He said, ‘My -wife’s nose is

" a’bleedin’ her t death Said, ‘I don’t believe she’d be alive til I get

back.”

“I said, ‘Oh yes she will.’

“He said, “Would y’go?

N | sa1d, ‘No.” Ituz after dark. I ‘sald ‘No use in, me a’goin’
down there. If1l be ok as soon as you get back.) '

- “So th’ next day I seed him in town an’ asked h1m about her Said,
‘It'uz stopped when T got back.’
" I don’t have t'’know their name. Don’t have t'know a thing about
them. You just think about’em and say th’ verse three times. . . . 've
been sent for ‘t'Lakemont and different’ places tcome and stop

.

~ th’blood, and T say, “There’s 'no use in me acomln ' T could do it

in New York if they'uz t'call me.
Then we asked her what doctors thought about all thz& “I don’t.

1
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know, but Doctor Neville thought it was wonderful. T'll tell vya’,
" weluz a’'milkin® one night. We had about sixteen cows to milk, and
we'uz a'milkin’ one Sunday night, and yow can see th’scar there
[pointing to her forchead]. There’s twenty-six stitches took up an’
down there, and a blood. vessel bursted over here. A cow kicked me
. in th’ head. And Dector Dover, that was, he just didn’t know a thmg
in th’world do. And that blood’uz 3 comin’ up- and spillin’ back
down in'my face after’he got th’ othéf fahées fixed up and m'head
sewed ‘up, and.he says, ‘L just can’t get that stopped t'save my life.”

And I never thought-t'dg it. I never thought th’ first time it hurt s'Bad.

“He said, “Try your luck on it.

“We tried, and it stopped right quick.”

When we asked her how fast the blood usuglly stopped, she snapped
her fingers and said, “About that fast.” When we asked her why she
thought it -worked, she said, “Well, T don’t know. I yuess that’s

th’ Lord’s work. Faith? I guess that has a lot tdo with it. I believe
that T ean stop 1it.” Did she take money for hér services? “1 don’t
believe I could do it if I started -chargin’ money for it. I_t’s {rom
th’ heart. Doctor Neville wanted to know how t’stop blood. . He
offered me twent', -five dollars i in_money to tell how tstop it, but 1
wouldn’t.” K

The conversation then turned to b’urns “You know a burn-—how it
hurts. Ther’s fire in th’ place where y’get burnt. You know that.
You blow your breath on that and th’ fire’s gone out.” Her method
Sfor drawing the fire is to pass her hand over the burn three times,
blow her breath gently ‘over il fo!lowmo the hand each time, and
repeat the verse szlently each time. Thus, unlike sto{)pmo bfo,oa’ she
must begpwsem to draw fire. ,

As we were preparing to leave, we thanlgedrher for being so
helpful and open. She answered, “Well; it might ‘be of some use to

you when I'm gone. I believe in th’ healin’® power because the Lord
has healed me. I know he has. That’s the greatest thmg thf:y 1§ is
th” healin’ power of th’ Sawor

A HEALER: C HARLEY' TYLER

A. smrzl[ silner trailer abow Mountain City 15, the home of Charley
Tyler. On the afternoon we visited him, he was working in his yard,
but he was glad to put down his work to talk with us. Our conversi-
tion lasted far mto the evenmg

“:Thrash is a thing that just works in yr'mouth, you know. - Il
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“ © go all the way through you! I¢ll kill y'an’ a doctor can’t do

anything about it too much. You got thavc a different way
a’doctorin’ th’ thing. %

. “It’s caused from bein’ not too clean—bein ‘dirty a lot. Lettin®
th kid 'go dirty too long. It’s a germ and that’s th’way it’s caused.:
Kids handlin’ things, and babies put their hands in their mouth and
got th’thrash first thing you know. And then curin’ it makes a
different ‘thing. It’s hard t’cure, and a doctor can’t cure it. They
claim they ain’t no such thing as thrash but they are. I been curin’ it
forforty years ahd I know. And I've had some terrible times a’curin’
1t. ' s .
“There’s a yellow thrash, and they’s what they call a red; thragh.-
~ That red thrash is not too much trouble t'cure; hit’ll cure’ pretty
~easy. Doctor can cure it. But that yaller thrash is a thing that’s
a blister. It blisters up in yall'er blistcrs—look like-it’d have, pus or
somethin’ under it—inside his mouth. And hit’ll bust their 1ips up
and th’outside dries out. Down their throat. Their tongue’ Il be a
solid blister on th’ bottofﬁ side. Top side won't blister much; il just
have a vyaller coating on it. And you have to know how t'cure
thrash eure it. It's different ways—oh, I’d say,they’s five hundred
different ways a’curin’ thrash. Everbody don’t do it alike, y’know.
What few that does it like I do i thé ones I have taught t'do it
yknow. I can cure one in a half a minute, and y’don’t have t’bring it
- back a second time.’ ' ‘

We asked him what would happen if the child wasn’t taken 10 a
thrash doctor. “IVll kill it. That yaller thrash’ 1l kil it, if it goes
through it. It cooks all th’ waj. through. They can’t eat.. I don’t
know whether th’ thrash is all’at kills it or not, but part of it’s starve
t'death. They can’t eat, y’know. Moutl’s s’sore they ‘can’t swaller.
They can’t do nothin’; and th’thrash and without somethin’ t'eat
together they’ll die, yknow And their throatll get to Where they
can’t breathe. It'll swell t'where it gets twhere they can’t. "breathe
hardly, y’know. 1

“Some of ‘em cures it by th’faith they have. And they’s some of
’em that does it Wlth a few words out’a th’ Bible ’at they -use. And
then some of em uses chemicals, y'know, like some kind a weed they
use tdoctor with. Some takes ’em ta bam My way a’doctorin’
though, if T met you out here in th’road,,is }ou stand still and Il get
behind ya’ an’ doctor it that quick. If you’re in a car, Tl just step
behind th’car. If y’come t'my house, I'll just go through that door
there an’ just pull th’ door to long enough t'doctgr it. Just so I'm
out’a your sight. An’ I don’t never say a word. I just do somethin’.
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ont work, they claim, if y’don’t stay out’a sight, without you're «+
-somebody—that don’t make any difference. But just like -
th’ crowd here, why the\—I don’t know. It m1ght not be any
i erf:nce but they claim they are. f

“I can teach all T I want I guess. I guess I've taught five hundred.
I've alwéys taught women, and then th’ wamen folks teaches th’ men.

te:

A woman told me how. She, was from over on Persimmon. That'uz
back in my young days—sec} I got a’lot 4’people over’ere, and I used
t'go there a “lot. and 1 plcked up those thmgs hke that ever’ time I got a
chance.. o P |
“They’s nothin’*to it. They  justs ain’t anythin’ to it. They’s
nothin’ t'remember about it. They’s no verses of no kind, no wards
of no kind to remember: It’s _]USt th’ action, and you remember how
t'do what they tell ya’> | |
His method? “Well, y'use your hand' You get th’ kid to- cry or
laugh and” have it in your arms; and" |when it does, vou set your
hand over it. thatgwav [cupping the fingers around the mouth] and

“ then you, breathe. Don’t blow in th’ chilll’s mouth. You do like you

was tryin’ t'suck th’breath away from th’child. (Plate 286). You

. do-that thrée times, and then that’s th’ motion. That’s all v’got’t go

through with. That’s it. Don’t breathe in. Just pull ‘it to ya’. Blow
it away from' him when y’blow your bré;ath out. Blow it out of his

+ face and then pull back .t'it again. Do Jthat three times and you’ll

" never have t'do it but one time withdut they’re awful bad. T've

“never doctorad one in all th’ vears I've b en* at’it but oné that 1 had
t'doctor actually twice t'get it stopped. '] "had®ene that th’ first time
I doctored it, why it was some better, but it wa’n’t half well. It could.
~eat a little. But I let'm miss one day, and then th’second day L
doctored it again and then I never did d0ctor it any more. It got all
right. Most of th’ time T can doctor it and tomorrer that kid’'ll never

- know_it’s ever had th’ thrash. - ‘

! ' “It :can get it again because it’s a,-germ: Tts caught from filth
-and dirt, y’know. Lot’a. women don’t .keep children clean as they
“ought to. Now if they’re nursin’ on a bottle, they don’t scald that -

bottle enough. They don’t keep it clean. They let’em waller it around

on th’floor and pick it up and th’nipple’s, been gin th’dirt an

everythin® else. Well they’s germs in that stuff,. andthat’s what

ycatch a lotta things from, yknow. T’ doctor’ll tell y'that—that

you catch, Ipts’a things that way. You can catch typhoidifever from

. hlth_and dirt, yknow. That’s why when 'yhave a case of _typhoid
~fever, they make ykeep everythir? clean If you ain’t ablé-¥do it,

. " they’ll send somebody there that can

2
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PLATE 286 fCha-rley Tyler demonstrates his method for curingn‘ thr\ash in a :
young child. o \ i P , B
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We asked him how-many he had cured lof, thrash. “1 dogged if I.
know. You také, well, close t'forty years I've did it. Sometimes a
year.or two that I don’t cure one, and then sometimes youll cure
maybe forty or| ﬁfty in the run of a.year. Course they don’t have a
¢ertain time t’have it. It just when they catch it, yknow. I don’t
know. About a thousand of ’em, I guess. Course now if it'd been all
alike like it is some years, why, i’d’a been ten thousand of "em, but.it
don’t work like that. They's several other folks ’at cures ’em too,
you know, round over th’country; now more'n theyi:us'ed t'he, an’

at’s why I don’t cure as many as I used to. There’s more thrash

now than there’s ever been in vears, and therc’s other folks that
cures their friends and kindred and like that they've learnt. Now
they’B a few old women used t'wouldn’t learn but three. They said
that uz all you's allowed tlearn, hut I ain’t never found that cut
‘cause T been learnin’ €I ever since I found that out.

“Now they’s one man that can cure th’ thrash—an’ all he ever
does’ is ]ust walk up an’ look at th’child and just blow his breath
across -his f’xce walk nff an’ Jeave it. Never says nothin’. But he’s a

'person—urecl\on a woman can do th’same thmg—thats never seen

their father. If théir father dies before they're born, an’ they don't
see their father, then they can scure th’ thrash. Anywhere. Anytime,
An’ all they do just walk by it ‘an’ blow their breath across its face.
Don’t know why, hut it 1s that way now. I know several fellers around
here’s never seén their father that can cure thrash. Some of ‘em’s

‘hard tget ‘em at it—get 'em t'do it, y'’know. Now they’s a lot of

~boys growin’ up this day an’ time den’t knew it; they just don’t

know they can. Nobddy's never told’em that they could cure a baby
W"lth th’ thrash by Just lookin’ at it an’ just blow bréath through its
face, y know. ‘And. 'some of ° em’s just bashful. Not that they don’t
want t'protéct th’ human bein’ an’ cure it or anything. It’s just some
of ’em’s just bashful. St :
‘ “And T've heard that th’sev enth son or th’seventh d'tughter can .
cure thrash and draw fire too.’ '

Soon the topic of conversation turned to burns. “Now that burnin’,

I wouldn’t want-t'push it too fur because it does come out’a th*Bible,

oy know It takes good faith with 1€

Why did fire have to be drawn? “Wcll now, Ill tell y why ‘When
you're. burnt, up here on top, and lola folks will when they’re

- burmnt—a hand or anything—they’ll pour cold water on it, or stick .

their hand in cold water. Well, that drives ’at fire in further. Tt just

keeps burnin’ deeper and makes it warse to sore. An’ if you ¢'n

draw that fire out, you don’t have no sore. It just peels off—no scar,
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no nothm It just peel off But if you don’t get that fire_out'a
“there, they leave a scar. Amt you sce’d folks, face burnt where
they’s a slick place? I don’t leave that. *‘Wh@; I draw th’fire out,
I leave that skin when it’s well just like it was before it was burnt

“It don't matter too much about th’time. It’s accordin’ fwhat |
y’do. If.you—Tlike-I _;ell v'if it’s a bad burp that’s Burnt, it’s cooked,
- and peeled it right off where th’clothés sticks to it—why, then
yv'have t'usc somethin’ t'keep that from stickin’; and y'can’t tie a
bu.rn‘( up ‘cause if you go t'bandage up a burn, you just drive it to
th’bone, ’at’s all. They ain’t no question about it. That's why it
takes a doctor so long to cure up a burn'—’g_’causc-; you just drives it to
th’ bone, and then he got t'doctor from th’ bone back out before he,
can do anythin’ with it. That's why it\takes so long. o

“I,can cure one in, oh, a third as q#i¢k as a doctor can because
I just draw th’ fire out of it and take common old baby powders—
talcum powders they used t'call ” em— baby powders that they used

can be, just cover that [up because when I go to drawin’ th’fire
,out, water’ll come out’a that burn if it’s a bad burn. Now just a little
‘brn on your finger or on your hand or anythin’ like' that, if you
don’t make a blister hardly any water comes out. of it.. IUIl just

ot

dry up. And you never fie it up. L : .

“And T'll tell you .somethin’ else. You see that hand? You know,

does 1t? But that hand’uz. burnt from here to there. Ever’ big of it just
rolled up and down there a wad a’cooked skin. 1 mean it just
pulled off'n it just white as-you please..Well, 1 caught a plece a’iron

worse bald headed than:T am——and that piece a’ iron started toward
~ him, an! it'uz as bzg as your arm, about four feet long, an’ all I had
t’grab’uz that rcd*hot end, an’ I didn’t have m glove on. I just had
pulled th’ qlove off and didn’t put it back on an’ then I needed it.
And 1 just réached and got that thing’ and throwed.it over my
head an® th’ skm an meat all went with, it-—it red hot. An’ I just
run aroun’ an! aroun *—just spun aroun’ Lfaroun’ﬁ-—heli)in’ t’build
Fontana Dam| up here—'til T got still. T"uz about half sick it hurt
shad, y know! Just. for a minute. An’ just as soon as I got still, I
started doctorm it right there. Turned around an’ said t'th’ welder, 1
" Isaid, Now, listen. Now you keep your mouth shut. Now dont you
/ tell nobody I' got burnt.” . .

- “He says, "Why? You better go thospltal " -
“I says, ‘Doctor am’t goin’ get aholt a’this ’cause I'll be back
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t’put'on a baby Ckeep him from chalvin [chafing]; and simple as it

‘that hand don’t look like a ‘burned hand any more’n th’ other one

and it'uz red hot an’a guy named Cusher below me—an’ he'uz .

£
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here t'work in th’ mornin’. If a doctor gets aholt 2'it, T'll be sick

" an' suffer with it a’hurtin’ all th’time’; and I said, ‘It ll be all

righf in th’ mbr_nin I says, ‘Ive> donge doctored it .

“I worked on ’til night. Put my glove on and worked on ’til
night. Back next momnin® t'work an’ I dared him ttell that. ‘You tell
it, I'll stomp you in th'ground.” I says, ‘I don’t want t'get in
th’ hospital.” An’ I doctored that thing—put me a coat a’powders on
it. that night an’ just tied a thin gadze as thin a piece a cloth
“ as I could. get aholt of .pull over it just*t’keep-it from gettin’ dirty..
I let that hand go. I kept th’ back of it washed off a little—it got
awful dirty around that burn—and I wouldn’t never let a drop’a
~water touch it "ul it hcaled cold Yvatcr could give y’-—catch a cold in
i, cause it t'inflame, cause it t'give yirouble.

" “Thfire’s in thskin. That’s why it’s red around it. You ¢'n see
th’red. It’s still burnin’ in there. That’s why it takes so long for a
doctor t'cure 1t'j up. If you don’t get that. fire out first, it takes a

long time to heal Jup. That fire’s got tautomatically just work out,
grow out itsell t'get out.a’there-before .it’ll ever hf:zﬂg up because
it's burnt in there; and it ain’t comin’ out if they ain’t somethin’

done about it. Now 'they__, do make some kind a’'medicines now
that helps Udraw that fire out, helps t'heal it. But it's-not like as
quick as I cn-get it out because if you ¢'n get burnt an’ I ¢’'n know
it in five minute after you get burnt, ten minutes after you get] burnt
you call th’ fire in your hand. Tl get it out. It gone. It'll probqbly};

*pain y'a little bit, N'lturall} it'll be sore. But not enough t'amount.
t'anything. But if it’s a pretty bad burn and T go to draw th’ fire cut
of it, it hurfs worse’n when it went in for a minute. Oh, you <l just
sling that hand and say, ‘Law, law, how that hurts, and vou'll
wonder what’s a’makin’ it hurt, You “dom’t know %{‘ I’m doin’ 1t,

~But in maybe thirty minutes time it’s quit hurtin’ and vou've forgot
all’ about ‘it:  All you got t'do is keep a few po{&‘dé}*q on it, and
th’ powderq makes a crust on it, }see that keeps cold ft m catchin’
in it. It _]USt heals under that and never leaves a scar., "They amt a scar
fowhere.” '

Mr. Tyler then proceeded to z‘ell us a story about a dog fooa’
fattory that blew up and scala’ed séveral men. “One man got burned
‘withsteam. Boiler blowedf up. Burnt him all over; and his @ddy
that was at work with hims And his buddy ‘was harder to do anythin’
with than he were ;because he’uz young. He kep’ his mouth shut,
and his buddv uz a old-like feller and he breathed that. steam down‘ -'
his throat and he’uz a burnt down inside. That’s why we had such a
hard time gettin’ th’ ﬁre out from on th’inside where a doctor can’t '
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*They wa'dn’t | any two of us doin’ it th’same way ’cep’
m dauq@tm n’law an’ me ‘n’m’wife. Il work different ways. It’s
not all worked alike. Now they’s a old lady down at town—I don’t
know but she said she used a verse in. th’Bible. She didn’t exactly = .
spit on ya' but she’d go [demonstrating] an’ blow her breath again’ }L,___,f —
yknow. She’d draw it out, too. She’d get it out in a hurry;” But she - ’

just did it differnt from what I did. An’ I don’t know whether
- she used th’same verse that I did or not. 1 can’t tell y'that. All
faith, of course, more’n anything else. You don’t have t'be religious
You don’t have t'be a preachcr An’ you don’t ‘hatde the” a big ‘
church member, just as long as you gat that faith. Th” Lord Il he’p
y’in any way that He can if y'got th’right kinda faith. - S

“How do v'do it? Well, you start off ‘Blessed was th’day an’ holy -
was thou when our Savior, Lord Jesus Christ first come in t'th’ world.” _,
That’s all I'm go'n’a tell y’ because they ai ain’t but about six motre.

- words to it. T just stan’ there an’-Jook at it He doesn’t.touch the
burn. “Oh, a lot’a times 1 will pick up a hand, like you’ uz bumt
y Lnow just ple up a hand and lock at it; turn it around .an’ look” at -
it. But that’s not—I just say that* t'myself. Nobody’s hearin® me
,say it. Fact, I'll be talkin’ t’him over t’here and a’drawin’ th’ fire
out @’your hand on th’same time, and neithier one a’y don’t know
I'm doin’ it. I usually say th’ verse oné time if-it’s a small burn; but if
_it"é a bad burn, why, I like t'go see ’em. I can get th’fire out an’
‘me not there, but then, quick as I can, I'will go an’ git thar t’see
how it was. But I don’t have t'be ‘thar. You ¢'n-be at your house

n’get burnt; plck up th’ phone an’ call me if I had a phone so’s I -
~ could answer y. An’ th’ first thing T'll ask y’, ‘Have y *done anythin’

Cto it?” An’ if. y've put anything on it, I'll tell y't'get it off as much

as ycan. But I'm a fire doctor ar’ 1 don’t wait for ytget it off. .

All T'll ask y'then is, ‘What’s y’r name, which hand, which foot;

which laig, or whatever that. it is that’s burnt;-'f'ahd that’s all I have
tknow. An’ I actually don’t have t’khow‘ which ~hand or which -.
foot, really. I do like t’get th’name. I' like thave your name; an’
then after y’tell me your name, 1° get th° rest of it. What I do is
always ast which hand or which foot what part a’ You;; body s burnt
or so on ‘n’so forth” .

We then moved to stopping blood. “Stoppm blood’s Just like
drawin’ out fire. It’s th’same identical thing. You do it with th’same
_verse and th’same words and everthin’ except where y’ask for th’ fire
t'be taken out, you ask for th’ blood t’be stopped.: That's th”only
difference is th’blood an’th’ fire you ask for. Rest of it’s all th’ same

thln g.
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“You don't touch it. My wife, she’d been over t’town, an’ she’uz
comin’ back; an’ a feller’d had a wreck—went as fur as from
here’t'that bank, I guess he went fifty yards or further down and
cut a tree down with th’ car; an’he went through a bob wire fence an’
through th’ windshield a ‘that car, an’ him cut all ¢ pieces. And they’s
tottn’ him u_p out a’th’ woods whien she come along back, an’ she

-stqpped an’ she said blood’uz-a runnin’ through that thing they’s a
totin” him on, yknow, that stretcher And she didn’t even know

th’ man ner who he was ner nothin’. She just flew in an’ doctored
him, an’ she got th’ bleedin’ stopped, an time they got e hO%pltalﬂ
he wa'n’t-bleedin’ a bit, an’ he lived. They all said he’'d never live
while they’s a’totin’ him out a’there—that he’d dene bled all the
blood thére were in him out. But he lived, an’ still livin’. That’s
pretty good right there too, y’know. And she did that just in th’car,
an’ didn’t even know -th’man ner who he was, ner nothin’; an’
he’uz drunk he didn’t know where he’uz at when he wrecked. Pretty
near killed him. Cut all to pieces. An’ “course he dldn t know nothin’
after he wrecked. o '
“Doctors don’t like it. They just plain don’t hke it. Thev just

~splain tell you it’s not so. You can’t do it. But the} re wrong, It
- can be done. An’ y’can show a doctor that y'can do it and still he’ll

argue with y'that it’s just not right. I'd tell one doctor, I’dfq’llv
‘Well, Doc, you like I am. T JUSt don’t beheve you got sense enough

’rt ’know right from wreng.’

“Doc say, ‘Aw, you go én shet your - mouth’ [laughing].
“I'd stop blood on a mule. Doctorin’ an old mule, yknow Cut

‘his foot on_a slip pan. Two handles on it, y’know: Hold it in th’ dn‘t

an’ th’ mule’ll pull it *til it loaded. You've seed ’em, T guess.
“An’ that.slip pan hit a root an’ somechow’n’nother hit turned-

-over. Jerked it loose from th’man an’ caught th'iule right just

between that holler place back of dis leg an’ hke tcut that foot oFf
An’ Lord, did it bleed. f -

“An’ Doc Dover’s down thar, an’ they had th’ mule’s foot tied up,

~ pulled up- tl_ed__ cause Doc’s afraid Jqt'd kick: hlm——mlght wohld !

guess. And he’ s a *workin’ w1th it, and look like th’ more he worked
worse it'uz a. bleedin’. It'uz just. pourm th’ blood’uz all. .

“I come along an’ T just, stopped an’ looked at it, y'know. Never
said nothin’ t'nobody. I just stOppf:d an’ looked at it. An sa1d
“Doc,_it’s bleedin’ pretty bad, ain’t it?

“S%d ‘Yeah,

“T sdid, “Well, T'll stop it from bleedin’ on y’ if you 11 bmd it up.”
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‘Get away from here, Charley,” he said. ‘You don’t know nothin’

" about it?

“I said, ‘Hit’s all right. T done doctored it. It won’t bleed n’more
no how. It’s quittin’ as fast as it can.” And it was. It'uz just slowin’
up ‘cause I doctored it quick as I saw it. And.in just a few minutes
it Just come t'a slow- drip. f

“An’ Doc, he locked at me an’ he quarreled Th old man Doc
was always quarrelin’ t'me about everthin’. An’ he fussed at me lots
about that after that. He said, ‘You believe you actually stopped that
blood

“I said, ‘Well, you didn’t.” 1 Says,“\’\fho did?’ An’ he’d laugh about
it, but he argued all th’ time. Wan’t nothin’ to it.”

He then wenl on fo give us some advice #thout thrash and about

teaching others that he had. forgotten to give us before: “You have

t'watch. I come pretty near pullin” th’ breath out of a little kid one
time. Little too hard, an’ he just quivered, You have t'watch about a
little one. You know, lettle beety ones g wdrse to have it really
than bigger ones at one time of th’year, an’ another time of th’year

- th'big'ns has it an’ th’ little'ns won’t. Now I don’t know why,

without they’s just more germs goin’ about in th'fall a th’year like,
than they are in th’spring a’ th’ year.”

About teaching: “I can’t see a reason for limiting it. That’s
th' reason I never. did stop at it. *Coufse, now, I’ve taught all women.
I wouldn’t teach a man. I didn’t pndertake that ’cause they was
smuch of that®said by nearly everybody that knew anything about
those things: A man teach a woman and a woman teach a man, an’
I' just never did try t'teach a man’

He continued, telling us that the way he taught a woman was 1o
write the verse down on a little piece of paper so she could learn it
by heart. “Then you take that thing an’ burn it—get 1id of it. "Course

it'll draw that fire out, or stop blood.

they sayin’ 4 prayer an’ closin’ it—"In Jesus name, amen.’ You know.
At th’end;a’it. Tt seems a little more natural, yknow, t'do that.
That’s ab(;aut all it’s good, for.” .

By this; ‘time, 1t was nearly dark. Supper was waatmg, anaﬂ besides,

there ”/{}? yet another healer that we had to talk io before we could .~

consider [ the article fimished. So we twrned off the tape recorder

¥

anybody’s t'find Lit, they wouldn’t know what it meant, nehow. I don’t - v
~ put on it whé?{ it's fer. I just write it down, an if yneed it and
- haven’t learned it by heart, carry it w1th y’an’just read it over an’

T "Then v wmd up askin’ th’Lord t—]ust like ambodv “clse when
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and began the forty-five minute leave-taking that is so customary in
the mountains. Back at school once more, we made our plans for
visiting the last healer, and then separated uniil the next day.

HARLEY CARPENTER

No article would be complete without our favorile source of in--
formation in North Carolina, Harley Carpenter. Talented in many
areas, and knowledgeable in most where the mountains are con-

“Cerned, we knew that he would have al ledst one or two things to
add to the information we had already amassed. He didn’t let us
down. ' . -

“I can’t tell ya’ [how to heal] because it’s handed down from
th’beginnin’. It’s in th’ Bible. If y’tell somebody, v’lose ver power—
in other words, like a man doin’ somethin’ t'destroy his rights, y'know.
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“In that now, I could learn two women, or three I think it is, and

then one of “em that I'd learnt could learn a man person, So aboput

th’biggest point I get in that is t'add a little mystery t'th™party
that don’t believe, maybe we’ll say, in- fire drawin’ [laughmg]..

“l learnt two, an’ 1 studied about it after that. Never asked “em
yet if they’'ve ever tried it t'see if it works. But I think th*one that
learnt me said Jearn somebody not no kin to ya’. Well, these parties

as'n’t but they'uz iy brother’s wives, see? But I've never asked
them if they've tried 1t.”

When we asked him about people who refused to believe i the
faith healers (including some of our editors), his.answer provided a
perfect conclusion to the survey. “‘Seein’, In a sense, is ‘a great
believin’. You can hear things, ‘-but if you've seen it, you've got
more sense out of 'it. If it hadn a’been true it wouldn’a been
handed down through th’years.”

Not long after the faith healing article appeared in Foxfire, two
women healers came forth who were willing to reveal their method
exactly if we promised not to use their names. We gagrced and this
is what they told us:

To draw fire pass your hand over the exposed burn, open

- palm down, in a direction. away from you and away from the patmnt

----- as if pushmg the fire away from both you and the victim’s body.
Do this slowly three times, at the same time blowing gently on the

“burn. The head remains fixed over the burn, but turns so that vour

breath follows your hand thus blowing the fire.away from the victim’s
body. Simultaneously, and each of the three fimes you do the above,
repeat the secret healing verse silently. ‘

The verse must be memonzed word for word, for one m1stake will
invalidate the cure. The verse, as written down for us by the healer,
is: ' T ' _,

Thair came an angel
from - the East bringing
frost and fire. In frost out
_fire. In_the name of .
the father thé Son and
_ of the Holy Goost o

‘When I questioned her willingness to give us the supposedly secret
method, her reply was, “Well, it might be of some use to you when
I'm gone. I believe in th’ healin’ power because th’ Lord has healed

~me. I know He has: That’s the greatest thmg they is, is th’ healin’

power of th’ Savmr

s

ey RO P
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On May 20, 1668, another wo’man a resident of Ijillard Georgla,
was willing to give us her much-tested method for stopping blood :
The healer does not have to be ‘present. ‘Skie claims she has even.

stopped severe bleeding from cuts by talking over the telephone. To

" stop the bleeding, she simply reads, to herself silently, one time, the
sixth verse of the sixteenth chapfer of FEzekiel. She reads the verse for
fear she will leave something out and thus invalidate the cure.

Essenthl to the attempt is the substitution of the victim’s full name
each time “you” or “thee” {depending on which version of the Bible
the healer is using) occurs. ‘ '

Thus ﬁ' the victim werec named John Doe, the verse _*.{}buld be read
silently, to oneself, in this manner: “And when = paiﬁea’ John Doe
" and saw John Doe weltering in John Doe’s blood, I said to John Doe
i John Doe’s blood, Lwe. . . " .

She Clalms that the cure works even on animals. She claims to have
stopped the severe bleeding which resulted when the teat of one of her
cows was sliced. e

o
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¥ t's not often we get our jeep’
| stuck. These red clay roads will
._do it though. If you’re one of.
those who nceds to see to believe, try driving to Hlllards after a‘ﬁ
tecod hard ram.

The “casiest” way to get there is to drive out Betty’s Creek Road
to the North Carolina hne where the pavement ends. From there’
vou go lurching and spinning miles up a dist road to the top of
"the first mountain range, and then swing left onto a red clay track

that snakes far out to the head of a jewel-like cove—a cove bounded’
on three and a hall sides by national forest, mountaing, and a
silence that makes one realize with a rush how unnatura] the sound,
of an automobile really is. Considering the road, it seems mad to visit
there after a rain; but then again, that’s a good time tovfind arrow-
heads, deer and bear sign, the mist that made the Smokies famou@—
and Hillard. . |
Did you ever have a hideout in thé-woods when you were a
“kid? A hideout big enough to'stand up in? A structure claborate
enough to keep out, rain and wind? Something that, on the evolu-
tionary scale: for bulldmgs that stretches from cave to mansion, fell
somewhere in between the lean-to and the cabin? Well, that’s about
where Hillard’s place falls.
Essentially it'’s a room with a roof on it. The wooden floor is bare
and unwaxed. There’s no ceiling—it’s open to the ridgepole except
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fgr places where planks"hévg been laid- on the‘ joists to ‘provide a |
storage area above.- A-wood stove, a'battel ed S(jfa, an ancient double
bed, a table covered with an oﬂcloth and ; a stiff- backed chair are the
‘basic furm\hmcrs Throughout the room, howexer, ope Spots the little
~details that:make 1t home: the sarduie can mnailed to “the wall for a
soap dish; the neat stack of wood beside the’ stove; the  horizontal
poplar pole on \\thh a clean pair of L&sjerhauls and a dish towel
hang; the ‘axc, p;le of *ontions, and canned tomatoes ahd- cucumbers
under the bed; the garden tools and W“Lll\mg sticks over beside the
dé’aor the l\(_lt)\(‘llt lamp; the outside door pul[ made of a discarded
thread spool, and the inside one made from the crook of a 1aurel
bough, the bucket and dipper for eo_ld_ water from the spring; the«
mop made of a pole with a burhp sack tied to the end—all these
things tabel the*house as Hillard’s and Hpike it his alone. '
Hlllard 13 almost eighty years ‘old. TIn thé rich sail of, the cove, how-
evcr-{,f"'}l‘ stlll plants CATES for and harvests a gmnt garden thag feeds

indeed. .7 5‘ . _._” ‘o [ ' e

The last nme’ we a_'isil_ed:l him, he was busy péeiing tomatoes he
had just gathered and scalded. He waved us in, put a fresh plug of
mbaua m his cheek, and went on wzth his work chucklmcr as we got
our camera ready. '

| “Pe0ple’l] look at those plctures " he hughed and say, ‘What is

' that crazy old man a’doin’?- You. tell’em I'm puttin’ u@ ‘maters for
th’ winter, that’s what. Peopfle might laugh at such stydl as this, but
Pl tell y ", T'm. not akout t'let’em - rote And when yowve gof, old,
you're riot a’goin’t lay down and die just because you're old. Feller’s.
got t'have somethm tdo.~Well, this s one of th’ things’ I do, and

I'm proud I' can. Let’ém laugh. Tl be. eatin’ good this wmter and .
Iaughln bh,ek . : :
The peeling process ower, he next sliced’ ana’ cmed them put
- them on to cook, and beﬂan to heat the cmmmg jars.
- “Everyone eught t'learn how to do such as this, One a these days,
tlmes mmht get back hard again, and then what will they dop Nobody
not knowin’ how t do nothin’. Might ha\f% tlive off th’ 1and agam
onc day. We nev er had nothin’ fer-th’ winter onlv what we put up.
‘What we put up was what we had Goin't be a lot of hnngry people

someday . - _
e B N . >
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When the tomatoes were cooked to hz's' taste, he carefully filled thé.
warm jars one by one, adding a single spoonful of sugar to each ]ust
before tightly closing the ﬂzci’ : : ‘

=

-3

“Lotsa peog]e dont even. know how tcook any more. Thev just

go t'th.store and get it fixed already These girls ‘nowadays go_off

K " tschool and-learn about ever\thmg but Wh'it s really important. . Get

. . home and still can’t even cook a: meal.” If- your woman_can't cook

» whenever yolt get married, Tet me know and I'll come Cook fer vy’ 17

To the last jar, instead of a_ddmg,sugm, he added a spoon of sall

and then sealed it. “That’s th’way I learn. -Experimeni‘ahd LeXpeTi-
ment. Try du‘ferent ways. Never learned it by readin’ 4]ust by doin’. o«

That's th’ way “we, all learn, ain’t it?”

On several diﬁer,ent_ occasions, mem-bem of. Foxfire’s 'si‘aﬁ_ tape
i recorded Hillard as he talked.  Excerpts from ‘the tapes follow:d
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I was raised on Coweeta'—twelve miles below Franklin' down in
there. Jt used t'be I could take off here a walkm and walk in a day
down there twelve miles. I walked many a time befofe they ever
got that railroad through Then I got trldm on a train; and a few
years later they got th’bus. Got this here cement road.

It was awful back then, Everybody had t'work.then. Everybody
worked on th'farm. There wasn’t no factories or nothin’ hardly:
About th’only plants there was ‘around was over yonder at Sylva in
Jackson  County.

It was about 1919 when they Started gmdm th’ hlqhway We
dldI] t even have a gravel road’r nothin’ goin’ through here t'Franklin

- and”. 1C10’~;s th’ mountain t’Ashevillg: It wadn’t nothin’ but a mud hole

‘when it rained. In- 1go5 down there in Franklin they didn’t have
no streetsr nothin’. . Had planks laid out there t'walk on when it

_was rainin’ it was so muddy. They didn’t have but about }w%r

three stores in th’ whole town. If you could’ve seen what I seen back
_then, 'n’ look at it now, why it’d make you wonder how it was built so
fast. - -
1 had t'work all th” time then Lord, yeah. Take a'man on th’ farm—
he has to be goin’ *fore dayhght til after dark. Keeps him a’goin’
just like these people up in th’ chicken buqmess, yknow.

When a feller had ‘a little bit of frée time, a feller usually went -
huntin’-—when dic had time that way. He'd be out in th’ woods. T used
talways have t'go E'th’ woods about ohce or twice a week anyway,
y’know, back when I was young that way. Had cattle, hog;s, sheep—all
back in th’ mountains, We had free range back then; no stock law.
Our ¢rops were all:fenced in. We'd go see 1bout our stock, and salt

“our cattle and sheep ever’ week.

And they used t’have-torn shuckins all th’time, y’know. Youwd .go
t'maybe.a dozen different corn shuckins in one fall. Them old peaple,
y’know gthey used to when they went gatherin’ their corn have a big.
old tin t'put it in sq they could shuck it and throw it in th’crib.
Lots of times they’'d sét’em a gallon jug of good ol’corn liquor right

“in th’ middle of it down in there; then see who could shuck fastest—

get t'that jug in there first. Let me tell ya’, it was liquor back in
them days. It wasn’t just ol’potash stufl that’d make y'sick. What

) they made—it was made right. If you had a gallon like they did back

then, you could make most any kind’a medicine you wanted to now.

- All liquorish ‘medicine we haveds made with alcohol in it. But it ainit

good like it wsed t'he—T can tell you that!
My momma died whenever I'uz just eighteen months old. T'uz just

from ‘one place t'another—pretty riear like it is ‘now most of th’ time.

Lo

-
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After I got up any size, Puz in a camp cookin’r’somethir’ thataway,
v'know; or cuttin’ old acid wood ‘r’'somethin’ whenever they got that
started up. I'uz about eight 'r nine year old when they started. that
first acid plant at Sylva. It was used for tannin’. "\Iv uncle. hauled
th’ first ioad a "acid. wood that ever went inta’ that plant at gfl\ a. First
that was ever bought in TJackson County or anywhere around. He cut
up a load a’ten-foot rails—cut ’em up in five-foot lengths .v’know. -
Loaded’em cn a wagon and took’em down there to’em. -
All T got back when Tuz young was what I sold in th’ fall. Thev d
come from Asheville over here and buy sheep and cattle and things
like that. Always had a ‘bunch a'sheep t'sell. I used tkeep about™
forty ewes all th’ time. And a bunch a’cotws and yearlings—voke steers
when T farmed all th’ time for a living. I never could fhiake a living |
without fﬁ,rming With a family that way, you can’t hardly make it.
If you've got your own hogs and sheep, and vour cattle and your
chickens and ever'thing, why vou can have ydur oxm meat an’eggs,
your own corn&bredd, and we always raised about a hunnerd bushels
a’'wheat. And we never went t’th’store for nothin’, only just a little’
-sugar and salt and sody and stuff like that. We'd get enough money-
out of what we sold that way: We'd sell our sheep—a bunch of -

‘em—and we’d get about seventy-five cents a head for sheep. ‘When
you got a dollar, it would go somewhere at th’ Store You'd go U'th’ store
with a Couple a’dollars and get more stuff than you could carry
back home. You go t'th’store now and its costs "1bout fifty dollars, -
looks like, to get as much §tuff as we used t'get that uzw I've seen
- my uncle buy coffee at three cents a pound. '

_This land here all belongs t'Dillard [his son]. T been here four
years. I just stay up here. He wants me t'go down there and stay with
him. A lot of’em want me Ustay with’em. I went over last week over -
Madison County. One a’'my grandson’s over there at my gTand-
daughters Bof, they wanted me t'stay over there s lmd They said,
“You just go back and fix up and come back and stay with us.” 1
-tole’em no, I couldn’t hardly do that. “They had a httle family of
~theit own and I might be in th’ way. : ' |

[ raise just about everything I eat here—what ain’t give t'me,

And 1 dlways plant by th’signs. T always want t'plant along after
a\lh full moon—that’s before th’new mt_)on a while. T don’t want,
t'plant anything on th’new moon ‘at all. It all goes t'th’top. You
can plant corn on th’new of th’moon that’a’way, and in May it'll
just Tun a’way up yonder and be a small little ear stickin’ right
straight up th’stalk; and it'll be as high ‘as this house almost. You
can’t reach it. You got t'pull it way over t'pulk that little nubbin oH
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We plant when th’signs’r down as low as possible, and git it on
th’ last quarter of th’ moaon., Why, it does a lot better. Or you gather

it up anytime you want to that way after, it’s good: and- dry:After

it gets growed, why you can just work on then. You den't have to
gather by no. signs’rnothin’. : | '

For most stuff, you have t'wait “dl it gets th’right time. If you
ain’t canning at th'right time, it'll not keep so”good. It won't be as
good. 1 go by th’Lord and th’signs—where th’signs 'go up and
down, vknow. The Ssigns of th'’ zodiac. You watch that' Dog " Star
whenever it goes up—goes over in th’ evenings They call it th’ Evening
Star at gatherin’ time; Morning Star in* th’ spring. You know it's
light as it comes up: If+you don’t watch the sigiis and git-out here
and git to plantin’, You're in trouble. These beans here—if the signs
happen to be in' tIf bowels, why them beans won’t do much good.
And if they did do any good, they'd make vou sick when vou eat’em.
Th’ Lord put th'signs here for us t'go by. It’s all in th’ Bible: th’signs
of ¢h’stars, moon, sun, and all. You've got t'follow all these slgns if
vou do right. Don’t you know the s1gns'f‘

At r!’m potnt, Hzf[urd laughed for a f{’w moments, paused, and then
confinued on about. his solzémy life. ’ '

I get m_\' ‘water right out of the spring out there. Good cold spring.

PLATE 202

'PLATE 291
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It's good water too. I like- good wéter here in th’ mountains. 1 like
_Wlt a v.holc 1ot th best TAOW s it
: get out t'myself. Seem like ever bodv never d1d apprecmte Swhat-d-
do fer’em. You're better off to be like Elijah was. He was out to
himsg:if, but he¥still loved his.brother. And they were parted, y’k'now‘;
and th’ wind carried him away unto th’ mountain. Well, 1. reckon he
was a good man. You know he fell from th’ cliff ; busted hisself up, and
th’ ravens come and fed h1m a certam lmgth a’time. Nobody knowed
where he went. But he was taken Cfnc of, and he was better off than
he was down her&ﬂ%n this wicked world.- - s
. People nowadajs cf@nt live rlght It’s just how long thev're goin’
live, and how ‘sodh they're goin’ die. Just what they can get in their
hands now. Always wantin®" They Ju%t reach an'take ever'thing they
can seems like. Ain’t got no mérgv on no one else. If T didn’t depend
on Him, I wouldn’t have an}bod}&t depend on. You can’t depend on
a neighbor these days. Ever’body is for themselves. Ever’body’s looking
out for ‘money., :Th'ey",rc"’ﬁot Jookin® out for th®’humans. We've: got
t'look cut for ourselves. If we dén.jt lock qut for ourselves,' what are we
goin’gdo? e o %&g : .
We had freedom back then. We was free. We went out am whert
- and did kinda as we pleased. But now we can’t do it. Money is th’ root
- of all evil, and it rules th’world right now. Ever’thing” goin® for
money. Theyll 'do anything. They’ll kill, rob, steal, and ever’thing
else all over th’ world now. ¥ou hear tell of it anvwhere v'go now,
It’s fast time now, y’know. Ever'thing’s.flyin®. These automobiles
- runnin’ tp and from ever’ corner of th’ world.. Well, ain’t they goin’
from ey er’ ‘corher? You can’t hardly travel fer'em.. You can't walk
along th hlghways rnothin’. You ain’t got no freedem’r'nothin’.
You’ veeqet t'be in under sorme kind of control. If we didn’t: haveino
highway patrolmen, what would it be? Most folks sort’a dread’em,
‘but some of ’em get so far along they don’t dread’em. They just go
along ’til they get Killed: Look like they want t'kill thernselves. And:
-while they're killin’ ‘themselves, they want t'kill samebodv else.
Pa;ents' kcep Jettin’ kids go and. don’t control’em. T heir p'irents
‘l"hadn"t been controlled 'in their time. Theyll let their kids go on
that way. Why sure ‘kids are ‘ungratejul Why sure they are. That’s
th*way they was let go all th’time. There’s just too much toys—too
much playm They run togetherAtoo many oftem. They're too close.
Th’ town’s full. Th’ country’s full. And gettin’ inta trouble—one takin’
: off after another. And one’ll tak_e off after another just th’same as a

¥l
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1. ‘And kids WIH do th same thlng Y(‘E’Lh I know parcnts are

! it too easy. .
ﬁ’WeH Now, our congressmer are a -M’hO]G lot th’ cause of it. They’ 11

e

say, “Ilee a kid whatever it wants.”” “Give it just any thmg it wants.”
Thesé men up in Washington say that over th’radio, television’r
- anything. “Give a kid what it wants,” and vou can’t do that. They’re
'goin?'t’lea'rn that sure enough. Thev’re goin’t’'learn. it quick, that
yowve got t'control a kid th’ rlght way.and give it what you think it
necds It alwavs wants things it don’t need. Well anvbody knows
that.. Well now, they can do without it and be a whole lot better
off They won't have their mind on these here things. Thev'll have
thelr minds on somethin’ else that’ll be worth somethin’ to’em someday.
' ;J Now you take old people. Why, don’t th’ Bible tell you honor vour
father and rhother? Don’t make no difference when they get old;
why, don do aﬁ')}thing again’em. Young folks think they're far
ahead of their old parents because they've got .a little education from
‘not from th’ 'work of Cod. but from th’ work of mankind

il ‘vafx\ O6 =04, DUl ITom i WOIK oI mall<ind.

- And wgire livin’ by hls—maq s—work instead of hvm’ by God’s work
and that’s where th’ world’s goin’she in th’end. They’ll bc no one
savcd accoxdmg to th’ Bible. They'us but-a few saved in th’ flood,
and theré ain’t gom be but a few sived in th’end this time neither.

This hére man’s work will not sdve you if you listen to what they
say, for they’re not goin’ try t’save'your life. rThcy wmt ytmake
big money so they can get a little out of .it.; That's (’ way these

~big men up here in Wishington are: all want that var t'keep’em
going an’ keep on going. It’s makin’ them big money. ¢
- They .xaised our governor from -ten thousand dollars a \ear~ to
thlrty thousand dollars a year just last year now. They're sittih’“np
there raisin’ their big wages. We're livin® here a’doin’th’ best we can.
They caﬁ keep that war goin’. They’re makin’ bigger money all th’
time. T}iey’rc runnin’ th’ money olt, *\,’know”goin’ down, goin’ down
all ‘th’ time. Its goin’t’finally go plum‘out "til we. don’t have nothin® but
stamps and codpons t'trade with here first thmg y'know. Just about got
it down heré in Georgqa now. Why, they'ré usin’ these old coupons;j_
now ttradeswith. You can go ‘and buy them for half price-or a
little Tess—to t'{h’ stefe and get your stuff sqs vou can double up.
See, th’ government then pays them th’ fiuil” price for that stuff fer
them old coupons And they’re gettin’ hlgher ‘til that money got 50
sorry, and so much of it made, ’til “it’ Aamt worth nothin’ nohow.

They’ve took our silver. They’ve took our gold. They've took th’

silver certificates all in. And we ain’t got a thmg except our gover’mint
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on it. Theres all we got t'back it up. It just left us, by grannv
with a piece a’paper; an’if we lose our, gover 'mint, it's all dead
anyhow just th same “as govermimt bonds. ‘We're. alt_broke It
‘th’ gover’mint go broke, we ain’t got a thing in th’ world.”

s

Ever’ thlng here can just go at-once if they happen tke@:p ‘on with
this here war business ’til*some nation comes over on’em. They can
be bombed over_ here just th’ same as we can haul em ovér theref
Goin’ all th’time back’erds and for’erds with’em. Thf:\ send stuff’
-over there just like they did t '] ~-pan. They sent th’ ]ap% lotsa’ stulfl,
and got a lot of it throwed back at’em. They have won at war a lang
time, but they ain’t a’goin ‘always win. If the\f ever start’ ’mother}
war with this here atomic bomb, its goin’ he a sad time: To gét
f'rcady for th’ bgmb-—th’ main thing, they better get ready t' meet their
God. That’s th’ main thing about it. For th’
on this. way ‘no how. Times get worse an’ ¥ rse all th’ time.” We
can’t hardly tell what’s a’goin’happen. They. ay “let * man destroy
hisself. They ceuld do that with th’ atomic homb. They could destroy-
theirselves and not wait for th’ Lord t'came dowri and, deatrbv withr

~1nq ain’t gom o

Christ’s second coming. And it mlght not be-so many years away
when "He come. ' i '

They just got too much invention. You know, they say in th’ Bible
—it tells you that they’ll be buildin’ ,and rebuildin® all ov er th’ old
“world and new ]ust before th’ end /of tlmc This here buildin’ got

3 oy
N

*t’go on, and these mvenhons got' 'go on before th’end . of time.
Only about thirty more year ’til two thousand yedrs wiil be *[u’lﬁﬂcd
and they’'ve been a destructldn every time at AR end. You know
th’ flood come and Sodom and Gomorrah burned and all that. And
‘how many were saved there? “But few,” it said: And Noih was a
righteous ‘man. and for. Neoah'’s sake sav ed the | whole family - there
though.” He was th’ only righteotis man therf: wWas,, Oid Lot he come
out of old Sodom and Gomorrah: He S‘N@.S brought out by th power
of God, and th’ rest ~of’em* was:all burnt up. cep,,t him and his® ﬂfwo
daughters His Wlfc turned mtfu a p1llcramlt fé‘r lookin’ “back an’
dlsobeymg God..If we chsobe), why we're just gone. - -
Well; now, ain’t it th’fulfillment of th’ Bible. stuff comln up., thls
- way? What has been will be again, it sdys, And what will e has been.
It has been in generatlons back before - th‘ﬁ—thls destiuction The
last days is comin® all right. Tl two thousand vears Christ said are
_about {ulfilled, don’t you think so? 'Th’ way ever’thing’s gettin’ so ast.
Ain’t it a’movin up itf a Hurry?: Ever'thing a’mov in’ up'in-a hurr} all
th’ tlmc—Just a gettm faster and fastermbulldmg and rebu’ﬂdmg al]
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ever where anywhere ¥ go Bov, it gets worse—-‘ﬂ-l th time too. Whole
_ worlds L e v
" Them' astronauts th’lt went up there’f‘ Thev got there on that planef
where. thev thouﬂht there was water and’ there wasn’t,a drop a’water
t’be found on, land there.- Tt was all covered up in stones. The\ _got
some, sztsoncs ’111d brought'em baclél but the\f didn’t want ‘people tknow
what they was. 1 got this from “a’ gover’ mmt man, now; and: he said
“there wasn’t anything there but brimsione. "And don’t your Bihle tell
yOu that this world- well be burnt in th’end with brimstone and fire?
L behe\c ‘them other two fellers, they won’t none of'em go-back
cau%e they ain’t. got no, budiness. there., And them rocks they plcked
_up licte and, broughf_ back wasn’t nothing but brlmqtome The wholes
- thing they said was just alike. Bnmstone "The Lord made it. Created
there. «That’s goin’ be wh’tts gonna “destroy the world. You pick up
the Rible and réad it there. It says when Chrlst comes, the fire will
. al ady be kéindléd. And - We don’t I\nowéthai under there . may . be
“carbide. You sknow -yhat it is, don’t you? Well, when it hit Water
yous know what 1t’1l do. Take o feller that den’t know what. hit'll do
@nd‘ lay a .piece m hlS hand and spit on 1t, and he 1l soon <find out
won't hed .. o L T e
» The Bible Bays thatz brlmqfone W1H he wh'tt w111 deqn ay the W orld
You can t egcape ‘that ﬁre in waLer or nowhere. It‘H be. unquenchable
fire, it says. Mlght be carbjde there with it. Now them places where
they thoucrht was whker ghere,.they qaﬂd it wms Just as drv as it could
be——but thev dlcfn t kpow what it was. .° Rt
Thf:y nev q;r ma,de it to the moon anyway. Thev took a p;cture
C)ver“somea desért. Tt was just alI rnade -up stuff. Now that mgon °they
had pleture? up’ "tshere was ]ust‘a shadow on th’ wall from qllght tHey
hadrg’setfin tHere.” The}r cou}d ma;ke a shadow that looked just like.it
on. th’ wall Ive seery it done: xNow L;hey can, take a light and make

... . . ‘J
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most anything laok rEal aBu’é L@r»eLa —mercy, t}‘rey camr't make it work,‘
out. fe’r real though . “ R . E

In Hzl[ard’s opmzon the astmnauts went mto spﬂce b-ut they ‘never
lana’ea‘ on the moon itself: Instead, they - danded on a mysiery p[anetd
callea’ “Mars” that czrcles between the nmioon (md ear‘th As he says:

Where d they’ land at? Not the moon, but Mar.s Wel], now- aiy t'
vou got, eyes to see it there when th’ eclipse comes on th' moon? When

th’ echpqe gomes on th’ sun, what makes 1t?JAmt you read about
th” Mars? Thcre 5. . placc above@us ‘and when it cornes over there fer
enaugh, why it comes between s and th’ moon theré ,and makes an
eclipse, and that’s th'shadow .of that extra earih up there. Why,
you can see that with ‘your haked eye if you'll just lock? If it wadn’t
between us_ and th moon—if it was on above th’ 'moon—why it
‘would never brmg_,no qhadow on «th’ moon ‘They’s a placé up thcre
all right. . - 7~ 4‘) : .3

They wcnt up thefe in a miissile, 'y know Three of em togethcr
kmd a d.epend on’ ThEV won 't let h1m t'}lk though now: N owve. got

tfind ottt from" some® gover mmt fdlerhhave some érlend n th’
gevcrmmt business—t'find -out. They won't let it “be broadcast
Thev don’t want tlet peaple know that they’ re that.. big’a fooI&——
go right into Wh’lt th*Bible teltsem not t'do. Thev den’t want t let’em
--,know what .was. above and what was t'come down i thend.

.For th Blbje savs that. th’ world will be Qestrmcd w1th ‘fire an’
brlmstone Al man’s, work’ll be- burned up. All th’ houses'n ‘éverthing.
Thege stones’ll be melted and all run back tgether

And thaf%ﬁnotan wou, ain’t ;sipposed: ‘the on.. That’s th! second
heanen accordin’ t'th’ Blble If ain’t natural, Train’t no place we

_ought tbe 6l we die. 1tS a s”plrltual place Am t no place fer human
. ﬂesh and blood. Th’air is- Heavy ‘there” all. th time,

" Th’ last days is comin’ all right. Within thirty year. I—Ie*ll be "down
:he~re \judqm i iy livin® wHenever. th’ end corpes. Be judgin’ th’ people
-;thats livain’, Don’t have tworrv about them already” dead. -

' You know you could”live t’see that day come‘gth’ day that th*
"’.Lord,w comes You could 113{6 tsee it., " O |

Hzllard s adamant about holdmg onto an. rmdepena’ence he savors
"The thmg ke likes best is the fact that-there’s nobody Cask you where
yow're goin’, iwhen yow'll be back, or where you've baen.:I do just a:

I please. Tomarrow? *Who knows? I might put_up:’maters again.”
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THE KIDS: .

Lynne ‘Allen
Karen Anderson
, ‘Elien Armstrong
gy - Glenda Arrowood
B Pat Arrowood
Perry Barrett
‘Bob Bradshaw
Joey Brockington
- Benny Brown ..
i Jan Brewn
‘ ia_ ~Judy Brown
Ka{h‘y' Brown
| Léurie'_Bm:nson
Emma Jean Buchanan’
George Burch ‘
“"Linda Burden .
Andrea Burrell
Jimmy Carpenter _
Brenda C‘arvef
| Joanne Carver
Dickie Chastain

Becky Coldren
‘Kathy Coldren

' THE CONTACTS:
« Lester Addis
* Joe Arrowood

Jerry Ayres
Pope Bass

" Bill Enloe

— _Charles Childs® . —

Mike Cook | .
Barbara Crunkleton
Hubert Darnell
Loraine Darnell
Patti Darnell
Stanley Darneil
Susan Darnell
Henrietta Dillard

Jim Enloe

Linda Garland
Mary Garth’

Paul Gillespie
Lynda Gray
Tommy Green .
Gail Hamby

Charles Henslee
Sue . Henslee

Elmer Hopper

Mike Ivey .. -, -
Mickey Jus‘tacc .o
Jean Kelly . .
Jerry Lanich

Lizzie -Ledford

v Mary Brown
« Jack Buchanan
Mr. and Mrs.
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Frenda Wilborn— -

N

Mike Letson
Robbie Letson

“Marti Lind

Gayle Long b
Wayne ‘Mason
Nelson Miller
Susan Mullis
David Myrick

~ Phil Newperr %

" Lois Nix

Ed Page
Richard Page
Ernie Payne L

- Paul Phillips ~

Brenda Rickman

: ‘(IElizabeth Rickman-
‘Bill Rolahd

Bill Selph -

: Grcgﬁ Strickland

Mary Strickland -
Jan Watts :

David: Wilson
Tommy Wilson

s

Miilard Buchdnan

Mr. and Mrs. James T. Burden
Mrs. Clyfge' Burrell

Rom Burtrell -

Mr. and Mrs. Roosevelt Burrell

Dean Beasléy
Hobe Beasley
Jack -Beasley

Bill Blalock _ ' Elvin Cabe

Mr. and Mrs. Grover Bradley. Mary Cabe

Mr. and Mrs. Lawton. Brooks Aunt Arie Carpenter ‘
Dr_.Harry Brown _Avarilla Carpenter o v

Mr. and” Mrs. Harry Brown, Sr.

. . r
I - .

Bob Carpenter
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-N[r and Mr 5.

| “Mr. and Mrs.”

* Tone Dickerson

Mrs. B.-F- Douty -
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Evie Carpenter

Mr. and Mrs. Harley Carpenter

- Juddy Carpenter -

L1zz1e Carpenter

penter
William Carpenter
Mrf and Mrs. Buck Carver

~ Nate Chastain .
" Mr. and Mrs. Minyard Conner

Ray Connor.
Mrs. O. Y. Cook, Sr, e
Ethel Corn '

"Janson Cc& ™ "

Taylor Crocl\ett :

Mr. and Mrs. Claude Darnéil
Mrs. Fred Darnell

H. H. Darnell
Mrs. Ray Darnell .

Jane Dickerson

R. M. Dickerson

Barnard Dillard

.Dave Dillingham

Mrs. Arthur Dills’

Kenneth Drake
Lizzie DuBose

‘Harriet Echols " o

Fm Edmonds
R. L. Edwards.

_ Buck Eller

Mr. and Mrs. Turner Enloe
Dr. John Fowler

Aunt Nora Garland

Carrie Dillard Garrison
Serina ‘Giles -

Eva Gillespie

- Mrs. Gilbert Gillespie
- Hillard Green

Molly Green

Paul Grist

Carl.-Hamby

Mr. and Mirs. Milford Hamilton
Blanch Harkins

“Valley ]ohn” Car-
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" Mary Hine

Earl Holt

‘Mr. and Mrs. John Hopper '

My. and Mrs. L. D. Hopper
rs. Selvin- Hopper
rank Humphries

" Elcaney Jenkins <

Daisy M. Justice
Mrs. Hershel Keener
Myrt Keenér

" Ada Kelly

Bea Kélly *

Mrs ‘Thomas Kelly
Mary King-.

Blll Lamb

Myrtle Lamb

- Kay ;edford

Lizzie Ledford

“Oma Ledford .
Harley MCCall’ o

Gay McClain

+ Joe. McClain
UL G. McCoy -
«Wilbur Maney -

Daniel Manous

'*';]afnés Marsengill e

Bob Marshall

Pearl Martin

Myrtlé' Mason

~ Lanier Meaders

“Mr. and Mrs, E. O. Melhnger
Lawrence -Moffitt

Gatha Nic¢hols
Mr. and‘Mrs
Algie Norton
Mr. and Mrs. Lester- Norton
Mr. and Mrs. Mann Norton
Mr. and Mrs. _Richard Norton-
Mr. and Mrs. .Tommy Lee Norton -

E. N. Nlcholson

= Henry Page

Lamar Patterson ‘
Mr. and Mrs. Bill Patton
Curley Pennington )
Beulah Perry -

Harriet Phillips
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| Harv Reid

Esco Pittsss= . .
Fanny Powell*
Ellen Redden

' Lon Reid

| Mr, and Mrs. Jesse Rickman

“ Mr. andiMrs.’ Luther Rickman

| Kenny Runion -

G“ Mr, and Mrs. M. L Scruggs

]u]la Smith
Bill Stiles o,
*Mr a,nd Mys, Lake Stiles -

. Tf\/Ir;. Floyd Straln‘ :

Thomas_‘ Stubbs °

Calvin Talley

Harley Thomas |, = -
Hoyt Thomas .

Roy Iho_mpson

Bértha Thurmond *

Charley Tyler =~

Grace Vinson ¢

=

. Joyce Vinson
.. Maggie Vinson

‘Grover Wilson

)
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Ethel Waldroop s

. Grady Waldroop
Jake Waldroop- -

Joyce Waldroop

Les Waldroop

Martha Ann Waldroop

Mr. and Mrs. Marvin Watts

© Mrs. Monteen Watts
- Mr. and Mrs. Andy Webb

Bcrtha Watkins Webb
7(‘1“0 Webb

Fthel White ‘

Mrs. Delia Williams™
Lum Williams

Edna Wilson

Zelhah Wilson

- Mr. and Mrs. M. S, York

Will Zoellner




