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Stocklin 4 ‘Guilties’

A Circuit Court jury in Ripley last week
found Y. Z. Stocklin guilty of three counts of
aggravated assault and one count of attempted

voluntary manslaughter.

Testimony:

Stocklin and Anthony Hal-
liburton quarreled on Ross
Rd., on May 27, 2005.

Stocklin fired two shots in
the air; Halliburton left.

Later that day, Stocklin
saw Halliburton driving a car
near Eastland and Hwy. 19
East in Ripley, with Bryan
Bonds and - Shunkeith Nel-
son as passengers. =

Stocklin fired at least four

shots through the car’s rear
window.

&:uq;"_ 11 NUMBER

Stocklin testified that he |

~ran out of bullets, or he

would have fired more.

Judge Joe H. Walker can-
celled Stocklin’s bail and or-
dered him jailed.

Stocklin faces a further
charge of attempted murder,
in another shooting, Circuit
Court trial set in September.

A Jury Finds Taylor
Guilty Of Assaults

A Circuit Court jury in Ripley last week con-
victed James Taylor, Jr., of aggravated assault of
Bobby Haislip and assault of Joanne Pontiff, Dec.
30, 2005, in their home on Arp-Central Road.

Taylor, who has been
jailed, will be sentenced by
Judge Joe H. Walker III la-
ter this month.

School Board Sets
Registration Dates

The Lauderdale County
Board of Education set the
registration dates for 8 to 10
am. or 4 to 6 p.m. August
2nd for Ripley Primary, Rip-
ley Elementary, Lauderdale
Middle, grades 7th and 8th,
Halls Elementary, and Halls
Junior High Schools. Ripley
Primary School will hold a
parent orientation meeting

from 5 to 6 p.m. Aug. 3rd.
Lauderdale Middle will hold
a grade 6th orientation and
registration meeting from $
to 6 p.m. August |st.

Students new to Lauder-
dale County will register
from 8:30 a.m. until noon
July 25th at the school they

will be attending. All new
students will need to bring
their Tennessee Health Card,

Social Security Card, Terra
Nova Test results (in-state

students only), Birth Certifi-

cate, proof of custody papers
(if applicable), and records

JUDY CONRAD has an-
nounced her candidacy for
re-election to the position
of County Commissioner

for the Fifth District. She

issued the following state-
ment.

“I have served as your
County Commissioner in
the 5th District for three
terms. We, as citizens of
Lauderdale County have ‘a
lot to be proud of. OQur
school system has the best
educators in the State of
Tennessee, our Ripley
Parks and Recreation de-
partment is one of the best
in the State, our children
enjoy some of the best rec-
reation facilities anywhere
with  our excellent ball
fields and pool and water

(Continued On Page 8.)

DON RAY has announced
his candidacy for re-election
to the Lauderdale County
School Board for District 7.

He issued the following

statement.

“It has been my prlwlege
to represent the people in
the seventh district. While
serving on the school board;
| have been dedicated to
seeking the alignment of the
county’s resources to assure
quality instructional  pro-
grams in the Lauderdale
County School System for
all students. Our children
are our future and we have
the responsibility to provide
a strong educational founda-
tion for them to build on.
Our county has a school
system that we can be
proud of. We must all work
together to provide the qual-
ity education that our chil-

(Continued On Page 8.)

RICHARD JENNINGS has
announced his candldacy
for re-election to the posi-
tion of Circuit Court Clerk.
He issued the following
statement.

“Having served as Circuit
Court Clerk it has given me
the opportunity to form last-
ing relationships with many
of the citizens of Lauderdale.
County, which | value very
much. The office of Circuit
Court Clerk and General
Sessions has very dedicated
ladies that help me to pro-
vide excellent service. | am
thankful for the trust and
confidence you have in us
to take care of the business
of the court system.

“I' 'am unopposed this
election, however: | would
appreciate your vote on Au-
gust 3rd,” said Jennings.

from previous schools.

First day of classes will
begin Aug. 7th except for the
following:

Kindergarten classes will
phase in August 7th through
| Ith, with all students attend-
iIng by August 14th. Parents
will be notified as to which
day or days their child will
attend. Children should be
five years old by Sept. 30,
2006. First grade students
will phase in August 7th and

(Continued On Page 8.)

County Cannery
Operating Hours

The Lauderdale County
Cannery, located on Com-
merce St., Ripley, is sched-
uled to open Sat., July 8th.
The cannery will be open
from 7:30 am. until 12:30
p.m. Mondays, Wednesdays,
Thursdays, and Saturdays.

All programs offered by
the University of Tennessee
are open to all eligible per-

sons regardless of race,
color, national origin, sex,
age, disability, or veteran
status and is an equal oppor-
tunity employer.

All Lauderdale County
citizens are encouraged and
welcome to use the facility
for home food processing.
There are onsite supervisors
to see that equipment is used
properly and safely. All nec-
essary equipment for the
process of canning is avail-
able. The supervisors cannot

(Continuned On Page 8.)
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Published Weekly Since 1894
WILLIAM A. KLUTTS, EDITOR AND PUBLISHER

Graphic welcomes letters to the
editor. All letters must be
signed and include the writer's
full name, address, and phone
number for verification pur-

‘poses. All letters are subject to
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editing for length and clarity. are not necessarily the opinion

The Halls Graphic (ISSN-1060-1171) is published weekly for $10 per
year in the county, $12 elsewherc, by The Halls Graphic, 145 East
Jackson, Ripley, TN 38003. Phone: 731-635-1771 or FAX: 731-635-
2111. Sccond class postage paid at Halls, TN and additional mailing
olfices. POSTMASTER send address changes to The Halls Graphic, P.O.

Box 289, Ripley, TN 380063.

FOR RENT - 1-bedroom apt.,
utilities furnished. $85/week,
Halls. 836-7611. 4-tf

writing locals for the Halls area.
Please call 836-9622 with any
information. 17-tf

NOTICE - Ellen Jackson is

Is Your Home

ATTENTION - The Halls

Cracking Up?

These are the Signs of
Foundation Problems:

*Cracks in Walls « Doors Sticking
* Cracks in Brick * Unstable Floors

Call for a Free Inspection Today!
(901)684-1933 « 877-4-Olshan

www.olshanfoundation.com

oLk

Since 1933

Foundation Repair
& Waterproofing

 Wet Basement Problems

Tired of
these
problems
in your
home?

* Bowed or Cracked Walls
* Mold or Mildew in Basements

* Poor Air Quality

Call for a Free Inspection Today:
(901)684-1933 » 877-4-Olshan

www.olshanfoundation.com

| WANT TO BUY

3/4 to 1 acres of land for mo-
bile home. Located outside
city limits, north of Curve.

836-9622 ..

Urgent news for people who took

SEROQUEL

Serogquel., an antipsychotic drug also known as Quetiapine, has
been linked to diabetes, pancreatitis, diabetic ketoacidosis (DKA)
and even death. If you or a loved one have experienced any of
these heaith problems, call us now toll free at 1-800-THE-EAGLE
for a free consultation. We practice law only in Arizona, but
associate with lawyers throughout the U.S.

METAL BUILDING
SYSTEMS

BY SMITH STEEL, INC.

metal building firms. Buy direct and save. Put
our expernience 10 work for you today. We
deliver anywhere. Call us for a quote and bro-
chures. Visit our website.

P

323 South Main St. |
Dumas, Arkansas 71639 |
www. STHthSteeine.com et

We reservé the right to disre-
gard and/edit letters that are po-
tentially libelous. Only one let-
ter per person or family per sub-
ject per month. Published letters

All stead Cletar Span agd (rame CONSIUCHND
24'x 30'x10 ...........$ 3971.00
42'x 54'x12 $10,333.00
51"x 81"'x14" . .. . ... $16,905.00
60" x 108" x 16 $ 26,064.00

81'x 135 x 18’ $42,827.00
Al pnces FOB plamt Acessones. erecton. freght and
sailes tax not metand Call lor alher sizes. Prces may
Vary ACONGNG 10 10Cai budding Zode)

Call Toll Free 1-800-831-3837

of this newspaper or its staff.

Internet

SUMMER SPECIAL
Unlimited Hours! -

+ No credit card required!  » FREE Setup Software
+ 10 E-mail Addresses  +» SAVE more when you
» FREE Technical Support  add Express!

AENBOERS
(surtup 10 6X farster!

Just 83 /mo.

Sign Up Onlinel www.LocalNet.com

e 6357577

Reliable Internet Access Since 1994

NEW! nternet HomeTown News

Member FDIC  www.bank

Statewide Classified Ads

REACHING OVER 1.1 MILLION READERS EVERY WEEK!

For placement information, contact this newspaper's classified advertising department.
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Business Opportunities

ofripley.com

Help Wanted - Drivers

731-635-1230

Equal Housing Lender

Help Wanted - Notices

ALL CASH CANDY ROUTE Do you earn
$800 in a day? Your own local candy route.
Includes 30 Machines and Candy All for
$9,995. 1-888-745-3351

Direct Sales

ATTENTION: TENNESSEE RESIDENTS
YOU Can Achieve Up To $75.000
Commission with Pre-Set Qualified Leads,
Solid Financing, No Cold Calls, Receive
Pay for Each Presentation. No Experience
Necessary. Will Train. Craftmatic Ameri
1-800-289-9229

AA‘

Equipment For Sale

SAWMILLS FROM ONLY $2,795.00 --
Convert your Logs To Valuable Lumber
with your own Norwood portable band
sawmill. Log skidders also available.
www.norwoodindustries.com -Free
information: 1-800-578-1363- Ext: 300-N.

Financial

$SCASHSS IMMEDIATE CASH FOR
Structured Settlements, Annuities.
Law Suil, Mortgage Notes & Cash Flows
J.G. Wentworth #1 1-(800)794-7310

Help Wanted - Drivers

DRIVERS- FLATBED OUR TOP drivers
eam up to $.50 per mile! All benefits plus
longevity “Bonus® of $10,000! Call 1-800-
344-1532 x 123 www holmestrck com
BEEN OFF THE ROAD awhile?
Want to get back to driving over-the-road
again? We offer a “refresher” program
for drivers like you! For details call
1-800-441-4953 Heartland Express
www _heartiandexpress com

WANT HOME MOST WEEKENDS With
More Pay? Run Heartland's Southeast
Regionall § 45/mile company drivers
and $1.22 for operstors! 12 months OTR

Starting Up To 46cpm Guerantieed
Hometime Three Weeks Vacation, | sase
Purchase, BC/BS, 6 Months Experience
Reguired 8004414271 et - TN-100

DRIVER OPERATORS, WE NEED You!
Freight Is moving, Revenue is great,
Paying up to 74% plus 100% FS, choose
loads and hometime.. 800-441-4271
ext.-TN-100

DRIVER- SMALL COMPANY, BUT Big
Benefits. *‘Home Weekends ‘Free BC/BS
Insurance. ‘Free Nextel Radio. *$30 cell
allowance. *Earn $48,000-$60,000. Buddy
Moore Trucking, 866-704-1598.

DRIVERS- SUPER JOBII!! SEMI-DRIVER
trainees. Best 1st year earnings. $650
weekly training pay. 100% training repay!!!
Call Terry Sun-Fri to schedule training.
1-888-573-1066 A-74

DRIVERS- PAY INCREASE! $1,000 Sign
On For Experienced OTR. Dedicated &
Regional Available Also. Owner Operators.
Teams & CDL grads welcome. USA Truck
866-483-3413

DRIVERS/ DRIVING SCHOOL
GRADUATES wanted. Tuition
reimbursement. No waiting for trainers
Passenger policy. No NYC. Guaranteed
hometime. Dedicated and regional
available. USA Truck 866-483-3413

GREAT COMPANY NEEDS DRIVERS.
Regional, short haul, dedicated runs. most
drivers home weekend, short haul pay
up to 7S5cpm. Call 888-467-6484 or visit
www smithiransport.com

YOU DESERVE MORE! WITH BTC
flalbed drivers get home every weekend!
Company Drivers start up to 42cpm, O/O's
avg. $1.58 all miles; Call B00-238-6803
www B TCfiat.com

DRIVERS- OTR, FLATBED AND
Reefer. Recent Average $1.204 - $1 52
week. No Experience? On the Road
Training Available. 800-771-8318

WWWw_primeinc. com

DRIVER: YOU WANT T, We Have Nt!
dedicated. long haul. Van_ fstbed Must be
21. CRST Career Conter. 800-840-2778,
www drivelorcrst com

HIGH SCHOOL EXCHANGE STUDENTS
in need of host families. Has own
insurance and spending money. Promotes
World Peace! American Intercultural
Student Exchange. 1-800-SIBLING -
www.aise.com

Land

LOOKING TO OWN LAND? Invest in
rural acreage throughout America: coastal,
mountain, waterfront properties, 20 to 200
acres. For Free Special Land Reports:
www landbuyersguide.com/tn

Miscellaneous

AIRLINE MECHANIC- RAPID TRAINING
for high paying Aviation Career. FAA
predicts severe shortage. Financial aid if

qualify - Job placement assistance. Call
AIM (888-349-5387)

OFFICIAL 2006 DIRECTORY OF
Tennessee Newspapers - On Sale Now!
Titles, addresses, circulation. publication
dales/sizes, staff phone/email ownership,
and more for 130 Tennessee newspapers

Map by county. Only $40+tax! Call (865)
584-5761

Steel Buildings

STEEL BUILDINGS. FACTORY DEALS -
Save $3$3.40 x 60'to 100 x 200°". Example
50 x 100 x 12" = $3 60/sq . 800.658 2885
www.rigidbuilding.com

Tanning Beds For Sale

WOLFF TANNING BEDS BUY Direct and
Savel Full Body units from $22 a month!
Free Color Catalog Call Today! 1-800-842-
1305 www.np etstan com

Vacation / Travel Rentals

PANAMA CITY BEACH. SANDPIPER-
Beacon Beach Resorl. From $79
(1-2p. Restrictions. ) Pools. lazy river
ride, parasailing, hot tub. suites.
liki bar, water slide. 800-488-8828
www sandpiperbeacon com

CLASSIFIED ADVERTISING WORKS|
PLACE your 25 word ad in 78 Tennessee
newspapers for $245 or 17 West TN
newspapers lor $80 Call this newspaper's
Classified advertising depl. or go 1o
werw iNpress com

THE HALLS GRAPHIC, HALLS, TENNESSEE, JULY 6, 2006

PAGE 3

August Nuptials Slated

LINDSAY WHITE ESCUE, daughter of Mr. and Mrs.

John Michael Escue, of Durhamville, will marry David
L. Prine, Jr., son of David L. Prine, Sr. and Vicky Kerr,
of Brownsville, at 6 p.m. August 19th at St. Paul
United Methodist Church.

The bride-elect is the granddaughter of Mr. and Mrs.
Byron F. Escue, Jr., of Durhamville, and the late Mr.
and Mrs. Joe White, Jr., of Forked Deer.

A 2000 graduate of Tipton-Rosemark Academy and
a 2004 graduate of the University of Mississippi, she
received a bachelor of science degree in criminal jus-
tice. She is employed by Professional Care Services in
Ripley, as a CTT case manager.

The groom-elect is the grandson of Mr. and Mrs.
Lynn Kerr, of Brownsville, and the late Mr. and Mrs.
William Leonard Prine, of Mansfield, La.

A 1989 graduate of Brownsville High School, he
served in the United States Navy from 1990 to 1993.
He graduated from the Tennessee Law Enforcement
Training Academy in 2002. He is currently employed
by Escue Farms.

The couple plan to reside in Ripley.

Beard Crews, 39, by Tracy
Henson.

June 6 — Jimmy Dewayne
Johnson, Jr., 24, to Margaret
Sue Littles, 19, by Ronnie L.

Marriages

May 27 - Christopher Lee
Sherron, 39, to Christie Jo

Baby Shower
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AMANDA DAVIS, seated, was honored June 17th with a
baby shower in the Dyersburg home of Tabithe Jones, right,
to welcome the birth of her son, Landan Cole Davis, born

June 10th.

Elder.

June 17 — William Leslie
Meadows, 25, to Stephanie
Lyn Stewart, 26, by Walter
F. Meadows.

June 23 — Edward Randel
Stephens, 26, to Patty Mi-
chelle Crowder Paschall, 25,
by Don Medford.

Anniversaries

July 6 — Mr. and Mrs. Jeff
Fain.

July 7 - Mr.
Dwayne Dixon.

July 8 — Mr. and Mrs. Ro-
zelle Criner, Mr. and Mrs. John
Wagoner, Mr. and Mrs. Thomas
Curran, Mr. and Mrs. Gabe
Dunham. ;

July 9 — Mr. and Mrs. Pat
Smith.

July 10 - Mr. and Mrs.
Jimmy Hansford, Mr. and Mrs.
Phil Vestal, Mr. and Mrs. Tony
Dew.

Inly 1l - Mr. and Mns.
Oneal Keistler.

July 12 - Mr. and Mms.

and Mrs.

ley Jones, Mr. and Mrs. David
Elkins, Mr. and Mrs. Drew Ma-
gruder.

Birthdays

July 6 — Janice Rose, Roger
Herron, Anita Ward, Kelly
Crook, Elisabeth Ray, Raven
Smith.

July 7 — Chase Tillman, Julie
Neal, Kerry Carmack, Ricky
Horvath, Shania Rogers, Polly
A. Daziedzic, James Cannon,
Barbara Blakely, Brad Haynes,
Robin Ward Taylor, Stephen
Taylor, Cindy Teetzen, Eliza-
beth Ingle. .

July 8 — Jen Hassell, Rachel
Nelson, Buddy Bates, Lynn
Gay, Amy Taylor, Carmen Bar-
nett, Rhea Swims, Deavin Brad-
ley Kent, Debbie Sumrow,
Sauyna Richmond, Charlene
Pilcher, Stacy Drew.

July 9 - Ross Steelman,
Justin Ivey, Cade Crawford, Jill
Jackson Odom, Emery Rogers,
Melissa Nanney, Erin Nanney,
Nancy Moorey Kelly Stanley,
Barry Lee Britt, Jr., Shirley
Smith, Amn Marie Henson,

Camryn Kelley Mullins, Keith
Hamlin, Sarah McCormick.

July 10 - Kate Grammar, W.
G. Hendren, Sherry Rose,
Cayce Winkler, Cody Burks,
Pam Lewis, Sylvia Humphries,
Denisha Graves, Laurie Bum-
ham, Steven Belton, Hazel War-
ren, Lindsay Simpson, Loretta
Blackwood, Rodney McCurry.

July 11 - Caitlin Tillman,
Debbie Prater, Ashley White,
Jerrod Sanders, Dorean Ward.
Stan Paige, Luise Jones, Mary
Martha Dyer, Chris Thurmond,
Blake Bobo, Clay Criner, Sarah
Williams.

July 12 - Seeley Ashton
Layne, Billie Joy Douglas, Tina
Jennings, Jimmie Lee Grooms,
Burford A. Ward, Enesta Olds,
Mary Jane Belton, Steve
McCaslin, Irene Fisher, Jason J.

Jacox, Kellyn Griffin, Jack
Kent.

Divorces

Sherri Dawn Mitchell vs.
Gregory Albert Mitchell.

Kelly Marie Freeman vs.
James Michael Freeman.

FINANCIALLY FIT

The West Tennessee Can-
cer Center and the American
Cancer Society will host a
free seminar addressing fi-
nancial concerns that come
with both chronic disease
and unexpected hospitaliza-
tions and illness on July
|8th, at 6 p.m., in the J.
Walter Bames Conference
Center (former Highland
Park School), 617 W. Forest
Ave., Jackson. The free
seminar, entitled Taking
Charge of Money Matters:
Are you Financially Fit?, will
concentrate on financial con-
cerns such as insurance, dis-
ability, employment issues,
cash flow, and legal issues
that come with illnesses.

Participants are encour-
aged to come and receive a
comprehensive list of re-
sources available-to those in
financial need in West Ten-
nessee.

For more information, call
425-5087.
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Obituaries

Mrs. Scallions

Analine Ferguson Scal-
lions, 83, wife of D. A. Scal-
lions, of 2207 Garrett Ball
Road, Gates, died Saturday,
in her home.
~ Rites were Wednesday in
Garner Funeral Home in Ripley,

with burial in Concord Ceme-
tery near Gates.

She had been a secretary and
book-keeper.

She was a member of Grace
Bible Church.

Survivors include daughters,
Sandra Dyson and Tina Ar-

wood, of Gates, and a sister,
Janie Ferguson Sommer, of
Collierville; five grandchildren,;
and six great-grandchildren.

A son, Terry Scallions, and a
brother, James Walter Ferguson,
preceded her in death.

Rachel Jackson

Rachel Louise Jackson,
93, of Ripley, widow of Cla-
rence Jackson, died Monday
in Jackson-Madison County
Hospital.

Rites were Wednesday in

Garmer Funeral Home, with
burial in Whitefield Cemetery.

She leaves a brother, Earl
Holt, and two sisters, Emma
Jean Maxwell and Nellie G.
Potter, all of Ripley.

Mrs. Jacocks

Billie Baggett Jacocks, 71,
of Brownsville, whose late
husband, Russell Jacocks, for
many years managed the
Forked Deer Electric  Co-
Operative, based in Halls,
died Wednesday of last week
in Jackson-Madison County
Hospital.

Rites were Friday in Christ
Church in Brownsville, with
burial in Trinity Cemetery at
Nut Bush, Brownsville Funeral
Home in charge.

She leaves a son, Paul Hicks, of
Tigrett, brothers, Sammy and

Tommy Bagget, and sisters, Phyllis
Hall and Sue Wilbanks Whisnant,

all of Brownsville; three grandsons;
and three grest-grandchildren. -

Mr. MacPherson Nancy Caldwell R. L. Davis, Jr.

Gunshot Victim

Winfield S. “Andy” Mac-
Pherson, 82, of Ripley, re-

tired welder, died Thursday
of last week, of a gunshot

wound.

Sheriff’s officers are in-
vestigating.

No rites are announced.

He leaves his wife, Betty Ad-
kerson MacPherson, and a sister,
Marion Georgia, of Oneonta, N.Y.

‘Buck’ Hazlerig

Alfred L. “Buck” Hazle-
rig, 79, father of Randy Haz-
lerig, of 2999 Henning-Beth-

lehem Road, died Wednes-
day of last week, in his home.
Rites were Friday in Maley-
Yarbrough Funeral Home in
Covington, with burial in Cov-
ington Memorial Gardens.

An Army veteran of World
War 11, he had owned Hazlerig
Refrigeration Service.

He was the widower of Mar-
garet Meyers Hazlerig.

Survivors include another son,
Al, of Covington; daughters, Dar-.
lene Steinert, of Somerville, and
Reginia Mashbum, of Brighton;
brothers, Bruce and Mark, of Cov-
ington, Luke, of Oxford, Miss., and
Malcolm, of Olive Branch, Miss.;
sisters, Joyce Deverell and Mary
Lois Gray, of Covington, Juanita
Coats, of Illinois, and Marie Ar-
nold, of Missouri; nine grandchil-
dren; and four great-grandchildren.

Frances Craig

Frances Elizabeth Nunn
Craig, 85, of Jackson, born at
Halls, Aug. 17, 1920, to the
late Dr. Marvin and Susan
Fletcher Nunn, was mourned
in services Thursday of -last
week in Halls Cemetery,
Lawrence-Sorenson Funeral
Home, of Jackson, in charge.

A Halls resident for most
of her life, she had sung in
the choir of its First United
Methodist Church.

Widower of Frederick Gil-
bert Craig, she leaves a daugh-
ter, Susan (Mrs. George) His-
cox, and two grandsons.

Brothers, Marvin Nunn and
William Sugg, and a sister, Virginia

- Sugg, preceded ber in death.

Nancy A. Caldwell, 76, of
Memphis, mother of Marion
(Mrs. Jim) Causey, of 162
Highland, Ripley, died Wed-
nesday of last week, at home.

Rites were Saturday in
Memphis Funeral Home Poplar
Chapel, with burial in Memorial
Park Cemetery.

A retired teacher, she was a

member of Raleigh United Me-
thodist Church. :

Survivors include her husband
for 32 years, Les Caldwell; sons,
Gary Caldwell, of Knoxville, David
Caldwell, of Seattle, Wash., and
Preston Rogers, of Germantown;,
another daughter, Kim (Mrs. Joe)
Hardaway, of Bartlett; sisters, Bob-
bie Ruth (Mrs. Bernard) Senter, of
Macon, Miss., and Billie (Mrs.
Bob) Liddell, of Arlington, Tex.;
and six grandchildren.

SUMMER DRIVING TIPS

Summer is here and even
with higher gas prices, many
drivers will be hitting the
road for vacations and week-
end get-a-ways. Before he-
ading out be sure you check
out the basics, including: oil,
transmission fluid, wind-
shield washer, battery level
and strength, tire pressure
(including the spare), cooling
system (which should be
flushed and refilled at least
every two years), belts and
hoses and have a well
equipped emergency kit and
tool box in the trunk.

When driving in hot
weather, it's particularly im-
portant to keep an eye on the
lights and gauges. If your
lemperature gauge moves up,
turn off your air conditioner
and turn on your vehicle's
heater to its highest and hot-
test setting. It will be uncom-
fortable, but it will help draw
some of the heat away from
the engine. If you are
stopped in traffic put the car
in "park” and lightly step on
the gas to help circulate
coolant. If the temperature
light goes on or if the gauge
enters the red zone, immedi-
ately pull off the road to a
safe spot, well away from the

traffac. Do. ot drive . any .

Robert Lee Davis, Jr., 45,
former Riplian and Ripley
National Guard member,
died Thursday of last week
in his home in Detroit, Mich.

Rites in Henning are set at |
p.m. Thursday in St. Mark Bap-
tist Church, with burial in Beth-
lehem Cemetery, Currie's Fu-
neral Home in charge.

He leaves his mother, Annie
Smith, and his wife, Aretha
Kaye Davis, of Ripley; a son,
Alford Buck, of Dyersburg;
sisters, Betty Gwynn and Lattie
Clark, of Ripley, and Sarah
Pearson, of Henning; brothers,
Frank, of Alamo, Joshua, of Jack-
son, Miss., and Maurice, of Freder-
icksburg, Va.; his grandmother,
Earlene Womble, of Memphis; and
three grandchildren.

further — not even to the next
exit. Driving with an over-
heated engine can cause seri-
ous damage to the engine.

Do not attempt to remove
the radiator cap itself. The
pressurized coolant is ex-
tremely hot and will spray
with great force. Do not pour
water over the radiator or en-
gine, since a dramatic change
in temperature could cause
damage. After the engine
cools a bit, add a 50-50 mix
of coolant and water to the
reservoir to bring it up to its

<23 Years”
F.xperience
in the
Clerk’s Office

Mr. ﬁammock

Billy Ray Hammock, 62,
of Ripley, died Sunday in
Baptist Hospital in Mempbhis.

No rites are announced.

He leaves his wife, Mary
Mooney Hammock; sons, Billy
and Larry, of Ripley; a daugh-
ter, Suzanne Michelle King, of
Arkansas; brothers, Robert, of

Oklahoma, and Danny and Ray, of

California; and two grandchildren.
| N—

proposed level.

Even when not stranded
due to a breakdown, summer
heat can pose dangers. Never
leave a small child or pet in a
parked car in summer heat.
Even an outside temperature
in the 80's can quickly bring
a car interior to well over
140°. Bring a cell phone for
emergency calls, but don't
use it while driving. Re-
sponse's studies have shown
that driving distractions have
become the number one fear
on the road.

About 9 percent of the
American population was
born in another country.

Paid for by Linda Summar

Vote For
MIKE

WHITE

August 3rd
- REGISTER
OF DEEDS

Paid for by Mike White
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NEW MADRID FAULT

A panel featuring some of
the country's foremost - ex-
perts on the New Madrid
fault will address the issue of
disaster preparedness in the
Midwest in a discussion at
City Council Chamber,
Lobby Level, City Hall at
125 N. Main Street in Mem-
phis on July 19th as part of a
six-city New Madrid aware-
ness tour sponsored by Pro-
tectingAmerica.org.

The event, which is free
and open to the public, will
feature a screening of film-
maker James Dalessandro's
The Damnedest, Finest Ru-
ins, an epic documentary
about the 1906 San Francisco
earthquake and fire. The
panel consists of Jim Wilkin-
son, Executive Director of
the Central U.S. Earthquake
Consortium; Claude Talford,
Director of the Mem-
phis/Shelby County EMA,
Buddy Schweig, Central and
Eastern U.S, Coordinator of
the Earthquake Hazards Pro-
gram Office of the U.S.

Geologlcal Survey; and Ed
Wasserman, Director of the
Structures Division of the
Department of Transporta-
tion.

For more information on
Protecting America, go to
www.protectingamerica.org.

SUPPORT GROUP

The Green Banana Soci-
ety of the West Tennessee
Cancer Center sponsors a
free session at 6 p.m. Thurs.,
July 20th, in the J. Walter
Bames Conference Center
(former Highland Park
School), 617 W. Forest Ave.,
Jackson), for all women who
have been touched by cancer.
Certified Nurse Kim Rush
will lead a discussion about
the common side effects of
chemotherapy and effective
ways to manage treatment
side effects. Snacks will be
provided.

To register, call 731-425-
5087.

Of course ’'m ambitious.
What’s wrong with that?
Otherwise you sleep all

day.
- —Ringo Starr

To The Citizens of Halls:

Through my door to

door visits and conversa-

tions around Halls, I found

& that most of you feel that

some changes are in order

for the county court clerk's

office. I agree with you and

two of the changes I plan on

making are keeping the

clerk's office open until 7

p.m. on Thursdays and

adding a Driver's License

Renewal station to the office. Both of these

changes can easily be made with no additional

cost to the county. Citizens of Lauderdale County

should not have to take off work or go to another
county to take care of business.

Together we can make this office be the best
it can be for the citizens of Lauderdale County.

Respectfully, Barry Ray

VOTE FOR

EXPERIENCE

A Proven Record
IN FINANCE:

During our public service:

» We left a surplus at the City of Ripley
» We have a surplus in the County General Fund as of

| June 30, 2005, audit of $3,504, 139

IN HIGHER EDUCATION RECRUITMENT:

During our public service:

» The University of Tennessee Martin Ripley Center, lo-
cated in Lauderdale County

IN INDUSTRIAL RECRUITMENT:

During our public service the following companies located in
| Lauderdale County: -

» American Greetings

» S-R North

» Komatsu

» Marvin Windows & Doors

» Solid Rock

» West Tennessee State Penitentiary
» V.F. Imagewear

Let Us Continue To Work For You - Re-Elect

ROZELLE CRINER
County Mayor

Government For ALL The People

Paid for by Rozelle Criner
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Funding Increase
For Tax Program

Lauderdale County Trus-
tee, Steve Carmack, an-
nounced last week that fund-
ing has been increased for
the state’s property tax relief
program for low-income eld-
erly, disabled, disabled vet-
erans, and widows of dis-
abled veteran homeowners.

The Tennessee General
Assembly approved funding
to the state’s property tax
relief  program, making
$17.75 million in state funds
available  for  qualified
homeowners. This is an in-
crease of $7.7 million from
last year.

“The increase is the larg-
est in the program’s history.
This means more people will
be eligible for the program
and relief amounts, per re-
cipient, may be higher than
in the past,” said Carmack.

Elderly homeowners, age
65 or older, who have a
household income of $20,000
or less may qualify for prop-
erty tax relief. Also, disabled
homeowners whose income

program is a state-funded
program that provides a re-
bate or credit for all or a por-
tion of the property taxes on
residential property owned
and occupied by low-income
elderly, low-income dis-
abled, and disabled veteran
homeowners and their sur-
VIVing spouses.

To apply for the program,

or for additional information,
call 635-0712.

L.and Transfers

June 25th-July 1st

E. Leon Hargett, TR,
Frances C. Hargett, TR, E.
Leon Hargett, Revocable
Living Trust, and Frances C.
Hargett, Revocable Living
Trust, to Bradley N. Bum-
ham, Dist. 6, lot.

Guy Wilson Yancey,
Jerry Lee Yancey, Roger
Yancey, Sharon Yancey
Paris and Ruby Yancey
Hollingsworth to John M.
Thompson and Lewis Terry
Thompson, Dist. 7, lot.

Judy L. Walton to Garry

Sylvia H. Smith and Shirley
H. Elder to Donald R. Smith
and Sylvia Smith, Dist. 2, 2
tracts, and Dist. 2, 2 tracts.
Latham Homes, LLC to
Jeannelle Dewalt, Dist. 2, lot.
Carrie Dell Maness to
Linda Carmack, Dist. 11, 10

acres.

Bobby R.  Hathcock,
Sylvia H. Smith and Shirley
H. Elder to Shirley Hathcock
Elder and Ronnie Elder, Dist.
2, lot, and Dist. 2, 2 tracts.

Mike Douglas to Wendy
Bendzus, Dist. 2, lot.

Douglas-  Construction,
LLC to Paul Blackman and
Lisa Blackman, Dist. 2, lot.

Joel M. Krafsur to Mike
Underwood, Dist. 2, 2 tracts.

Steven Wayne Hendrix to
Stacy Lynn Hendrix, Dist. 1,
lot.

SRR SR Y L T e N,
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Church Happm’ngs

The list of churches is published the first week of each month,
if your church is not included, please call to have it added. If the
phone number and/or address is not correct, please call with the
correct information.

Archer’s Chapel United Methodist Church, located off Hwy.
88, between Gates and Maury City, in the Frog Jump Community,
will hold revival services at 7 p.m. Sunday, July 9ih and continuing
at 7:30 p.m. nightly Monday, July 10th through Wednesday, July
[2th. The Rev. Jim Roper, new pastor of Archer’s Chapel, will
deliver the message. Special music will be provided each night.
The public is invited.

Enon Baptist Church, at Nankipoo, will hold its Vacation Bible
School from 6 to 8:30 p.m. July 17th through 21st for ages 3
through youth. The theme is ‘Artic Edge’. The public is invited.

Gates Baptist Church will hold its Vacation Bible School from
9 to 11 a.m. July 10th through 14th for ages 3 to 12. The theme is
“Artic Edge”. Bible study, games, refreshments, and crafts will be
offered. For more information, call 836-7991. The public is in-
vited.

CrossView Baptist Church, 1211 Highway 51 N., will host a
gospel singing jubilee at 7 p.m. July 15th featuring nationally
known Southern Gospel singer, Buddy Liles, bass singer for Flor-

McGregor as guest speaker. The
public is invited.

Lightfoot United Methodist
Church will hold revival serv-
ices at 7 p.m. nightly Sun., July
9th through Wed., July 12th
with The Rev. Wendell Smith,
pastor, delivering the message.
The public is invited.

Please remember that these
listings can only contain church
revivals or gospel singings, etc.
Church yard sales or flea mar-
kets cannot be included, if an ad
1S not purchased.

Send your church happen-
ings to our office or call, 635-
1771.

HOSPITAL ADDS HBOT

The Jackson-Madison Co-
unty General Hospital Wo-
und Management Center an-
nounced that they added the

latest in wound care technol-

0gy — two new Hyperbaric care plan for each patient,
Oxygen Chambers. Hyper- working in partnership with

baric  Oxygen

Therapy the patient's referring physi-

(HBOT) is a procedure in cian.

which a patient breathes 100
percent oxygen while relax-
ing in the pressurized cham-
ber. This delivers high con-
centrations of oxygen to the
blood stream and the wound
bed, which rapidly acceler-
ates the healing process.
With the addition of Hy-
perbaric Oxygen Chambers,
General Hgspial's outpatient
Wound Management Center
now offers a comprehensive
program to manage problem
wounds cause by diabetes,
circulatory problems, and
other conditions. The pro-
gram's  Medical Director,
Charles Hyre, MD, FACS,
will be assisted by a team of
experienced wound care phy-
sicians, including Herbert
Sutton MD, Peter Banez
MD, and Maria Carol An-
tique, MD. Each physician
will coordinate an overall

A young salmon may be
called a parr, a smolt or a
grilse.

SUBSCRIBE TO
THE
HALLS
GRAPHIC!!

For Only
$10 Per Yea
(Lauderdale Only)
$12 Elsewhere
Send check or
money order, along
with your mailing ad-
dress to The Halls
Graphic, P.O. Box 289,
Ripley, TN 38063

LINDA SUMMAR = COUNTY CLERK

With early voting just around the comer, I, LINDA
SUMMAR, would like to once again announce my
candidacy for COUNTY CLERK of Lauderdale
County. I have been working in the Clerk’s office for
twenty-three years as a deputy clerk and would like to
continue my role in the office as your next County
Clerk. As I have said before, I have twenty-three years
of experience in every aspect of the office. I will work

ida Boys Quartet for over 25 years. Liles is featured on the Gaither
videos, winner of Singing News awards, appeared at Carnegie
Hall, and has sung at the Presidential Services in Washington, D.C.
Special guests will include the Frog Jump Quartet, the Johnsons,
Roy Harkness and the Big Hatchie Boys, and Gospel Divine. The
public is invited.

Boyland, Dist. 6, lot.

Eamest Morgan, TR
Lydia C. Morgan, TR, and
Morgan Joint Revocable
Trust to Lockard Agricultural
Company, LLC, Dist. 10, lot;
Dist. 10, 55.10 acres; Dist.

1s $20,000 or less may qual-
ify for property tax relief.
There is no age limit for dis-
abled homeowners.

Qualified applicants will
receive property tax relief on
the first $25,000 of their prop-

Early Voting Begins
July 14th through 29th!

Rice Park Church of Christ will hold its annual ladies day at 10

erty’s market value. This is an
increase of $7,000 over the
previous value limit. The in-
crease will provide more tax
relief to those homeowners
who are already on the pro-
gram.

Disabled veteran home-
owners will also see in-
creased relief, as the relief
amount will increase from
the taxes due on the first
$150,000 to the first
$175,000 of market value.
There is no income limit for
disabled veterans to qualify.

“A significant change to
property tax relief program is
that spouses, of soldiers
killed in action, will be eligi-
ble for property tax relief for
the first time,” said Carmack.

Tennessee’s tax relief

10, 42.2 acres; and Dist. 10,
4.79 acres.

Betty Moore, Shane
Moore, Cyndi McCormick,
Albert N. Moore Estate,
Yvonne Burland, Larry Har-
rell, James Harrell, Jackie
Harrell, Demetria Ann
Stegall, Bertha Short Estate,
Robert V. Moore, Margie
Smith and James E. Briggs,
Jr.,, to James Williams, Dist.
12, lot, and Dist. 12, 2.6
acres.

Mary Jones to William H.

Smith, Jr, and Betty J.
Smith, Dist. 12, lot.

Citi Financial, Inc. to
Truman Hodge, Dist. 17, lot.

Naulene Jordan to Jerre
Jordan, Jr., and Steve Jordan.
Dist. 12, lot.

Bobby Ray Hathcock,

Election Commission
217 N. Main St., Ripley
Election Day
August 3rd!

Avoid The Lines
& Vote Early

Presented as a public service by this newspaper.

a.m. July 15th with sister Jane Maynard, of Mountain Home
Church of Christ, Mountain Home, Ark. The theme is “The Chris-
tian Woman: Who Is She”. Lunch will be provided afterwards. The
public is invited.

Springhill Baptist Church, 237 Springhill Rd., will hold revival
services at 7 p.m. July 17th through 21st with The Rev. Melvin
Bufford, of Hickory Valley. The public is invited.

Eureka United Methodist Church, in the Forked Deer Commu-
nity, will hold homecoming services July 23rd. Lunch will be
served at noon and gospel singing to follow. The public 1s invited.

The Church of the Lord Jesus Chnist, 216 Watkins St., Ripley,
will hold Vacation Bible School from 9 a.m. to noon July 10th
through 14th for ages 3 to 8. Come nde the ‘Salvation Train”.
Lunch will be served and transportation will be provided. Call 635-
9605 or 221-8619. Elder Robert Holland, pastor, invites the public.

Abundant Life Assembly of God Church will hold revival ser-
vices beginning at 10:45 am. and 6 p.m. Sun., July 9th and con-

to the best of my ability to make the office hours
accommodate everyone’s schedule. [ will maintain the
level of confidence you have come to expect from the
office.

[ am also prepared to take on any new procedures the state may require of the
office in the future. If elected County Clerk I will, as I do now, make myself
available as much as possible to answer any questions or assist you the customers
In any matters you may have dealing with the office. I would also like to take a
moment to thank all the wonderful people that I have met so far along my
campaign trail for all of your gracious hospitality. Thank you for the kind words
of confidence, the refreshing drinks of water, the fresh vegetables and other foods.
and also for the wonderful conversations not pertaining to the campaign. [ wish I
could talk with each and every one of the good citizens of Lauderdale County and
[ will give my best effort to do so. But with only four weeks to go and with
working, it seems virtually impossible. I do however invite all phone calls and
visits in trying to answer any and all questions you may have about my campaign.

LINDA SUMMAR, your next COUNTY CLERK.

Paid for by Linda Summar

hank you again for your time and I again humbly ask for your vote to make me.
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Conrad xxx

(Continued From Front Page.)

slide.

“The 5th  District s
proud to have one of our
largest employers in the
county, West Tennessee
State Penitentiary. We are
proud of the men and
women who work in this
critical area of our county.

“One important concern
we all share is the drug
problem in our County.
Our City and County Law
Enforcements have been
very effective in the control
of this problem. There is
no question we need more
effort in supporting our law
enforcement men and
women that work to con-
trol the drugs in our
county, and | will do eve-
rything in my power to see
that the funds are available
for this effort.

“One of my priorities
for the next four years is to
ensure Lauderdale County
gets our share of new in-
dustry. My 38 vyears of
financial experience will
help accomplish this.

“I appreciate your vote
and support as in the past,”
said Conrad.

Ray xxx

(Continued From Front Page.)

dren need and deserve.

“Thank you for your con-
fidence in me and your
support in the past. | am
seeking your support again
in this election,” said Ray.

Registration xxx

(Continued From Front Page.)

8th, all first grade students
will attend by August 9th.
Ripley High School will
register beginning July 27th
with seniors from 8 to 10
a.m. and juniors from noon
to 2 p.m. Sophomores and
second year freshmen will
register from 8 to 10 a.m.
July 28th. First year fresh-
men will register Aug. 3rd at
8 am. and stay all day with
dismissal at 3 p.m. Freshmen
must be at school at 8 a.m.
Ripley High School stu-
dents, new to Lauderdale

Wood Family Reunion

THE WOOD FAMILY reunion was held at the FOP building on Saturday, June 25th.
Attending were Don Walker, of Jackson, Dot Green, of Holly Springs, Miss.: Mr. and
Mrs. Billy Wood, of Adamsville, Mr. and Mrs. Andy Angotti and daughter, Rebekah
Angotti, of Halls, Mr. and Mrs. Robert Shelton, D.). Wood and Ashley Brown of Maury
City, Mr. And Mrs. Tim Wood and son, Jesse, and David Wood, of Atoka, Tia McMur-
ray and children Justin, Sean, and Taylor, of Metamora, Ill.: Mr. and Mrs. Jerry Sand-
ers, John Lee, Ann Yates, Janice Bradford, Dianne Birgrance, of Millington, Amber
Woodard, of Nankipoo, Sonya Meischner and Jake Meischner, of Princeville, Ill.: Mr.
and Mrs. Ray Davis, Tommy Wood, Betty Hicks, David Edwards, and Mr. and Mrs.
David Wood and daughter, of Memphis, Geneva Walker, of Covington, and Mr. and
Mrs. Vince Poorbough, Charles Wood, Mike Wood, David Wood, Scott Wood, Mr.
and Mrs. Buddy Haynes, Mrs. Jerry Haynes, Miss Robbie Smith, Kaylan Vanfredenburg,
Everett Wood, Katie Wood, Jim Wood, Patsy Langley, Roy Shelton, Mr. and Mrs. C.L.
Shelton, Tyler and John Shelton, Michael Jenkins, Mrs. Hugh L. Brown, Mr. and Mrs.
W.L. Wood, Mrs. Jimmy T. Wood, Mr. and Mrs. Ron Weir, Carrie and Cathryn Go-
forth, and Mr. and Mrs. Johnny Kerby, of Ripley, and Fred Blakely, of Henning.

County, will register from 8
to 10 a.m., July 25th.

Halls High School will
register seniors from 8 to 10
a.m., juniors 10 a.m. to noon,
July 27th. Sophomores and
new high school students
will register from 8 to 11
am. July 28th. Freshmen
will register Aug. 2nd at 8
am. and stay all day with
dismissal at 3 p.m. Freshmen
must be at school at 8 a.m.

All student attending the
Alternative School will Reg-
ister at 7:45 a.m. Aug. 7th. A
parent must come to registra-
tion with the student.

Cannery xxx
(Continued From Front Page.)

help with the canning or
food preparation. Bring your
own produce and all neces-
sary ingredients for the reci-
pes, including canning jars
and lids. Be prepared to start
carly to finish, including
clean-up, by 12:30 p.m.

LCEF President Selected

A 3
.
- % -

DR. JOAN HARTMAN, left, was named the new president
for the Lauderdale County Education Foundation Board last
month. She is pictured with out-going president Dr. Tommy
Durham, right. The goals for the foundation in 2006 include
raising funds for the Books from Birth Imagination Library,
evaluate where the foundation is currently and where its go-
ing, and increase its scholarship base. One way to increase
funding is by purchasing the “Helping Schools” license
plate. The special plates cost an additional $35 with $31
going to the Education Foundation. Imagination Library
week is scheduled for Sept. 18th through 24th with activities
being planned for the event. Some of the board members are
making plans to attend a workshop in Nashville Oct. 19th
and 20th.

Sweet News For Dieters

(NAPS)—The latest secret
for losing weight may come
from one of the most ancient
tribes on the planet.

For centuries, the indige-
nous San Bushmen of the
Kalahari Desert in southern
Africa have used the appetite-

ppressing power of the
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Suppressing hunger can be
the first step to weight loss
and a new supplement may
help.

Hoodia gordonii succulent.
Traditionally, on long trips,
hunters would take along a
small piece of the plant and
eat it throughout their jour-
ney to quench their thirst and
stave off hunger.

All-natural supplements
made of 100 percent, inde-
pendently lab-tested Hoodia
gordonii enable people to har-
ness the Bushmen’s century-
long secret. Natural supple-
ments, such as Hoodia
Products’ POWERSLIM, con-
tain the same amount of
Hoodia that has been tradi-
tionally used for centuries.
Eating less is a healthy and
effective way to allow your
body to naturally shed excess
weight. For more information,
please go to www.hoodiaprod
ucts.com.

231d - Annual Lauderdale County Fomato Festival
Jomato Farmer of The Qear

» M e ‘
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DON JOHNSON, left of Dr. Lewis Rd, Ripley, was named 2006 Tomato Farmer of
the Year for the Annual Lauderdale County Tomato Festival. He farms approximately 20
acres of tomatoes and plans to plant an additional five acres in the next few weeks. He has
farmed 'all his life,' first with his father and 'on his own' for the past nine years. Johnson
raises Florida 47, Florida 1514, BHN 543, and Floralina, and delivers ‘everywhere,
including Nashville, Kentucky, Texas, and Florida. He is pictured with his son, Nathan.

Supplement To
The Lauderdale Countp Enterprise
And
The Halls Graphic
July 6, 2006
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"Tomato Farmers Of The Year

" Lauderdale County’s
Century Farms & History

July is Roots and Branches Month, discover your own
family history. We have included, in this section, a family
tree to help begin your research. The tree includes a separate
tree for step-parents. So begin your own family’s orchard.

The following is a list of Tomato Farmers named as Tomato
Farmer of the Year, since the beginning of the festival.

1984 — Unknown

1985 — Unknown

1986 — Bruce Little

1987 - H. M. Tims & Neal Crain
1988 — Don Holcomb

1989 — Johnie Ford & Steve Watson
1990 - Bruce Little

1991 — Neal Crain

1992 - Barry Connell

1993 — Unknown

1994 — Unknown

1995 — Unknown

1996 — Herman and Neal Simpson
1997 — Mike Voss

1998 — Johnie Ford

1999 — Steve Watson

2000 - Coy Summar

2001 - Jimmie “Hut” Summar ,
2002 - Chris and Billy Hall Lankford
2003 - Russell and Lynn Kiestler
2004 - David & Barbara Holcomb
2005 - Mrs. J. A. Tims
2006 — Don Johnson

The Lauderdale County Library has a genealogy room to
assist with some of your research. Talk with family members
and write the information down concerning dates, names,
places, and any facts for a future generation.

In this issue, we will provide a brief history of the four
‘Century Farms’ in Lauderdale County. A history of the
communities surrounding them is also included. Some of
the historical information was published in Visions of
Lauderdale County Past and Present, by Clarice Haynes
Hellums and Kara Haynes McCauley, and Lauderdale
County From Earliest Times, edited by Kate Johnston Peters.

“For more than 200 years of statehood, farm families
have been the mainstay of Tennessee’s number one industry
— agriculture. The ‘Century Farms’ project, coordinated by
the Center for Historic Preservation at Middle Tennessee
State University, collects the stories and photographs of
families who have owned the same farm for over 100 years.
This ongoing program pays tribute to and recognizes the
families, representing every county, who own the nearly 900
Century Farms of Tennessee,” said Caneta S. Hankins,
assistant director, of Tennessee Century Farms Program.

If anyone knows the name of a tomato farmer not listed, for the

unknown years, please call the Lauderdale County Chamber of
Commerce, 635-9541.

Why do "Ripley"
Tomatoes Taste
So Good?

One reason "Ripley" To-
matoes taste so good is be-
cause of the soil. Lauderdale
County soil is just more con-
ducive to growing good to-
matoes.

Of course, the variety has
a lot to do with it to. Many
producers grow "eaters," as
well as those varieties that
ship well.

Producers supplying local

markets grow such varieties
as Fantastic, Jet Star, Super-
sonic, Better Boy and Big
Steven. These tomatoes do
not ship well, but they look
and taste great.

Varigties grown for ship-
ping include  Mountain
Spring, Florida 91, Sunbeam,
Red Pack and Pic Red.

Lauderdale County has 20
plus local producers, who
grow 200 to 250 acres of
staked tomatoes, with 100
acres on plastic with trickle
irrigation.

P

Saluting the tomato farmers of Lauderdale
County during the 23rd annual Tomato Festival!

COMPLIMENTS OF.. (s
PLEASE ELECT

www. BrutlevforChancellor.cor
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Ripley Tomatoes

No, there's nothing quite
like a "Ripley" tomato!! How
did the term, "Ripley” to-
mato, come about? What
makes "Ripley" tomatoes
taste so good?

Lauderdale County pro-
ducers have long been rec-
ognized for their tomatoes.
Our producers have raised
their own plant seedling and
selected varieties that would
establish and keep a good
market. Their tomatoes are
hand staked and tied, and
then hand picked and hand
packed.

They deliver their fresh
produce from Ann Arbor,
Mich. to Dallas, Tex. and
Clearwater, Fla. and all
places in between.

Producers tell us that the
term, "Ripley Tomatoes,"
came about since most of
them had "Ripley” addresses,
even though they lived in
different parts of the county.
So, "Ripley" Tomatoes" just
stuck in people's mind.

. LAUDERDALE COUNTY

Lauderdale County was
formed, between the Hatchie
and Forked Deer Rivers, from
parts of Tipton, Dyer and
Haywood Counties on Novem-
ber 24, 1835 by the Tennessee
Legislature. It was named in
honor of Colonel James
Lauderdale, who fell at the Bat-
tle of New Orleans on Dec. 23,
1814.

The county seat, Ripley,
was named in honor of General
Eleazor Ripley, of the War of
1812. Commissioners, Black-
man Cole-man, David Hay,
Nicholas T. Perkins, Samuel
Owen, and Howell Taylor, all
of Haywood County, were ap-
pointed to find a place in the
center of the county sufficient
for a public square and building
of a jail. They purchased 62-1/2
acres from Thomas Brown for
$5 and a choice town lot. Dur-
ing the June 1836 session of the
County Court, $200 was appro-
priated from the treasury to
build a temporary courthouse in
the town of Ripley to be made
of hewed logs, 22 feet by 36

56 Wardlow St.
Gates, TN 38037
836-7741

Serving this area since 1904

Congratulations

to the

Tomato
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feet and 17 feet high with two
doors and two windows.
(Lauderdale County Minute
Book, A, page. 18). The total
cost for construction was
$17493. By 1844, another
courthouse, a frame, one and
half story building, had been
built for a cost of $4,000. It was
destroyed by fire in 1869 be-
cause of a defective flue. Re-
built the next year, in brick, the
cost of $20,000. The construc-
tion of the present two-story
brick structure began May 26,
1936, after the other was tom
down, costing $120,000.

The communities began to
form around the county seat.
Several of the earlier communi-
ties no longer exist, such as
Rutherford, whose post office
was opened November 1847,
but changed its name to Cottage
Hill in 1850; Walnut Post,
whose post office was opened
in February 1848; Cane Bot-
tom, whose post office was
opened in 1851; and Leesville,
whose post office opened in
December 1852. Cane Bottom

665 S. Washington St.
Ripley, TN 38063

Paradise Farm

The oldest Century Farm, the Paradise Farm was
founded in 1825 by Edmond and Mary Walker Fitz-
patrick, the farm is located two and a half miles east of
Henning. Edmond moved from Virginia and acquired
2,000 acres of ‘rich farm land’. The father of four chil-
dren, he managed fields of cotton, corn and hay along
with a herd of cattle.

In the midst of Reconstruction, in 1867, 455.5 acres
of the plantation passed into the hands of Edmonia
Fitzpatrick Jones and her husband, Daniel H. Jones.
Cotton and corn were raised on the farm. The property
remained in the hands of the second-generation owners
until 1941 when Edmonia Jones Anthony, the grand-
daughter of the founders, obtained the entire 455.5
acres.

In 1952, Eugene Thomas Anthony owned the prop-
erty and cultivated cotton, corn, and soybeans. Three
years later, his son, Eugene Rice Anthony, acquired the
farm. He was the owner when the application was sub-
mitted. At that time, he farmed over 1,000 acres, pro-
ducing cotton, corn, soybeans, hay, and cattle. Several
buildings, probably slave quarters, remained on the
property and were used for storage.

w;cls discontinued in September
1866.

CONNELL
BODY SHOP

Phone: (731) 635-2292
Fax: (731) 635-1268

Hours: Mon. — Fri., 7a.m. — 4:30 p.m.

“Over 40 years in the business.”

Wrecker Service
7 days a week

We’ve got just the color to paint
your car Ripley Tomato Red.

Enjoy the Tomato Festival!
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Keller’s Century Farm

HIRAM WASHINGTON KELLER and his wife, Roberta
Burks Keller.
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HIRAM FRANKLIN KELLER and his bride-to-be, Nora

Jernigan.
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Founded in 1861, by Hiram
Washington and Roberta Burks
Keller, the farm is located one
and a half miles southeast of
Henning. They owned 118 acres,
which they later expanded to over
400 acres of land. Cotton, com,
hay, cattle, swine, horses, and
mules were raised. In the late
1870’s, they built a new farm-
house, which remains, in 2006,
the current residence. A Civil
War Veteran, Hiram was a foun-
der of the Bethlehem Methodist
Church and the local Henning
Academy in 1880.

Of the founders’ seven chil-
dren, Hiram Franklin Keller be-
came the farm’s owner in 1913.
He and his wife, Nora Jernigan,
had three children. They worked
210 acres, raising cotton, com,
hay, wheat, cattle, swine, and
horses. Their son, Franklin W.,
became the third generation
owner in 1964.

Franklin W. mamed Joan
Lay and they had two sons,
Hiram Franklin II and Richard
W.

Franklin was involved in the
Farm Bureau and Future Farmers
of Amenica for many years as
well as a steward in the Henning
Methodist Church. He continued
to raise the same crops as his
father and specialized in the
breeding of the Tennessee Walk-
ing horses.

In 2005, the eldest son, Hiram
Franklin II, known as Frank, and
his wife, Pat, purchased the fam-

HIRAMF. ‘COOPIE’
KELLER
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THE KELLER FARM, wit

1939.

h hogs in the lot, April 20,

ing today by raising hay and
commercial cattle on 188 acres of
the ‘Century Farm’, making their
total acreage, in 2006, 1,000

acres. Cotton, com and beans, are 7

still raised on part of the farm.
Frank worked with his father in
the breeding, training and show-

ing of the Tennessee Walking
horses.

Five generations of the Keller
family have lived in the family
home.

If you feel your farm qualifies
as a “Century Farm” contact
Caneta at 615-898-2947 for more
information.

The farms’ descriptions are
from the book, Tennessee Agri-
culture: A Century Farms Per-
spective, by Carroll Van West.

—————

VEGETABLE MEDLEY

1 1/2 cups sliced onions

2 cups 2-inch celery strips

1 1/2 cup carrot strips (large)
2 cups fresh or frozen green

beans (1 pkg. frozen)
3/4 cup strips green pepper
(canned)
2 cups tomatoes (canned)

4 Tbsp. butter
1/8 tsp. pepper
2 1/2 tsp. salt

1 Tbsp. sugar
3 Thbsp. tapioca

Mix together & place n
tightly covered casserole
dish. Bake 2 hours at 350 de-

grees.

OKRA GUMBO

Tomatoes
Okra
Onion
Butter

Chop tomatoes, okra, & on-
ions in skillet. Add butter,

salt, pepper, & sugar Of
sweetener. Sauté until tender.

BankTennessee |

Appreciates Our
Lauderdale County -——
- Agriculture Operations!

O L o s

g
F —

CHRIS LANKFORD, left, and his father, Billy H.
Lankford, right, both of the Woodville Community,
have grown tomatoes for several years and were
named Tomato Farmers of the Year in 2002.

@@ Enjoy The
23rd Annual
Lauderdale County
Tomato Festival!

EXD
BankTennessee

Welcome Home!

www.banktennessee.com

312 Cleveland St., Ripley
635-1234 0

LEnDER

WMEVRER

|

/

ASHPORT

The Ashport community
was first founded in 1836 by
John W. Campbell, Joseph
Jones, Gen. William Conner
and Matthew Pickett. They
owned jointly 5,000 acres of
land, 200 of which was laid off
into lots of which about 50 were
sold in 1838. The first mer-
chants were Campbell and
Harrolson in 1938, then fol-
lowed Patton and Taylor, a
Jackson firm, and John Duncan,
Capt. William Clinton Tiche-
nor, Carl Volkmer, Mr. Dilli-
hunty, Chess Momis, John
Conner, Jr., E.C. Conner, Lewis
Bond, Herman Wilson and
Max Williams, together bought
out E.C. Conner, Jim Fullen
and Jap Henderson.

Its post office opened Janu-
ary 18, 1843 and was discon-
tinued August 31, 1971, first
postmaster, Erasmus S. Camp-
bell. Some of the first settlers in
the area were Robert C. Camp-
bell, Willlam Conner, John
Duncan, and Benjamin Jordan.
The approximate air distance

from the county seat is 14 miles
west.

From 1839 to 1847, Ashport
gradually washed into the Mis-
sissippi River, in the later years
a sand bar appeared, which
checked the caving. In 1850, it
started to cave again and has
continued off and on until the
present time, practically all the
original cleared land has
washed or caved into the niver.

TOMATO RELISH

In memory of Zelda Watts
Submitted by Jerre Stallings

I Ib. ripe tomatoes, peeled &
chopped

I cup green pepper, chopped

I cup onion, chopped

1 cup celery, chopped

1 cup vinegar

1 cup sugar

1 1/2 Tbsp. salt

| Tbsp. mustard seed

Mix this together and put in a
large jar. It will keep for
months. May be refrigerated.

Carolyn McBroom

Lauderdale County Court Clerk
Lauderdale County Courthouse

Visit The Downtown Area
July 7th & 6th For the Annual

Lauderdale County Tomato Festivall

Enjoy The Music, Games, Food,
& Especially The Fun!

See You T

nerel

Blue & White Cafe

1320 Highway 51 N.
635-1471

County Tomato Festival!

Festival.

Enjoy The 23rd Annual Lauderdale

Stop By Here For Breakfast, Lunch,
Or Dinner Before Or After The
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Old Ball Place Farm
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Founded in 1850, by William and Lucy Dunlap Ball, the farm is located RS BA B S
two miles east of Gates. It began with 50 acres and was later expanded to ok LI - = Y S | | . ROZELLE CRINER. COUNTY EXECUTIVE
155 acres. They planted cotton and com. In 1888, family land holdings SRR . SFd - | |
totaled 254 acres and were passed to the founder’s son, Columbus Single-
ton Ball. Columbus married Emmaline Anthony and they had eight chil-
dren.

J. THOMAS CALDWELL, COUNTY ATTORNEY

In 1918, Alvin and Myra Ball obtained title to the family land, with 10 ({8 TNy R w FPLEY TERRESSEE S
acres located in Lauderdale County and 50 acres in Haywood County. | T A T 8 | Phone (901) 635-3500
Myra, widow of the founders’ grandson, and Jean Ball Spence, the foun- yp "™ | Al

ders’ great-granddaughter, owned the farm when the application was sub-

mitted. William G. Spence III worked the land raising livestock, com and

cotton.

To The Citizenry of Lauderdale County

The Lauderdale County Commission and the Lauderdale County
Executive are proud of the Lauderdale County Tomato Festival,
and the publicity and positive image it brings to Lauderdale

TOMATO TIPS  merge in a pot of boiling wa- e
ter for 15 seconds. Immedi- B Coun

‘ To peel tomatoes, core : : | ' | s ; . : —
J m sl it & shallow Grose ot :lejy :erlxmerse in cold water Agriculture is our largest single industry and we want to give it
i One end of the tomato. Sub- ' Pee every opportunity to display its’ products with our support.

All of us, along with the rest of our surrounding area, realize
there is no tomato taste like Lauderdale County tomatoes.

We want to thank the ones who help to put the festival together
for their hard work and wish them continued success.

,_.. \-—V.A
=D | We ask you as citizens of Lauderdale County to support the

. 9 o“
THE OLD BALL PLACE HOME, with Columbus Singleton Ball, his wife, Ward’s Accounting | Lauderdale County Tomato Festival with your promotion and

and three of his children, in front of the simple frame structure. A portrait of - parti cination in it.
an unidentified member of the family is between Mr. and Mrs. Ball. Seerce, Inc- pa

71 Hwy. 51 S. We look forward to seeing you at the Lauderdale County

' 635-3772 | Tomato Festival.
We Salute Join us at the |

area tomato Tomato Festival
Where you can

growers. count on a good
Halls Insurance Agency time’ QOOd fOOd, and

106 West Main St. great music.
Halls, TN 38040 '
(731) 836-9216

G

- —— -

il | Bl T Al N T B domtae N BT S o i By T
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Jon Pavletic
Mayor

Donna Buckner
Recorder
Steven B. Crain
Attorney

110 S. Washington Street
Ripley, TN 38063

Phone: (731) 635-4000
Fax: (731) 635-2692

ipley

THE CITY OF HOSPITALITY
EST. 1836

June 23, 2006

Welcome Friends:

It is my pleasure to welcome visitors to the 23rd annual Lauderdale County Tomato

Festival Friday, July 7" and Saturday, July 8" on the Ripley Square.

The City of Ripley is honored to be the Host City for this annual event. Our tomato
growers are known throughout the United States as “Ripley is the Best”. The City

joins the Lauderdale County Chamber of Commerce in supporting agriculture in

Lauderdale County. We are proud of our local tomato farmers.

The festival offers good food, fun and entertainment. Come celebrate in Ripley,

Tennessee and enjoy the local hospitality and the small town atmosphere.

Sincerely,

Qoo Panslotic

Jon Pavletic
Mayor

BOARD OF ALDERMAN

Alonzo Beard

John Gaines
Billy Chipman

Billie A
Simmy Ha . nne Hendren

Terry Hightower
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NANKIPOO

The Nankipoo community
was first settled in 1833. Its post
office opened May 28, 1886
and was discontinued Septem-
ber 9, 1903, first postmaster,
Mollie L. Bomer. Some of the
first settlers in the area were
Charles Cates, Leonard Duna-
vant, Thomas Koonce, Gideon
Olds, and John Rutherford. The
approximate air distance from
the county seat is 9.2 miles
north.

Before a church was built at
Nankipoo, the people wor-
shiped under an arbor called
Melville Academy. Melville
Methodist Church was organ-
ized in 1872. Enon Church was
organized in 1874. James D.
Hubbard donated land for the
first school. This was 1860 or
1865. It was known as the
Hubbard School. The building
was heated by an open fire
place. The seats were home-
made, hewn from logs. The
water was brought by the boys
from Hubbard Spring, which
was about one half mile away.
In 1937, the Nankipoo High

School was consolidated with
Halls High.

FLIPPIN

The Flippin community was
first settled in 1820. Its post of-
fice opened August 28, 2006
and was discontinued June 22,
1905, first postmaster, Benja-
min Flippin. Some of the first
settlers in the area were John
Caldwell, Benjamin Flippin,
and Mac Kendree Underwood.
The approximate air distance
from the county seat is 3.5
miles northeast.

Many years before Flippin
was named for Benjamin Mack
Flippin, there was a Cumber-
land Presbyterian Church and
cemetery named Prospect. The
first school was on Jake Lee's
farm.

On June 8, 1872, Benjamin
Mack Flippin deeded a right-of-
way to the Paducah and Mem-
phis Railroad Company. The
south bound track was laid, a
depot was built, and the station
was named Flippin for the do-
nor of the nght-of-way. On
May 4, 1882, Mr. Flippin sold

the right-of-way for the north
bound track to the Illinois Cen-
tral Railroad Company. There
was a log school house built on
the Flippin farm where he
helped educate his grandchil-
dren by teaching them their let-
ters, numbers, and to milk be-
fore they started to school. In
the summer of 1884, Reverend
Albert Sidney Johnson and
Reverend Bell Wagner held a
revival meeting at Whitefield
and organized a Cumberland
Presbyterian Church. The old
log church that was Prospect
Cumberland Presbyterian
Church, was built before 1855.
While the history of Flippin re-
volves around the Cumberland
Presbyterian Church, it semms
that the young people of the
"gay 90's" knew nothing but to
go to school, to church, and to
the field. They some unusual
means of entertaining them-
selves that the younger genera-
tion of this day does not have.
On sunny Sunday aftemoons
the boys would take their girl-
friends driving to Eylau Farm
(in buggies) and race around the

race track that was there at that
time. They had their frghtful
experiences, t0o.

="

CURVE

The Curve community was
first settled in 1845. Its post of-
fice opened February 5, 1883
and was discontinued Novem-
ber 30, 1944, first postmaster,
Robert L. Irvin.

With Curve came the k-
nois Central Railroad. The Ilk-
noise Central Railroad of 1882
had a single track. It ran
through Ellis Gap which is at
this time known as the Jeff
Davis Highway. The extreme
curve in the highway gives the
town its name.

The second Curve came in
1900 when the Illinois Central
Railroad decided to build a
double track. So when the track
was made into a double track it
made a complete circle of the
first village. The third Curve
came with the construction of
the Jeff Davis Highway.

Going back to the first town
of Curve, we find in 1882,
Donnell Milling Company un-

n. The Lauderdale
} County Bank

Saluting The 23rd Annual
Tomato Festival And
The Lauderdale County Farmers

Our FREEDOM ACCOUNT offers a great
package of services, including Internet banking.
Please contact one of our customer service

representatives for more details.

331 Cleveland St.
Ripley, Tn. 38063
(901) 635-0500

2006 Tomato Festival
July 7th & 8th

Would you like a 3 month tnal?
We now offer Intemet Banking,
visit www.lauderdalecountybank.com
and click on Internet Banking

for a demo.

305 S. Church St.
' Halls, Tn. 38040

Member FDIC

(901) 836-5000

der the management ot Harry
Donnell and Rowland Donnell.
Their operations were not con-
fined strictly to Curve but
Curve was the center of their
operations. The first post office
was established in 1884. Sam
Carmack was the first rural
route carrier in the county out
from the Curve post office.

The buildings were frame
buildings, which were large,
ranchy with false fronts resem-
bling town buildings in the
early west. Some old photo-
graphs still remam to bear out

business, canning factory busi-

ness and last but not least, the
‘strawberry business. It is gener-

ally believed that the first
strawberries in the entire south
were set out in this particular
locality. At one time, it was the
largest strawberry producing
area in the South.

The Chnstian Church was
built in 1880 and the Methodist
Church in 1888. The Baptist
church was built in 1885 and
the Holiness Church was estab-
lished on June 2, 1915.
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) ARP

The Arp community was
first settled in 1830. Its Post Of-
fice opened September 8, 1899
and was discontinued June 7,
1907, first postmaster, James F.
Morris. Some of the first settlers
included William G. Hogsett,
Samuel D. Jenkins, Wright
Koonce, Paschal Maynard, Bob
Meadows, and Joseph Ward-
low. The approximate air dis-
tance from the county seat is 4.6
miles west.

The first Mt Pleasant
Methodist Church located on
the present cemetery hill, was
made of logs about 1885. It was
used for church, school and
meeting house of the commu-
nity. The first Baptist church in
the community was Walnut
Grove Baptist Church. Later,
Liberty Baptist Church was
built, but is no longer in exis-
tence. The Maynard family
started a family cemetery when
the yellow fever hit the com-
munity, so many families for
several miles around came there
to bury their dead. This ceme-
tery still exists.

About 1901, a one room
school was built which was
named "Grapevine School." As
it outgrew the number of school
children, another "Bibb School-
house" was added. In 1911, a
two story frame building was
erected on the opposite side of
the road. In 1948, a modem
brick building was constructed,
the Arp Consolidated Elemen-
. tary School.

ASBURY

known as
"Golden Ridge" and was first
settled in 1836. Some of the
first settlers in the area were
Hiram C. Keller, Ira Gaines,
and Edwin Williams. The ap-
proximate air distance from the
county seat 1s 2.3 miles south-
west.

POPLAR GROVE
The Poplar Grove commu-
nity was first settled in 1830.
Some of the first settlers were
Noah Bartlett Salisbury and El-

zie Hilliard. In 1859, Noah

Bartlett Salisbury bought 111
acres of land from a land firm,
Grant and Cherry. They had
bought the land from Martin
Armstrong, who had been
granted 5,000 acres by the State
of North Carolina when this ter-
nitory was a part of that state.
The approximate distance from
the county seat is 13.25 miles
northeast.

The first school was built in
a grove of Poplar trees, so was
called the Poplar Grove School.
There is no school there now, as
it has been consolidated with
the Halls school.

In 1902, the Cumberland
Presbyterian church was built.
In 1945, the old church burmed
and, in 1946, a block church
was built. In 1912, the Williams
Chapel Baptist Church was or-
ganized.

HURRICANE HILL

The Hurmicane Hill commu-
nity was first settled in 1826.
Some of the first settlers in the
area were Stephen Blackwell,
Edmund and Thomas Fitz-
patrick, Larkin Gaines, David
Gailliland, David C. Russell, and
Thomas Thompson. The ap-
proximate air distance from the
county seat 1s 3.5 miles south-
east.

A severe storm once passed
through the community leaving
such waste and destruction that
the site was given the name
Humcane Hill and later on, an-
other such storm destroyed
homes and killed an entire fam-
ily.

The first house used for a
church was the old weather-
boarded school building. There
was a spring under the hill
nearby. Revivals were held in
this school house.

PLEASANT HILL

The Pleasant Hill commu-
nity, first called "Devil's El-
bow", was settled in 1850.
Some of the first settlers were
Rufus Halliburton, John A.
Jennings, and Walter Lloyd.
The approximate air distance
from the county seat is 10 miles
southwest.

The Indians met and traded

their wares between the two big
oak trees, which still stand on
the farm of R. H. Chisholm,
long before there were any
white settlers in Pleasant Hill.
This was an ideal place for
them for the height of the hill
gave them a view of enemies
approaching and the natural
springs in the adjoining cedar
grove provided a watering place
for their horses.

Rufus Halliburton owned
one of the first stores and
working with Dave White's fa-
ther started the first church, still
known as White's Chapel Bap-
tist Church. The children from
Cherry, who had no school,
came to live with friends or
relatives to attend the Pleasant
Hill school of the 1890s.

MARY'S CHAPEL

The Mary's Chapel com-
munity was first settled in 1850.
In 1901, Mary's Chapel ac-
quired its name from Mrs. Alex
Klutts (nee Maness). She gave a
strip of land to be used for a
church and school. Some of the
first settlers in the area were
Charles King Craig, Alex
Klutts, and Henry Maness. The
approximate air distance from
the county seat is 3.5 miles
southeast.

LIGHTFOOT/LUCKETT

The Lightfoot/Luckett com-
munities were first settled in
1828. The Lightfoot post office
opened June 10, 1884 and was
discontinued June 7, 1907, first
postmaster, Robert A. Willia-
ms.

The Luckett community,
ongmnally called "Flat Woods".
post office opened May 8, 1899
and was discontinued June 7.
1907, first postmaster, Bedford
F. Luckett. Some of the first
settlers in the areas were Wil-
liam Claxton Lightfoot, Isham
Roberson, and FEzekiel §.
Wakefield. The approximate air
distance from the county seat
for Lightfoot is 7 miles west
and Luckett is 8 miles south-
west.

In 1899, a store building
was erected in Luckett and be-

came a general merchandise

business, in which the first post
office was located.

One of the earliest churches
here was "Old Bethelbury"
Baptit Church. A church
burying ground adjoined the

church. The original structure

was tom down and a new
church building was erected
down on the main Lightfoot to
Luckett road. Upon relocating,
the name was changed to Olive
Branch Baptist Church.

Lightfoot was first known
as Union. In the early 1920's, a
brick church was built for the
Methodist Church. Lightning
destroyed this building and an-
other church was built on the
original plot, used by the pres-
ent congregation.

GATES

The Gates community was
first settled in 1850 when a
small group of people making
their way from Franklin, Tn., to
a new land across the Missis-
sippi River were forced to stop
because of illness. Finding
themselves in a paradise of rich
timber, they set up camp, staked
out land and began to farm.
Some of the first settlers in the
area were Joseph Crockett, Jr.,
John Johnson, and Frank Robi-
son. Its post office opened
August 7, 1882, first postmas-
ter, Charles E. Evans. The ap-
proximate air distance from the
county seat is 9.2 miles north-
east.

The first railroad was built
through Gates in 1884 and
years later a double track was
added.

[n 1885, Gates was given its
name in honor of General
(ates, a southem general. The
town was incorporated in 1886.

The first hotel was built in
1886 and a big bell hanging in
the back yard was rung when
the meals were ready to be
served or 1n case of fire.

In 1906, Gates received its
first mail route from Halls with
JB. Lucas as camer.

Children were schooled in
private homes until a one room
school was built. In 1922, the
county built two high schools.
one for Halls and the other for
Ripley. At this time, the Gates

School became a four teacher
school with classes through the

eighth grade.

FULTON

The Fulton community firgt
settled in 1820. Its post office
opened September 11, 1839
and was discontinued Decen-
ber 30, 1965, first postmaster,
William W. Lea. Some of the
first settlers were Samuel A

- Given, James Gillepsie, Wil-

liam Wilson lea, and James H.
Vincent. The approximate air
distance from the county seat is
22 miles southeast.

Lauderdale County was cre-
ated by the Legislature on No-
vember 24, 1835, from parts of
Tipton, Dyer, and Haywood
Counties. A tract of land was
obtained from the Chickasaw
Indians and settled in 1818.

Fulton was a receiving and
forwarding point to keep the
settlers supplied with household
goods. There were banks, stores
of various kings, and many
homes. The steamboat was the
principal mode of travel. Since
there were no railroads in West
Tennessee until the 18507,
cotton and other freight moved
in and out of the river port at
Fulton, going and coming from
West Tennessee midland coun-
ties as far away as Jackson.

While the Presbyterian
Church was under construction,
a bell was molded at the foun-
dry by special order for the
house of worship. Silver dollars
were molded into it.

TOMATO TIPS

When preparing green
tomatoes for frying, slice
them early, sprinkle with salt
and let stand awhile. The salt
will pull a lot of the juice
from the tomato, providing
you with a crisper fried green
tomato.

To seed tomatoes, cut 10-
mato crosswise in half. Hold-
ing one tomato half at a time.
squeeze gently. Use a finger
to twist and loosen the seeds
from pulp.
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TOMATO GRAVY
MrS. Roy (Margaret) Harkness

1 small chopped onion

1/4 cup cooking oil

6-7 Tosp. flour (More or less
as needed to thicken)

2 cups water (More or less as
needed

2 tomatoes chopped (Can use

fresh or canned)
Salt & pepper to taste

Sauté onions in oil. Stir in
flour. Add water and toma-
toes. Salt and pepper. Sim-
mer. Serve over hot home-
made biscuits or white rice.

TENNESSEE PEA-PICKIN'
TOMATO SALSA

2 cans black-eyed peas
(drained)

1 8-0z. bottle Italian dressing

1 medium red onion (diced)

1 16-0z. jar salsa or

2 cups chopped tomatoes

the peas with potato masher. basil, reserving some basil

Add remaining ingredients,

mix thoroughly. Serve with,

comn or tortilla chips.

" TOMATO PIE

1 9-inch deep dish pie
shell
4 large tomatoes, sliced

1 large sweet onion, sliced
very thin

1/2 pound hot Italian
'sausage, crumbled, fried,
‘and drained

1 cup shredded Cheddar
cheese

1 cup shredded Swiss
cheese

1/4 cup Parmesan cheese

1/4 cup mayonnaise

1/4 cup finely slivered fresh
basil |

- maining

Preheat oven to 375° F de-
grees. Slice the tomatoes and
pat both sides with paper
towel to remove some of the

For Salsa: Mix all ingredi- juice. In‘ alternating layers,

ents and chill overnight.

fill the pie shell with toma-

For Appetizer: Mash some of foes, onion, sausage, and

> We're Proud
To Serve

Lauderdale

.
ﬁ“‘"

for garnish. In a small bowl,
mix the cheese with mayon-
naise and spread over pie.
Cover loosely with alumi-
num foil and bake for 30
minutes. Remove foil and
bake for 30 minutes more.
Gamish with fresh basil sliv-
ers. May be served hot or
cold. Serves 6-8.

TOMATO VINAGARETTE

4 large tomatoes

1 medium/large onion

1 cup red wine vinegar

1/2 cup vegetable oil

sweet and low or sugar to
taste.

Core and quarter tomatoes.
Quarter and slice onion. Toss
in a salad bowl. Mix re-
ingredients, pour
over tomatoes. Chill at least
1 hour before serving.

TOMATO ASPIC
Jodie Robbins

1 small pkg. lemon Jell-O
2 cups V-8 juice, heated

1 envelope plain gelatin

1/4 cup cold V-8 juice

2 Tosp. horseradish

1 small jar sliced green
olives

*Chopped celery & bell pep-

per can also be added.

Dissolve lemon Jell-O in
heated V-8 juice. Add plain
gelatin which has been sof-
tened in 1/4-cup cold V-8
juice. Mix until dissolved
and add remaining ingredi-
ents. Chill until firm. Cut
into squares and serve with a
dollop of mayonnaise and a
sprinkle of dillweed. Serves
6.

CHICKEN SALAD
Bobbie White

6 cups chopped chicken

2 cups chopped celery

2 cups chopped nuts (fine)
2 cups chopped eggs (8-9)
2 cups red grapes

1 gt. mayonnaise

Mix all ingredients & refrig-

erate.

GREEK STYLE
PASTA SALAD

George & Judy Tyree

1 8-0z. package of angel hair
pasta, cooked in unsalted
water & drained.

1/2 cup olive oil

3 Tbsp. lemon juice

2 Tbsp. (rounded) Greek
Seasoning

1 (5 3/4-0z.) can of sliced
ripe olives, drained

1 4-0z. jar of diced pimentos,
undrained

4-5 chopped green onions

3 Tbsp. salad dressing

Options to add shrimp, crab,
any chopped meats, or arti-
choke hearts (not marinated).
Mix all ingredients and re-
frigerate. Makes 6-8 serv-
Ings.

We Salute The Farmers Of Lauderdale

County's

Towmato
1]

Olympic Steak House
“The Very Best In Steaks "

635-1313

Carryouts Available

101 W. Main

County For Growing The Finest Tomatoes!

Just Plain Good To Eat!!!

BANK OF

HALLS

Oldest Bank In Lauderdale County,
Now Serving In Our Third Century

403 S. Church
Halls, Tn.

836-7515

www.bankofhalls.com

Equal Housing Lender

“See Us For All Your Banking Needs! "

Member FDIC
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TOMATO REFRESHER
2 1/2 cup tomato juice
3 tablespoon lemon juice

| teaspoon sugar
1/4 teaspoon celery salt

| teaspoon worcestershire
sauce

Combine all ingredients, stir,
and chill. -
Makes 5-4 ounce servings.

STUFFED BAKED

TOMATOES
5 large tomatoes

5 slices ‘bread, cut 1/2 inch ,
diced and toasted

1/4 pound sharp cheese,
grated

salt to taste

dash of pepper

1/4 cup butter, melted

Cut stems from tomatoes
and scoop out center with
spoon, leaving thick walls.
Chop scooped centers and
combine with other ingredi-
ents, tossing lightly to mix
well. Stuff tomatoes with
mixture, heaping generously.
Place in buttered shallow
baking dish. Bake at 325° F.
for 20 minutes.

Mays-Dunavant
Pharmacy, Inc.

Dr. Haywood Mays

111 S. Main St., Ripley

'RIPE TOMATO
RELISH

1 gallon cut up ripe tomatoes

I quart chopped onions
1 pod red pepper

5 cups sugar

| quart vinegar

1 1/2 teaspoon salt

1/2 teaspoon ginger

2 teaspoon cinnamon

| teaspoon cloves

| teaspoon alspice

1/2 teaspoon nutmeg

Mix and cook over me-
dium heat for 2 hours or
more until thick; put into jars
and seal.

TENNESSEE CORN-
BREAD SALAD

1 pkg. white cornbread mix
(prepared according to
pkg.)

1/2 cups chopped sweet
pickle (preserve juice)

12 strips bacon, cooked &
crumbled

3 cups chopped tomatoes

1 cup mayonnaise

I cup chopped green pepper

1/4 cup pickle juice
1 cup chopped onion

- Crumble half the combread

into bottom of large serving
bowl. In another bowl, com-
bine tomatoes, green pep-
pers, onions, pickle, and ba-
con. Spoon half of mixture
on combread. Stir together
mayonnaise and pickle juice.
Spread half over vegetables.

Repeat layers. Garnish as de-

sired. Cover lightly and chill
2 to 3 hours before serving.

FRIED TOMATO
FRITTERS
10 to 12 small tomatoes,
green or ripe, cubed or
chunked into bite size
pieces.
1/2 tsp. sugar
1 tsp. salt
1 tsp. cider vinegar
1/4 tsp. black pepper
1/8 tsp. garlic powder or
onion flakes, optional
1/4 cup flour
1/4 cup crushed cornflakes
I Tbsp. crumbled crisp bacon

Dr. Tommy Dunavant

635-9191
ENJOY THE

2006 TOMATO

FESTIVAL
JULY 7TH & 8TH

1/3 cup butter or corn oil .

Mix well your cut tomatoes,
flour, cornflakes, salt, pep-

, sugar, vinegar, onion,
garlic, crumbled bacon, and
butter or corn oil. Take
heaped tablespoons full of
mixture. Place into palm of
hand to shape into rounds
about 1/2 inch thick. Place
into medium preheated non-
stick-coated skillet. Cook
until desired golden brown.
Turn only once. Serve hot as
a side dish or with honey or
molasses. Serves 4.

TOMATO STACKS

3-4 ]large rine tomatoes

salt

5 oz. shredded Swiss cheese
1/4 cup chopped onion

1 10-o0z. pkg. frozen chopped
~ broccoli, cooked & strained

Cut tomatoes into slices 3/4"
thick. Sprinkle each slice
lightly with salt. Set aside 3-
4 tablespoons cheese. Com-
bine remaining cheese, broc-
coli, and onion. Place tomato

slices on baking sheet. Spoon
broccoli mixture onto toma-
toes, completely covering
them. Sprinkle with the re-
maining cheese. Broil §"
from heat for 10-12 minutes
or until cheese bubbles and
tomatoes are hot.

MARINATED ASPARAGUS
& TOMATO

Carol L. Walker

4-6 large tomatoes, seeded
& cut in 8 wedges

2 cans asparagus

1 green pepper chopped

1 sm. bunch green onions,
chopped

1 stalk celery, chopped

1/2 cup wine vinegar

1/2 cup sugar

3/4 cup vegetable oil

1/2 clove garlic

1/4 tsp. paprika

Drain asparagus. Place in Py-
rex bowl, cover with toma-
toes. Combine remaining in-
gredients and pour over as-
paragus & tomatoes. Mari-
nate over night.

Support The 23rd Annual
Lauderdale County Tomato
Festival and Lauderdale

County’s Farmers!

Stay Safe and Enjoy The

Weekend!

Sheriff Louis Craig

&

The Lauderdale

County Sheriff’s
Department
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‘Family Orchard

;
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Copyright © 2003 ClassBrain.com. Inc.

Crain’s Pharmacy

Invites You To The Tomato Festival
Action Pistol Shooting Contest

7 a.m. Sign-up, Sat., July 8th
at Police Range

(FOP Building)
Shooting Starts at 7:30 a.m.
Registration Fee $10

tion call Dwight Weaver,
635-2232 or 635-1134

Lavderdale County
Towaro Fesiival

Nothing Runs Like A Deere And Nothing

Tastes Better In The Good Ole’ Summer
Time Than A Delicious Ripley Tomato

Thank You Tomato Growers Of Lauderdale County!

AG CENTER, INC.

8507 HWY 51 NORTH 500 COMMUNITY PARK ROAD
MILLINGTON, TN 38053 DYERSBURG, TN 38024
(991) 872-4354 (901) 205-6662

595 HIGHWAY 51 BY-PASS
RIPLEL TN 38063
(991) 635-9771
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) HALLS

The Halls community, first
known as Hansford, was settled
in 1836. Its post office opened
July 10, 1882, first postmaster,
Mary F. English. The name was
changed to Hall's Station in
1893 and to Halls in 1894.
Some of the first settlers in the
area were T. F. Conly, William
L. Doerr, Hansford Hall, Ste-
phen A. Jordan, George W.
Hurt, and Zachariah Mitchell.
The approximate air distance
from the county seat is 11.5
miles northeast.

In 1884, the town was in-
corporated and in 1901 it was
‘re<chartered, at which time the
first mayor, George Whitefield
Hurt, was elected. The town
grew slowly until the railroad

was built in the early 1880's. It

was first called the Newport
News and Mississippi Valley.
Until it became a part of the II-
linois Central System, the
Forked Deer River was the
chief artery of transportation.

In 1893, the Halls Graphic
was begun. It was a typical
small town paper containing
mostly personals, local news,

some national news but little of
interest to anyone except a resi-
dent. The principal crops of
Halls are cotton, com, beans,
vegetables, and strawberries. In
1900 a telephone exchange was
installed. For several years only
business houses, hotels, etc.,
had telephones. In 1940, the old
system was replaced by the dial
system.

Early in 1942 it was learned
that the Dyersburg Air Base
would be located here adjacent
to the north city limits. Soon
farmers were dispossessed of
some 2,600 acres of land and a
construction crew was on the
ground.

By 1910, the population of
Halls had grown to about 500.
In 1930, it was 1,511; in 1940,
1,588; in 1950, 1,805. During
the war while the Air Base was
in operation the population
soared but most of the increase

was connected with the base or’

were visitors. In 1956, there
were only about 100 more than
in 1950.

During the 1890-1894 pe-
riod, a lot on College St. was
donated for school purposes

and a two room frame building
was erected. The subjects
taught were reading, writing,
and arthmetic in the lower
gradm The upper grades were
t Latin, Algebra, and the
classms By 1928, the schools
had attained a sufficient enroll-
ment, equipment, and qualified
faculty, so that it was rated one
of the very few grade A schools
in the state. Distributive Educa-
tion was add in 1950, financed
by Federal, State, and local
funds.

The First Baptist Church of
Halls, first known as the Berea
Church, was organized in 1883.
The first meeting was held in
Young's school building a short
distance north of Halls. The
First Christian Church of Halls
was organized in 1878. They
first met in a frame building in
an area known as Beech Bluff.
In 1895, the church was moved
to Halls. The Halls Methodist
Church was organized in 1888.
The first church, a small frame
structure, was built in 1888. In
1925 an annex was added on.

On October 1, 1899, when
Halls was only a small village,

the Bank of Halls was organ-
ized with a paid-in capital stock
of ten thousand dollars.

WHITEFIELD
The Whitefield community
was first settled in 1826. Some
of the first settlers in the area
were Jacob Byler, Rezin L.

Bym, Champ and William

Conner, and John and Isaac

Maxwell. The approximate air
distance from the county seat is
2.5 miles east.

Broom-sage grew in abun-
dance in the meadows and
pasture land. In the early fall
this broom-sage would take a
color almost white. This was
such a common scene that
someone gave it the name of
White Field, which later be-
came Whitefield. The first five
families in Whitefield were the
Gudgers, Chipmans, Fergusons,
Crockers, and the Kirk FEllis
family.

About 1886, the first church
services were held in an old log
school house. In the summer,
revivals were held in the woods
under a brush arbor. The school
house bumed and the children

went to old Zion school unti] 3
new building could be erected.
Ministers of different denomj-
nations came and preached in
Whitefield. About 1889 some
CItIchs gOt together and or-
ganized a Sunday School. In
1910 the new church was fin-
ished. Visitors from other
churches came for the aftemnon
services. The one room school
house was used until 1913
When the Methodist Church
membership dwindled to a few,
the Assembly of God denomi-

nation moved in to organize a
church.

TOMATO TIPS

Tomatoes are always
more favorable when served
at room temperature.

Refrigeration can kill to-
mato flavor and prevent rip-
ening. However, when we
get so many tomatoes ripe at
the one time, we almost have
to refrigerate them to slow
the spoilage. But for better
taste, avoid long-term refrig-
eration.
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FAMOUS SONS & DAUGHTERS

Lauderdale County has produced many famous sons and daughters in its history
and sent many off to defend our nation. The county has in its history five nationally
known authors, Robert Drake, Clark Howard, Roark Bradford, Alex Haley, Dr. Bell
Irvin Wiley; a millionaire inventor, Erle Palmer Halliburton; a Mississippi town
mayor, Joseph A. Cates; two congressmen, Presley T. Glass and John Tanner; two

champion, Cary Middlecoff; an actor, Miles ‘Tarzan’ O’Keefe; two nationally-
known artists, Jamie Lee McMahan, Jr. and Dolph Smith; an opera diva, Mary Anita
Fernstrom; a influential bank officer, Deborah Lazure Talbot; singer, actress, and
dancer, Tina Turner; and the first female to be admitted to the Medical College in her
time, Sara Conyers York Murray; just to name a few.

148 S. Main St.,
Ripley
635-1212

23rd
Annual

New Farm

Founded Sept. 21, 1869, by W. D. New, a Confederate Veteran, of Saulsberry,

N.C., he bought the land after the war. The farm is located 3 miles east of Ripley, in

the Mary’s Chapel Community. Wheat, cotton, com, and cattle were raised on ap-
proximately 98 acres. W.D. was married twice, to Hannah Wilson and Nan
major league baseball players, Jim Hickman and Raymond King; a professional golf Wheatley. He had thirteen children, David, Lucinda, Etta, Minnie, Henry, William,
Kate, Effie, Bertha, Maude, Susan, Rosa, Louise, and Ada, who died as an infant.
(Information obtained from Fay Craig Porter, from 1860 & 1870 Census, as was
published in Visions of Lauderdale County Past and Present, by Clarice Haynes
Hellums and Kara Haynes McCauley.)

Three tracts of the land were given to Mary’s Chapel Cemetery. The land was
divided into three owners at the time of the application for a Century Farms designa-
tion. New’s daughter, Kate married Robert Criner, who passed the land to T.A.

Smith, her son-in-law. The land then was passed to R. T. Smith and W. T. Smith, her
grandsons, then to R. T. “Rufus” Smith, grandson through Maude New. Rufus and
his wife passed their portion of the farm to their great-grandson, Winston Beesinger

in 2005.

Etta New Williams passed her portion to Helen Williams Summar, her daughter.

Etta lived in the old home place during her lifetime after it was moved from the back
of a field to the road. After her death, the structure was tom down. Rumor has it that,
when it rained, a bloody handprint would appear on a wall in the attic. The handprint
supposedly belonged to a Confederate soldier who hid in the attic and died there dur-

ing the war.

Effie Mae New Stone, passed her portion to Mildred Stone Stanley and Mildred

Stone Davis, granddaughters, then to Billy Wayne Davis, great-grandson.

9"
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Judy U. Tyree

104 N. Jefferson St.
Ripley, TN 38063

731-635-8682

Enjoy The
Tomato Festival

R TN
In Lauderdale County Lauderdale County

| While Enjoying The |

Tomato 2006 Festival
Stop By Our
&

SIDEWALK SALE @
ACCENTS GIFT SHOP

For A Great Bargain!
On The Square, Ripley 731-635-1648

WILLIAM DAN DOUGLAS, JR.

'VvVVuvquVVUVVVVVV‘
ATTORNEY AT LAW

) (A( Financial Partners (

HOME STYLE SERVICE

Tomato

Insurance, Investments, & Financial Planning
116 N. Jefferson St., Ripley
731-635-1303

315 Lake Drive

Ripley, Tn.
’51-221- 5887

D8 A4 Proud Supporten Of The
25 sfmnual Tomats Festival

Festival

www.edwardjones.com
Member SIPC

109 North Main St. Office (731) 635-5113

P.O. Box 489 Fax (731) 635-5121
Ripley, TN 38063 Home (731) 635-8044
Email: dandouglas@bellsouth.net

L.dwardJones'

MEARING SENST OF INVESTING

Join Us As We Celebrate
23 Years
Of The Lauderdale County

Siegel-Robert Automotive Tomato Festival

Ripley South
Ripley Is Known For The Tomato,

And We Are Proud To Be Here!
Hope Everyone Enjoys The
23rd Annual Tomato Festival

July 7th & 8th!
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) HENNING

The Henning community
was first settled in 1826. Its post
office opened May 17, 1875,
first postmaster, Joshus D. Giv-
ens. Some of the first settlers in
the area were Stephen Chil-
dress, Peter Fitzpatrick, David
M. Henning, Hiram D. Keller,
William A. Moorer and David
P. Posey. The approximate air
distance from the county seat is
6 miles southwest.

Almost fifty years before
the bounding of the town of
Henning, pioneers from North
and South Carolina, Virginia,
Alabama, Georgia, Mississippi,
and Pennsylvania, traveling by
horseback, wagon and carriage
came to this general area to
make their homes. They settled
near the main roads which were
Durhamwille to Fulton, Bryant
Ferry Road, Orysa Road and
the Momis Ferry Road. Among
those early settlers in this com-
munity in the 1830's, 1840's and
1850's, are found the family
names of Fitzpatrick, Currie,
Bryant, Gilliland, Clark, Thum,
Nixon, Barfield, Cole, Lank-
ford, Posey, Keller, Lake, Ad-
ams, Alston, Blackwell, Wat-
son, Brown, Flowers, and
Burks, many of whom have
living descendants.

The first church in this
community, Bethlehem Meth-
odist Church, wag organized in
1830, one mile east of the town
of Henning, on the Durhamville
Road, known as Stonewall. A
. few years later this building was
used as a school and a larger
frame building was erected for
a church. After the Battle of

Fort Pillow, its doors were
opened to the wounded and suf-
fering.

In the 1850's, the Salem
Missionary Baptist Church was
organized on the Fulton Road,
two miles west of Henning. In
1938, the church was rebuilt,
and in 1949, Sunday School
rooms were added.

In 1870, the Antioch Meth-
odist Episcopal Church South
was organized on the Fulton
Road about a mile west of
Henning. The church was sold

and proceeds from this sale,

contnibuted to building of the
annex to the Henning Method-
ist Church. The Cumberland
Presbyterian Church was or-
ganized about 1870 on what is
now the site of Poplar Grove
Cemetery.

The first school was Stone-
wall Academy, which was for-
merly the log Bethlehem
Church, and was attended by
the children of the community.
As early as 1867, another
school was established and in
the 1870's, two new schools ap-
peared.

In 1837, Dr. D. M. Henning,
practiced his profession for two
years in Haywood County,
moved to Durhamville, where
he continued in practice until
the Civii War. Through his
practice, but mostly through
buying and selling lands, he be-
came the owner of extensive
holdings. From 1868 to 1873,
he was a director and for two
years of that time vice-president
of the Mississippi Valley Rail-
road, afterward called the Padu-
cah and Memphis Railroad,
then the Chesapeake and Ohio
and Southwestern, and finally
the Illinois Central. Henning
was determined to extend the
railroad through the county, and
to that purpose devoted his en-
ergy and great influence. Upon

his retirement from the railroad
in 1873, Dr. Henning founded
the town, which the railroad, in
his honor, later named Henning.

In 1879, the Bethlehem
Methodist Church was moved
to Henning. It was taken down
In sections and carried by log
wagon drawn by oxen, owned

by T. F. Scott. The Church of

Chnist was organized on August
3, 1880. In 1882, Henning
Baptist Church was organized.
The first services were held in
the old railroad depot.

The first school in the new
town of Henning was organized
in 1874. The first free school
was built in 1884 in "Happy

Hollow" near the Church of
Chnst in the northem part of

town. This school lasted until
1910, when a three story brick
building was built to accom-
modate grammar and high

school grades. Between 1918
and 1921, the high school was
discontinued but the grammar
grades remained. In 1923, this
school came under the supervi-
sion of the County Board of
Education, which, in 1934 in
keeping with the state plan of
consolidating schools, voted to
bring all children from Pleasant
Hill, Crutcher, Durhamville,
Orysa, Graves Chapel, and the
6th, 7th, 8th, grades from Ful-
ton, Price, Glimp and Cherry
into Henning. |

In 1837, T. k. Scott started
the first business in town, when
he built a steam saw and grist
mill and a cotton gin. C. L.
Strickland, the next year, be-
came the first merchant. The
business section of town was
totally destroyed by fire, May 7,
1886, but was rebuilt with some
new stores added. This section
suffered severely from fires in

1910, 1913, 1914, and 1931,
but rapidly recovered, brick
structures replacing the vooden
buildings. The first hotel was

and salu

started by Mrs. Susanna

Woods.

Between 1903 and 1904,
grade crossings through town
were eliminated by elevating
the railroad road bed by a giant
fill called the "Dump." In 1910,
the Henning Light and Ice Co.
was formed by local business
men offering electric power for
house and street lighting. By
1923, full 24 hour service be-
came available. Within the next
ten years the streets were grav-
elled in town and the main road
from Covington to Ripley was
hard surfaced. The first auto-
mobiles in this vicinity, those of
Louis Graves and Dr. Carey
Sanford, were soon followed by
many others, notably Fords. Nat
Alston opened the first service
station in 1922.

In 1928, the West Tennes-
see Power & Light Co. took
over the electric portion of the
local Light & Ice Co. That
same year the first newspaper,
The Henning Progress, ap-
peared. The Henning Lumber
Co., a branch of the Mays-

Lauderdale County
~Towaio Fesiival

B e I e e
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Howard Lumber Co. of

Covington, was organized in
1945.

CHERRY
The Cherry community was
first settled in 1825. Its post of-
fice opened April 29, 1903 and
was discontinued October 21,
1934, first postmaster, Francis
M. Wilkinson. Some of the first
settlers in the area were William
Love Byler, Norman T. Cherry,
James L. Green, and Frank S.
Sinclair. The approximate air
distance from the county seat is

11.5 miles southwest.

GOLD DUST

The Gold Dust community
was first settled in 1880. Its post
office opened May 31, 1882
and was discontinued October
18, 1954, first postmaster,
Wyatt D. Henley. Some of the
first settlers in the area were
John Duncan and W. E. Lam-
beth. The approximate air dis-
tance from the county seat is
17.5 miles west.

lng: the growers for

on the FAMILY TRADITION
RIPLEY FARM STORE

322 Cleveland Ripley, Tn

635-4445
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VARIETIES OF TOMATO .

Spherical juice tomatoes, known as rounds

These tomatoes are used for juice production. When
sliced into quarters, they go well in salads. When sliced thin,
they go well in sandwiches. It is often easy to remove the
slimy seedy parts from this type of tomato. |

Pear-shaped or oval tomatoes, known as consistency
tomatoes or plum tomatoes

These tomatoes are less juicy and flavorful than others.
They are primarily used to make tomato paste.

Small cherry or grape tomatoes

These tomatoes are usually eaten whole in salads or as a
snack.

Wide steak, beefsteak, or sandwich tomatoes

These tomatoes are commonly 5 inches in diameter. One
slice is enough to cover a large sandwich. It is usually very
difficult to remove the slimy seedy parts from this type of
tomato.

Tinned or canned tomatoes

Don't despise the tinned product. In the summer, tomato
growers produce many more tomatoes than they can possibly
sell fresh. Lots of these (usually plum tomatoes) are put into
cans. For cooked usage in the middle of winter, you might
get a better tasting tomato from a tin than from a low-cost
greenhouse-grown or imported variety.

Sun-dried tomatoes

Tomatoes can also be preserved by being dried in the sun
(this tends to happen more in Italy than in England, for
example). They are then either stored dry in packs, when
they need to be soaked before use, or in olive oil in jars,
when they can be used straight from the jar. The taste of sun-
dried tomatoes is intense and concentrated. You can use

Summer Sale

Prom Dresses Discounted

At

She
Vs
e; 11 /10
Wedding é/é/
Gowns

$99-$300

1\5 !

2005
Gowns
25% Off

them in pizza topping, where they go well with strong
flavours like anchovies, capers and olives.

Recipes using tomatoes as a significant ingredient

Burrito

Ingredients

* large flour tortilla

* pinto beans or black
beans (for refried beans) or
lean ground or shredded beef

* smushed tomatoes

* sliced black olives

* shredded mild
cheddar |

* cumin

» salt

= oregano

See below for
unusual ideas.

Procedure

Cooking

1. If using dried beans,
wash them and examine
them for any rocks, then
simmer them in lots of water
until they are very soft.

more

You'll need to cook the
beans a very long time on
very low heat. You may add
salt or black pepper to the
water. You may add onion
halves or a ham bone, which

you can remove at the end.

Changing the water from
time to time will reduce the
risk of farting. You may
wish to soak the beans
overnight in the refrigerator
before cooking them. Expect
the cooking to take at least 3
hours, if not 6 or more.
2. Get a large wide pot
or tall-sided frying pan.
3. If using onion or
garlic, fry it'in a little oil.
4. 1If using ground beef,
(Continued On Page 28A.)

NUTRITIONAL
VALUE OF A
TOMATO

People have become
more aware of the nutritional

value of food in their diet.

Eating healthy food and liv-
ing a healthy life style have
become important goals. Nu-
tritionists  suggest eating
more fruits and vegetables

for improved health. Toma-
toes will provide abundant
vitamins and minerals. A
fresh, raw tomato contains an
exceptional amount of vita-
min A. In addition, vitamin
C, potassium and calcium are
available. A raw tomato con-
tains a trace of sodium,
whereas regular pack, canned
tomatoes contain 100 times
the amount of sodium.
Americans and Canadians
consume most of their lyco-
pene from tomatoes and
strawberries. Lycopene con-
tributes to preventing certain
types of cancers including

prostate cancer. To offer the
best, most nutritious food,
grow your own tomatoes and
eat them fresh from your
garden.

Advertising Specialties & Promotional Products
I-Shirts — Caps — Ball Uniforms — Banners — Signs — Auto &

T'railer Decals — Embroidery & Much More!
I's For Reunions — All Occasions

Paula Phillips, Owner

[ 11 Front St., Halls
cell-731-460-0998

Come Join Us At The Tomato Festival!

CALL FOR APPOINTMENT!

121 West Court Square, Covington

901-476-9595

www.theglassslipper.org
Tuxedo Rental Available!!
We Acces

731-836-5004

home — 731-635-1172

The Smoking Pig

S. Washington, Ripley
635-2922

This Little Piggy Went To The
[auderdale County Tomato

Festival, See Ya There!




PAGE 184 THE LAUDERDALE COUNTY ENTERPRISE, RIPLEY, TENNESSEE, AND THE HALLS GRAPHIC, HALLS, TENNESSEE JULY 6, 2006

Whats Tissi

By Breana Copeland

%
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MEATLESS SPAGHETTI
Martha Holt

| Ib. spaghetti

2 large onions

| qt. or large can of tomatoes
3/4 cup Crisco or bacon

drippings
2 cups cheddar cheese

Cook and drain spaghett:.
While spaghetti 1s cooking,
chop onions in o1l and
brown. Add tomatoes. Cook
untii ali juice has cooked
down. The grease and
tomatoes have to cook down
real low, about an hour or
more stiming frequently so

they will not bum. Ths
makes a nice sauce. Alternate
layers, starting with spa-

ghetti, then sauce, and then
cheese. Repeat, making two
or three layers. On the top
layer, sprinkle a [little
paprika. Bake in 350-degree
oven until cheese melts.

TOMATO SALAD

Dorothy Minner

Tomatoes (3 or more,
depending on servings)

Onions (red or green)

Green peppers (optional)

Celery (optional)

Salt

Pepper

Bottle of Italian dressing

Cut tomatoes into wedges

Chop green onions, peppers,

pepper to taste. Pour one

bottle of Italian dressing over ,

salad and toss. Let marinate
in refrigerator 2-3 hours.
Ready to serve.

RIPE TOMATO CATSUP

Elizabeth Stanley
Submuitted by son Tommy

I Gal. npe tomatoes,
chopped (peeling 1s
optional)

4-5 medium onions, finely
chopped

3 large green bell peppers,
finely chopped

3 hot cayenne peppers, finely
chopped

1 qt. vinegar

1 stalk celery, finely chopped

and celery. Then salt and 3 cups sugar

3 Thsp. salt

Small porous bag containing
pickling spices, tied closed

Place all ingredients in a
suitable container and cook
over low to medium heat un-
til the desired consistency 1s
obtained. This will vary ac-
cording to desires and taste.
Remove bag of spices prior
to placing into containers.

FRESH TOMATO BAKE

Cathy Hughes

1

1/2 cup + 2 Tbsp. butter or
margarine

2 onions, shiced

2 1/2 cups soft bread crumbs

8 med. Tomatoes, peeled &
quartered

| tsp. salt

\

1/8 tsp. pepper
| tsp. sugar

1/2 tsp. dried leaf basil
2 Tbsp. grated Parmesan
cheese

Heat 2 Tbsp. butter, add on-
ion and brown; set aside. In 6
Thsp. butter, lightly brown
breadcrumbs, set aside. Mix

tomatoes, salt, pepper, sugar.

and basil. In a buttered 1 12
quart dish,

crumbs.

oven for 25 minutes. Sprin

kle with cheese and bake an-

other 5 minutes.
Serves &
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]ayer tomatocs
and onions starting with t0-
matoes. Sprinkle with bread-

dot with remaining
butter. Bake in 350-degree

EDITH

The Edith community was
first settled in 1830. Its post of-
fice opened January 16, 1883,
and was discontinued Septem-
ber 30, 1903, first postmaster,
Levi Abemathy Some of the
first settlers in the area were
John Chambers, Henry Crih-
field, Henry Garrett, and Edwin
Hinston. The approximate air
distance from the county seat is
7 miles norhtwest.

In 1880, when Edith com-
munity was founded there were
only four settlers living there,
Levi Perkins, Lee Abemathy,
Henry Garrett and Rufus Woo-
dard. Lee Abemathy put in a
post office and named the place
"Edith." Mail was delivered and
picked up only once a week.
Levi Perkins operated the first
store in 1880. In 1882, he build
a one stand gin drawn by horse
power. Oxen and carts were
used to carry the cotton to mar-
ket, either to Brownsville or to
Fulton. About 1887, W. E.
Crihfield put in a general mer-
cantile store, which he operated
until his death in 1934. In 1895,

[ mda'’s Full Bloom

a one-room school was built.

" The first -church services
were held in a brush arbor. The
first revival, a union one, was
held in a cotton gin before the

equipment was put in. In about
1885, Johnny Carson organized
the first church and named it
Macedonia Baptist Church. In
1889, the first Baptist Church
was built. The Pleasant Grove

Methodist Church was organ-
ized in 1889, on the lot where
the church now stands. Some of
the first settlers in that section of
the county were the Parkers,
Lusks, Moores, Crihfields and
Ledbetters.

CHISOLM LAKE/
COX POND

The Chisolm Lake commu-
nity, originally known as
Boyd's Lake or Clear Lake, was
settled in 1823. One of the first
settlers in the area was Samuel
Deaoson. The approximate air
distance from the county seat is
8 miles northwest.

RESALE SHOPPE

106 E. Court Square, Cov.

Buy 1, Get 1
1 Bag’

$25 Dra'WIng Every Mehth Come By For Detalls

? re Hown

Enjoy The 23rd Annual Tomato Festlval'

J. Thomas Caldwell

of equal or
lesser value!

Attorney At Law
114 N. Jefferson St., Ripley

635-9162

Enjoy The Annual

Tomato Festival On The

Ripley Square!

" Hill. A colored man John

901-475-0705

1/2 Off!

$3 In selected areas

DRY HILL Tomato ?

The Dry Hill community
was first settled in 1840. Its post
office opened July 12, 1844 and
was discontinuved May 31,
1904, first postmaster, Henry P.
Blythe. Some of the first settlers
in the area were Patrick H.
Bass, Bedford Hun, Hugh W.
Lee, and John R. Woodard. The
approximate air distance from
the county seat is 7 miles north-

The tomato
Scientific classification

Kingdom:
Subkingdom:

The Jonathan Campbell
place was first called Dry Hill.
This house was used for the
first courthouse in Lauderdale
County. The first post office
was also located at Old Dry

Plantae
Tracheobionta
Division:
Class:
Subclass:
Order:

Family:

Magnoliophyta

Magnoliopsida
Hawkins, first carried the mail
from Curve to Old Dry Hill.
When given letters to mail, he
would place them under his hat
until he reached the posipffice,
for he would not unlock the
mail bag until he reached the
post office. Dry Hill road was
the old stage coach road from
St. Louis to New Orleans.

Asteridae
Solanales
Solanaceae
Genus: Solanum

Species: S. lycopersicum

Binomial name

Solanum lycopersicum
| L.
Carpet * Vinyl « Tile e
Ceramic * Hardwood arpet

CARPET BARGAINS

224 N.Main St., Ripley
731-221-3383

Owners: Bobby & Marsha Underwood
Have Fun At The Tomato Festivall

Jennings Realty & Auction

105 West Jackson, Ripley
731-635-4111 or fax 731-635-4106
or 1-800-870-9910

Web: www.Ictn.com/jennings-realty

E-mail:jennreal@bellsouth.net
Hoyd Akin, Principal Broker, 635-5515; Maurine Childress, Affiliate Broker,
635-1250; June Bates, Broker/Owner, 635-4552; Barry Bates, Affiiate Bro-
ker/Owner, 635-4552; Affiliate Brokers: Oma Jean Elder, 635-1797; Paul Chi-
dress, 635-1250; Mark i, 460-1157; Gary Wison, 635-8186:

& Tracie Taylor, & Judy Dunaway, secrefary.
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Tomato History & Cookbook

The tomato (Solanum lycopersicum, formerly Lycopersicon lycoper-
sicum) is a plant in the Solanaceae or nightshade family, native to Central,
South, and southern North America from Mexico to Peru. It is a short-lived
perennial plant, grown as an annual plant, typically growing to 1-3 m in
height, with a weakly woody stem that usually scrambles over other plants. It
18 a close relative of the potato.

The leaves are 10-25 cm long, pinnate, with 5-9 leaflets, each leaflet up to
8 cm long, with a serrated margin; both the stem and leaves are densely
glandular-hairy. The flowers are 1-2 cm across, yellow, with five pointed
lobes on the corolla; they are borne in a cyme of 3-12 together. The fruit is an
edible, brightly coloured (usually red, from the pigment lycopene) berry, 1-2
cm diameter in wild plants, commonly much larger in cultivated forms.

The word tomato derives from a word in the Nahuatl language, tomatl

(IPA /to.matd/).

EARLY HISTORY

According to Andrew F. Smith's "The Tomato in America", the tomato
probably originated in the highlands on the west coast of South America.
Smith notes that there is no evidence that the tomato was cultivated or even
eaten before the Spanish arrived. Other researchers, however, have pointed
out that this is not conclusive, as many other fruits in continuous cultivation
in Peru are not present in the very limited historical record. Much
horticultural knowledge was lost after the arrival of Europeans.

In any case, by some means the tomato migrated to Central America.
Maya peoples, Maya and other peoples in the region used the fruit in their
cooking, and it was being cultivated in southern Mexico, and probably in
other areas, by the sixteenth century. It is thought that the Pueblo believed
that those who witnessed the ingestion of tomato seeds were blessed with
powers of divination. The large, lumpy tomato, a mutation from a smoother,
smaller fruit, originated and was encouraged in Central America. Smith

states that this variant is the direct ancestor of some modern cultivated
tomatoes.

SPANISH DISTRIBUTION

After the Spanish conquest of South America, the Spanish distributed the
tomato throughout their colonies in the Caribbean. They also brought it to the
Philippines, from which point it moved to southeast Asia and then the entire
Asian continent. |

The Spanish also brought the tomato to Europe. It grew easily in
Mediterranean climates, and cultivation began in the 1540s. It was probably
eaten shortly after it was introduced, though it was certainly being used as
food by the early 1600s in Spain. The earliest discovered cookbook with
tomato recipes was published in Naples in 1692, though the author had
apparently obtained these recipes from Spanish sources.

TOMATOES IN ITALY

Because the plant was clearly similar to its nightshade congeners, it was
assumed for years to be poisonous in Italy, where it was grown as a
decorative plant. Eventually the peasant classes discovered that it could be
eaten when more desirable food was scarce. This eventually developed into a
whole cuisine of tomato dishes, as the wonders of the fruit became obvious.
This development took several hundred years, with wide acceptance not
happening until the 18th century.

TOMATOES IN BRITAIN

The tomato plant was not grown in England until the 1590s. according to
Smith. One of the earliest cultivators was John Gerard. a barber-surgeon.
Gerard's Herbal, published in 1597, and largely plagiarized from continental
sources, 1s also one of the. earliest discussions of the tomato in England.
Gerard knew that the tomato was eaten in both Spain and Italy. Nonetheless,
he believed that it was poisonous (tomato leaves and stems contain poisonous
glycoalkaloids, but the fruit is safe). Gerard's views were influential. and the
tomato was considered unfit for eating (though not necessarily poisonous) for
many years in Britain and its North American colonies. By the mid 1700s,
however, tomatoes were widely eaten in Britain, and before the end of that
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century the Encyclopcedia Britannica stated that the tomato was "in daily
use" in soups, broths, and as a garnish. Tomatoes were originally known ag
‘Love Apples', possibly based on a mistranslation of the Italian name pomo
d'oro (golden apple) as pomo d'amore. The tomato's acid leached lead from
the pewter cooking pans in England, causing the resulting food to be
poisoned, thus it was not eaten for much time in this country (from
Wikipedia.org)

NORTH AMERICA

Smith states that the earliest reference to tomatoes in British North
America is from 1710, when herbalist William Salmon reported seeing them
in what is today South Carolina. They may have been introduced from the
Caribbean. By the mid-18th century they were cultivated on some Carolina
plantations, and probably in other parts of the South as well. It is possible
that some people continued to think tomatoes were poisonous at this time,
and in general they were grown more as ormamental plants than as food.
Cultured people like Thomas Jefferson, who ate tomatoes in Paris and sent
some seeds home, knew the tomato was edible, but many of the less well-
educated did not. |

However, according to Smith, this changed in the early 19th century, first
in the Southern states and then throughout the country, tomatoes began to be
used regularly as food. In some regions this may have happened quite
quickly; for example, in an 1824 speech before the Albemarle Agricultural
Society, Jefferson's son-in-law Thomas Mann Randolph discussed the
transformation of Virginia farming due to the introduction of new crops. He
mentioned how tomatoes were virtually unknown ten years earlier, but by
1824 everyone was eating them because it was believed they kept one's blood
pure in the heat of summer.

As Randolph's speech shows, medicinal powers were sometimes
attributed to tomatoes. The idea that tomatoes could be used as a curative
was fully developed by Dr. John Cook Bennett, who believed that tomatoes
could treat diarrhea, dyspepsia, and other stomach ailments. Bennett's claims
were widely publicized in the 1830s, in part because they were fun to mock,
and in part because the tomato was still a novelty. Soon tomato pills were
being sold, and people began to testify to miracle cures caused by the healing
powers of tomatoes. They were even recommended as a cure for cholera
(since tomatoes are a healthy food, they may have actually been a better
alternative than other, decidedly harmful medical practices of the day). It 1s

possible that it really did "cure" ailments which were due to shortages of
fresh fruit in the diet.

The tomato mania lasted only a few years, but it enormously boosted
tomato consumption, and contributed to an increase in tomato sales
throughout the 1830s and 1840s. By the end of this period, Smith
demonstrates, tomatoes were an established part of the American diet.

TOMATOES IN FRANCE

The tomato was introduced to France through Provence from Italy during
the late 18th century and became a culinary symbol of the French Revolution
due to its red color. They are widely eaten in French cuisine.

France is home to the Carolina; a rare indeterminate open-pollinated
variety of tomato which possesses the tanginess of Brandywine and the
stature and externalities of the Early Swedish i.e. IPB. First noted by Italian
monk Giacomo Tiramisunelli and his "companion" Andrea di Milininese
somewhere near Bordeaux. More modern researches such as Dragos Niculae
et al. and Nicolas Dela Nisan claim Belgium as the birthplace of the variety.
Either way the Carolina is considered a rare delicacy amongst tomato-
connoisseurs throughout France and beyond:; it is the only variety of tomato
traditionally served with Ortolan (fig feed songbird). Claims that a San
Diego-based U.S. biotech company 1s trying to genetically modify the
Carolina to extend its potential geographic growth range has set off a minor

furor in Bordeaux, with the president of a Belgian agro-commune, Victor
DePlata. threatening extreme action

(Continued On Page 25A.)
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By Dennis Mauppins

Discount Cars
& Trucks

Hwy. 51 N., Ripley

Don 't Push Your Old Tomato!
Want A New Ride?
Come See Us For The Keys!

Donna Ellis
731-635-7137

tnjoy The Annual
Lauderdale County
lomato Festival!

780 Highway 51 N., Ripley
731-635-7703
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The 23rd Annual Lauderdale County Tomato Festival

Wednesday, July 5

3rd Annual TF Golf
TOUPNGMBNL........oooiiiiiiii ittt e enes [:00pm
4-Man Scramble @ RHCC, sponsored by the Lauderdale Chamber/ECD

Chamber Coffee. ..........oouvviiiiiiii e, 7:30am-9:00am
TKS Fitness Center - 200 Knee St. Hosted by Lauderdale Chamber/ECD & the City of Ripley

EXhIbits OPen...........cooooiiiiiiiiiiieeee e, 9:00am
Arts, Crafts, Food, General Vendors - On the Square in Ripley

23rd Annual Tomato Festival Opening Ceremony
Main Stage: Tomato Farmer of the Yr., Sen. Mark Norris, Rep. Craig Fitzhugh & More!

Special Treasures EXhibition.........................cooooi oo 8:00am-5:00pm
Bank of Ripley Lobby, Court Square - exhibit runs thru 7/28

Tomato Tasting (tickets $4.00) [ 1:00am-[:00pm
I'st Baptist Church Family Life Center, Sponsor: FCE Clubs of Lauderdale County

Tomato Contest (entry deadline is 1 2000N) ..o [:00pm
Regions Bank, Judging: Biggest, oddest, shape, color, taste. Bring entries to UP anytime between
Wednesday, July 5 and 12 noon July 7.

Cecil & Linda Yancy
Main Stage, downtown Ripley

ABlaze (Whitefield Drama Team) ............. L B4 M i M e o e s s 8 it .....6:00-6:45pm
Main Stage, downtown Ripley |

Kim Edmonds Magician............................................... 6:45-7:30pm
Main Stage, downtown Ripley

Ripley Downtown Business Association Awards....("Paint the Town Red').............7:30-7:45pm
Main Stage, downtown Ripley

Magi L L | ... 8:00-11:00pm
Main Stage, downtown Ripley

Yaturday, July §

SK Run/Walk.................... | g 8 Sk e s B, 7:00am
Race begins at BMH Lauderdale, Sponsor: BMH Lauderdale & First Citizens Nat' Bank

Action Shooting Pistol Contest. .. (registration 7am)..
FOP Building, Ripley. Sponsor: Crain's Pharmacy

Exhibits Open.................... e BN A AT T 3 A48 b e o, 0 S B B et 9:00am
Arts, Crafts, Food, General Vendors - On the Square in Ripley

Baby Crawling Contest (6-18 mos., $3.00 entry)......................ooi 9:30am
Main Stage, downtown Ripley, Sponsor: Ripley Downtown Business Association

Special Treasures Exhibition [0:00am-2:00pm
Bank of Ripley Lobby, Court Square - exhibit runs thru 7/28

Methodist Market [0:00am-2:00pm
First United Methodist Church Activities Building, downtown Ripley

Mason ATA Black Belt Academy Covington [0:00am-1 | :00am
Main Stage, downtown Ripley

New Life Fellowship Youth & Praise Worship Team [ 1:00am-12:00pm
Main Stage, downtown Ripley

Tomato Festival Saturday Salad ($6.00/plate) [ 1:00am-1:00pm
First United Methodist Church Activities Building, downtown Ripley

Calvary Echoes | [ 2:00pm- 1 :00pm
Main Stage, downtown Ripley

Tommy Currie & Unity | [:00-2:00pm
Main Stage, downtown Ripley

Main Stage, downtown Ripley

Stairways | | | . 3:00-4:00pm
Main Stage, downtown Ripley

Main Stage. downtown Ripley

David Smith (Gospel/Singing Fireman) ... .. e 5:00-6:00pm
Main Stage, downtown Ripley

o~

Frog Jump Quartet e N .....6:00-7:00pm

Soul Shockers........................ . o | 8:00-11:00pm
Main Stage, downtown Ripley

Saturday, July 29
Ripley Walking Horse Classic...........................
Ripley Park, Sponsor: Ripley Boy Scout Troop 63
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By Sharnisha Palmer

23RD ANNUAL LAUDERDALE COUNTY TOMATO FESTIVAT

MEMBER FDIC

T e, on® WL RO

- e
» P i B \
»

PROUD TO SUPPORT THE

IRST
ITIZENS

NATIONAL BANK

www.firstcitizens-bank.com

316 Cleveland Street + (731) 635-8008

Tomato History
(Continued From_ZOA.)

CULTIVATION AND USES

A selection of tomato cultivars showing the variation in shape and color
available

The tomato is now grown world-wide for its edible fruits, with thousands
of cultivars having been selected with varying fruit types, and for optimum
growth in differing growing conditions. Cultivated tomatoes vary in size
from cherry tomatoes, about the same 1.7 cm size as the wild tomato, up to
beefsteak' tomatoes 10 cm or ‘more in diameter. The most widely grown
commercial tomatoes tend to be in the 5-6 cm diameter range. Most cultivars
produce red fruit, but a number of cultivars with yellow, orange, pink, purple,

. Multicolored and striped fruit can also
I canning are often elongated, 7-9 cm
known as plum tomatoes.

Tomatoes are one of the most common garden vegetables in the United
States, and, along with zucchini, have a reputation for outproducing the
needs of the grower.

As in most sectors of agriculture, there is increasing demand in developed
countries for organic tomatoes, as wel] as heirloom tomatoes to make up for
flavor and texture faults in commercial tomatoes. Quite a few seed merchants
and banks provide a large selection of heirloom seeds. Tomato seeds are
occasionally organically produced as well, but only a small percentage of

Organic crop acreage is grown with organic seed.
GROWING NEEDS

greenhouse, hotbed, or in shallow boxes placed in windows. A pinch of seed

sown in March in the northemn hemisphere, or September in the southemn
hemisphere, will give all the early plants a large family can use. When the
plants have reached the height of 2 or 3 inches, they should be transplanted

into 3-inch flower-pots, old berry boxes, er other receptacles, and allowed to

LAND'S

True Value

Free Engraving With Purchase

230 S. Church St.. Halls
836-5919

Join Us At
The 23rd
Annual
Tomato

L

grow slowly and stocky until time to set them out, which is from May 15 on
(in New York). They should be set in rows 4 or 5 feet apart, the plants being
the same distance in the rows.

Some support should be given to keep the fruits off the ground and to
hasten the ripening. A trellis of chicken-wire makes an excellent support, as
does the light lath fencing that may be bought or made at home. Stout stakes,
with wire strung the length of the rows, afford an excellent support. A very
showy method is that of a frame made like an inverted V, which allows the
fruits to hang free; with a little attention to trimming, the light reaches the
fruits and ripens them perfectly. This support is made by leaning together
two lath frames.

The late fruits may be picked green and ripened on a shelf in the sun; or
they will ripen if placed in a drawer.

One ounce of seed will be enough for from twelve to fifteen hundred
plants. A little fertilizer in the hill will start the plants off quickly. The rot is
less serious when the vines are kept off the ground and the rampant suckers

are cut out. Varieties pass out and new ones come into notice, so that a list is
of small permanent value.

TOMATO LEAF-SPOT

The distinguishing character of this disease is that it begins on the lower
leaves and works towards the top, killing the foliage as it goes. It is
controlled with difficulty because it is carried over winter in the diseased
leaves and tops that fall to the ground. When setting out plants, pinch off all
the lower leaves that touch the ground; also any leaves that show suspicious-
looking dead-spots. The trouble often starts in the seed-bed. Spray plants
very thoroughly with bordeaux, 5-5-50, beginning as soon as the plants are
set out. Stake and tie up for greater convenience in spraying. Spray under
side of the leaves. Spray every week or ten days. |
INVERTED TOMATO

Although tomatoes are typically grown up against gravity like a normal
plant, it is possible to grow the plant upside down, with the force of gravity.
This is accomplished by taking a normal hanging basket and drilling a hole in
it. Then, a small plant is placed upside down in the basket. Water and treat as
normal. The advantage of this method is it is virtually weed free and can be
done in areas of limited space.

VARIETIES AND CULTIVARS

There are a great many tomato varieties grown for various purposes. This
section attempts a listing of some of the more common varieties. Heirloom
varieties are becoming increasingly popular, particularly among home
gardeners and organic producers, since they tend to produce more Interesting
and flavorful crops at the possible cost of some disease resistance. Hybrid
plants remain common, however, since they tend to be heavier producers and
sometimes combine unusual characteristics of heirloom tomatoes with the
ruggedness of conventional commercial tomatoes.

Tomato varieties are roughly divided into several categories, based mostly
on shape and size. "Slicing" or "globe" tomatoes are the usual tomatoes of
commerce; beefsteak tomatoes are large tomatoes often used for sandwiches
and similar applications: plum tomatoes or paste tomatoes are bred with a
higher solid content for use in tomato sauce and paste; and cherry tomatoes
are small, often sweet tomatoes generally eaten whole in salads.

Tomatoes are also commonly classified as determinate or indeterminate.
Determinate, or bush, types bear a full crop all at once and top off at a
specific height; they are often good choices for container growing.
Indeterminate varieties develop into vines that never top off and continue
producing until killed by frost. As an intermediate ground, there are plants
sometimes known as "vigorous determinate" or "semi-determinate"; these top
off like determinates but produce a second crop after the initial crop. Many,
if not all, tomatoes described as heirlooms are indeterminate.

Commonly grown varieties include:

e Beefsteak VFN (a common hybrid resistant to Verticillium. Fusarium,
and Nematodes)

* Big Boy (a very common determinate garden cultivar in the United
States)

(Continued On Page 36A.)
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SUPERMARKETS Proud Supporter Of The
The Store That Treats You Like Family

286 S. Washington, Ripley 635-3412 23rd Annual Tomato Festival

We appreciate
everybody's business!
Enjoy the Tomato Festival!
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| energy efficient window financing.

\/\V," N /\ \ ~ //\\ "\J & -‘.‘ ’\ \./‘ \-, »v/\. ’/\4'/\ e
,fx,..y\,ﬁ%vﬁ\(-‘/\' AVAAAA AVAAAAA AVAVAAAA

Enjoy The Annual

Tomato Festival!
The Lauderdale County Cnterprige

W

ATATA

B YAV YAVAVANVANV NN AN NN NANAA

AIATATAIATA

309 Hwy. 51 N., Ripley 731-635-0861

30% Off

Lawn & Garden Sale
July 7th — July 9th

Plants, Trees, Tropicals, Gazebos,
Wicker Resin Furniture, Fountains & More!
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145 E. Jackson Ave., Ripley

/31-635-1771

Cole’s Do It Best Home Center.....

—~ | agte buds +o Yingle

” = /no”'”' to Wwater
| — Toncs.,, fo celebrate

By Logan Jones
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Recipes xxx
(Continued From 17A.)

cook it now in the wide pan.
Break it up as it cooks. Drain
any excess grease.
Overcooking is better than
undercooking.

5. Add any other well-
cooked meat or beans. You!'ll
probably want to smash the
beans, perhaps with a potato
masher. When using beans
alone, you might want to add
up to 20% home-rendered
lard (lard substitutions are
obvious, but will lack
flavor).

6. Add lots of cumin.
About 1 to 4 teaspoons per
pound of filling (perhaps 11
to 44 mL/kg) might be good.
If in doubt, add more.

7. Add "a bit of
oregano, less that you might
expect.

8. Black pepper and
chili peppers may be added.

9. Add smushed
tomatoes.

10. Reduce the heat.
Simmer in open pan for
_a_l_bout 40 minutes or until the

liquid from the tomatoes is
gone.

Il. Warm some large
tortillas. They may be
warmed on a lightly oiled
grill, on a large non-stick
frying pan, or in the oven. If
using an electric oven,
protect the tortillas from
moisture loss.

|2. Place the filling
mixture onto a tortilla. Add
shredded mild cheddar
cheese and sliced black
olives. Optionally, add rice.
avocados, lettuce or other
ingredients. Add salsa as
desired.

[3. Roll up the tortilla.
(and then make the next one.
and so on)

Rolling

I. Position your tortilla
flat on a suitable surface
such as a kitchen counter
top. (l12-inch tortillas are
suggested. If you can find
bigger tortillas, use them!)

2. Place your fillings
on the flat tortilla in any

order.

3. Fold the bottom flap
up. Ensure that there is a
sufficent amount of tortilla
used for the flap. A small
flap will allow the fillings to
escape, possibly falling in
your lap and burning you.

4. Bring the side up
and over your filling.
Tucking the edge of the
tortilla under your filling is
an excellent extra step.

5. Create a small fold

in Mexican burritos include
fried pork, fried fish, beef
tongue, beef brains, birria
(goat meat), tripe, and
chicharrones (fried pork
rinds, stewed)

Burritos, tacos, egg rolls,
tamales, and vegetable wraps
have similar construction.

‘The fillings and shells can be
interchanged as desired.
Fresh Broadbeans Salad

Quick, simple, refresh-
ing. Just like a salad should

with the remaining side of be.

the tortilla. This is the key to

Use fresh, young broad

maintaining burrito integrity. beans. If you can't find them
Failure is a given if you do soft enough to eat raw, cook
not follow this step! (The in boiling water for the
small, diagonal flap is an shortest time possible, and

extra "lock" for the bottom
flap of the tortilla... without
it, the weight of the filling
has the power to force the
bottom flap right out of
itself.)

6. Bring the remaining
tortilla flap over the filling.
Eat with confidence, though
the fillings may be very hot.

Variation
The filling might be
changed to involve any of
the following:
salsa
rice (usually Mexican rice)
sliced or chopped avocados
or guacamole sauce
mushrooms
Anaheim chiles (mild canned
green chiles)
Jalapefio pepper (spicier
chiles)
dried mild red chili peppers
diced onions
chopped garlic
shredded lettuce or cabbage
other shredded cheeses such
asjack, soft Mexican cheese
(Queso Blanco, Oaxaca, or
Asadero) or other Farmer
cheese
cilantro
Sour cream
o1l
chili powder
black pepper
ground or shredded chicken
Chorizo - a Mexican sausage
small Shrimp (Camarones)
Just about any other
meat. Common ingredients

rinse in cold.

Ingredients

tomatoes

* onion

* broad beans

* olive oil

It is impossible to list
exact quatities, since it all
depends on how much peas
you extract from the beans.

Preperation i

I.  Peel the broad beans,
and discard any nasty
looking peas.

2. Chop tomatoes to
cubed, about a cm thick. The
volume of chopped tomatoes
should be roughly twice that
of the peas.

3. Chop onion(s) very
thin. The amount depends on
how spicy you like your
salad.

4. Mix it all, sprinkle
salt and olive oil generously.

Garlic, Tomato and

Cheddar Sandwich

Ingredients

* 2 slices Brown bread

* ] clove Garlic

* | Green chili

* | Tomato

* 5 long slices extra
mature cheddar

* | tablespoon Olive
o1l

* | teaspoon Lemon
juice

* Salt, to taste

* Black Pepper, to
taste

Preparation

I. Toast the two slices

of brown bread, until one of
the two is not soft anymore
(the second one can be).

2. Rub the garlic clove
on the hard piece of toasted
bread, until only a little piece
is left. Chop what's left, and
scatter on the bread.

3. Cut the tomato in
two, and crush each side on
the same piece of bread.
Then spread the juice, cut
what's left of the tomato, and
put it on the bread.

4. Add the olive oil, by
being careful not to add
more oil than there is bread.

5. Add the salt and
pepper. Slice or crush the
chili, and scatter on the piece
of bread. Add the lemon
juice.

6. Neatly add the slices
of cheddar, then close the
sandwich with the remaining
piece of bread.

Tips, tricks and
variations

* If you prefer warm
sandwiches, the same
sandwich can be baked in the
oven for a couple of minutes,
until the tomatoes and garlic
are half-cooked and the
cheddar has melted (be
careful not to burn it
though !). Avoid the
microwave.

Hamburger

A hamburger (or, less
frequently, a hamburg, or in
the United Kingdom, a
beefburger) is a variant on a
sandwich involving a patty
of ground meat, which is
almost always beef, or a
vegetarian patty.

Ingredients

* 500g(1.11b) minced
(ground) beef

* Herbs and spices
(optional)

* Cheese (optional)

* Salad (lettuce,
spinach, alfalfa sprouts,
tomato, onion etc. - optional)

* 1 hamburger bun for
each burger

Procedure

I. Mix the beef.
together with the optional
ingredients, in a food
processor for about 10-30
seconds. If your beef is not

yet ground, you may have to
mix for a minute or so.

2. Suggestions of
seasonings to mix in with the
meat: garlic, onion flakes,
soy sauce, worcestershire
sauce, mustard, and/or 2 tsp
of your favorite hot sauce for
some kick. The amounts of
herbs and/or spices are up to
your local taste and meat
quality. Depending on the
quality of your local beef, for
example, you may wish to
add some beef stock to
improve the flavour.

3. Suggestions of other
ingredients to mix in with
the meat: One small onion,
cheese, olive oil, and/or
butter. Note: If you add any
liquids, mix the ground beef
well then squeeze out the
extra juice when forming
patties.

4. Remove the beef
from the food processor and
shape by hand into burgers.
You should get between 4-6
burgers from 500g (1.1 Ib) of
beef.

5. The burgers can be
fried (about 5 mins on each
side for burgers which aren't

too thick), or grilled (same
times as for frying).

6. Ensure your burgers
are fully cooked through
before serving. If your
burgers are quite thick or if
yoOu are unsure, you can cut
one open to ensure the
insides are browned. If the
insides are red, there is a
chance that the meat is not
fully cooked. Alternately,
you can insert a meat
thermometer into the center
of the burger, if the
temperature reads less than
71°C (160°F), your burger is
undercooked.

7. Serve each burger on
a bun (sesame seed
preferably), optionally with
relish, sliced pickles,
ketchup, mayonnaise,
mustard, ranch dressing,
cheese, lettuce, tomato
and/or onion.

Notes, tips and
variations

*  You can use almost

(Continued On Page 29A)
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| any type of minced (ground)
| meat to make hamburgers,

| including pork, chicken,

- turkey, lamb, bison, venison,
| ostrich, or even a meat

| substitute such as Quorn.

Some variations of

| hamburgers call for mixing

different types of meat (e. g.
ground beef and ground

| pork).

* If your burgers fall
apart, adding an egg yolk
will help keep it together.
Buying lean ground beef will
also help, although if the
meat is too lean the burger
may be excessively dry.

* Adding a pat of
butter in the center of each
burger makes for an
excellent hamburger.

*  You may wish to
experiment with including
cheese in the centre of your
burger before cooking.

* Spices which can
work well in hamburgers
include black pepper, chili
(either fresh or powder),
Worcestershire Sauce and
SOy sauce. Experiment to
find good combinations.

* Almost any herb car
work, including basil,
oregano and parsley.

* Some other things
which are also sometimes
added to hamburgers
include: diced onions, bread
crumbs, crushed saltine
crackers.

* Burgers can also be
smoked on a grill. Smoked
burgers will appear red and
glazed on the outside, but
browned on the inside.
Smoking a burger before
grilling it is an excellent way
to seal in the flavorful juices.

* Variation: Adding
meat and spices together in a
bowl and mixing by hand
until the spices are
distributed may produce
better results. This will also
stop your burgers from
falling apart.

* Some vegan patties
make excellent meat
substitutes, especially for

Hamburgers, where étrong

celery, omitting some of the
spices make-the difference butter and salt if desired.
close to indistinguishable, * Usea can of diced
Jambalaya tomatoes with jalapefios for

Jambalaya is a simple extra spice and less prep.
dish that works well as an work.
everyday meal. This one that Clam Chowder
uses poultry. canned This is a good (red, of
tomatos, and rice. It is not course) clam chowder suitable
spicy hot at all, but has a for everyday use, even with
strong herbal flavor. picky eaters.

Ingredients Ingredients

" 2/3 cup long grain * 15 ounce (425 g)
rice canned potatoes, or 2 small

* 1/2 tablespoon butter  boiled potatoes

* 14.5 ounce (411g) " 28 ounce (794 g)
can of tomatoes, diced or canned tomatoes in juice, or
torn apart 2 large tomatoes and tomato

* 1.5 cups chicken Juice
broth * 6.5 ounce (184 g)

*  1/3 cup chopped canned chopped clams,
celery minimum

* 2 cups cooked and * 2 stalks of celery
chopped turkey, or chicken Procedure

* 1 bay leaf 1. Core the tomatoes.

* | teaspoon dried Remove the pale parts and
basil the seeds. For canned
tomatos, a strainer will be
helpful.

2. Chop all non-clam
ingredients to match the
clams in size.

3. Optionally add
spices. Suggestions: dill
seed, basil, thyme, celery
seed, tarragon, marjoram,
fresh cilantro

4. Cook the chowder
without boiling until the
celery begins to get soft.

Variation

You can use a sturdy
type of fish in place of the
clams. Good choices are
catfish, tilapia, and pollock.
You can use cooked rice in

place of the potatoes. You

celery in the butter. Soften can add spinach or seaweed.

the celery, but do not brown perhaps in place of the

19 celery. You can add lemon
5. Add everything to juice.

the pan. (you can add the

meat and mushrooms later if

you prefer)

I teaspoon thyme

1/2 teaspoon savory

1.5 teaspoons cumin

1/2 teaspoon salt

| drained small can
of sliced mushrooms
(optional)

Procedure

[. Mix the salt and
unground spices (bay leaf
excepted) together, then
grind them.

2. Prepare the canned
tomatoes: tear them up,
remove the stem ends,
remove the seeds, etc. Keep
the juice.

3. Select a wide pan
with a lid.

4. Lightly fry the

Tomato Salad
Tomato Salad - This
salad can be served as a side
6. Bring to a boil, then dish, on toast or in a salad.
cover and simmer for about Ingredients

20 minutes. The liquid * 750 Grams Tomato
should get absorbed into the 3 to 4 small Onions
rice. 3 cloves of Garlic
7. Discard the bay leaf. Salt
Variations Pepper
Jambalaya with sausage. Olive oil
Include sausage, cut into Procedure
|/2-inch slices, in the frying Chop the onions really

fine. Boil them for approx. 4
minutes. While they are
boiling, cut the tomatoes in
quarters, and remove the
Juicy centre. (You can use
the centres for tomato soup
or throw them away). Dice
tomatoes, just as fine as the
onion. Peel and chop up the
garlic. When the onions are
done boiling, put them in a
sieve or something
comparable to drain the
water. Once onions,
tomatoes and garlic are all
finely chopped, put all of
them in a bowl, and
shake/stir. Add a bit of olive
oil and salt and pepper to
taste.
Vegetarian Soft Tacos

Ingredients

* 2 tablespoons chilli
powder

* 1.5 tablespoons
paprika

* | cups diced onions

* 1/2 tablespoon salt

* 2cloves minced
garlic

* | dash red pepper

* | pound ground beef
substitute (I use MorningStar
Farms Grillers Recipe
Crumbles)

* | cup water

* 8 floured tortillas

Makes 8 vegetarian
tortillas.

Suggested Toppings

* ] canrefried beans

* | chopped tomato

* I cup chopped onion

* 2 cups shredded
lettuce

* | cup shredded
Colby-Jack cheese (or
chedder)

. SOuUr cream

Procedure

* Ina frying pan
brown onions on medium-
low heat.

* Add garlig, chilli
powder, paprika, salt, and
red pepper. Stir and cook for
one minute.

* Add beef substitute
and water. Cook for 10-15
minute until most of the
water 1s gone.

* Meanwhile chop and
shred topping. Put toppings

in bowls on table.

* Start to warm refried
beans in a small pot.

* Heat another frying
pan on medium-low heat,

* Put vegetarian taco
meat and refried beans in
bowls and place on table.

* Put floured tortilla in
pan and lightly brown both
sides.

As tortillas are ready
allow guests to select their
own toppings.

The filling and refried
beans keep well in the
refrigerator.

Six Layer Casserole

A great recipe when
friends are visiting. The
preparation can all be done
hours in advance.

Ingredients

* 2 cups diced
potatoes

* 1/2 cup raw rice

* 1 1b. ground beef

* | cup carrots diced

* 1/2 cup diced onion

* salt and pepper

* 110 o0z. can tomato
soup (you may also use
home canned tomato sauce)

* 2 cups water

Procedure

Spread layers of raw
vegetables and rice in a 9" x
9" baking dish in the order
mentioned above and
crumble raw hamburger on
the top. Mix the soup and
water and pour over all. Add
salt and pepper on top. Bake
about | 1/2 - 2 hours at 350
degrees. Serves 6. If you
double the recipe, use a tall
9" x 13" baking dish and
bake 1t a little longer.

Notes, tips, and
variations

After dishing some of
the casserole to your plate,
spread ketchup over the top.
It may sound odd but it tastes
great.

Some recepies are retrieved
from
"http://en.wikipedia.org/wiki
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RIPE TOMATO PICKLES HOT TOMATO PICKLE & toss. Turn into pastry. Dot 2 tsp. musWd, dry
| with margarine. Cover with 3 tsp. ginger

: top crust. Bake until golden 1 tsp. celery seed
IomALDes. Kicat & dram. 4 brown at 425 degrees for 35 21b. sugar

1 gal. Chopped ripe tomatoes
4 large onions (2 cups)
chopped
2 cups sweet pepper,
chopped
4 small hot peppers, chopped
2 cups celery, chopped
3 cups sugar
1 qt. Vinegar
1 Tbsp. salt

Cook approximately 3 hours.
Makes 6 pints.

SKILLET FRIED
GREEN TOMATOES

Mix:
1 cup flour

1/2 éup corn meal
Salt to taste

Slice tomatoes 1/4 inch thick.
Heat oil in skillet (medium
heat). Cover each side of to-
mato slice evenly with mix.
Place one layer of slices in
hot oil. Tumn gently when
slice is brown — cook. Re-
move from skillet. Drain on
paper towel while next slices
are cooking. Serve while hot.

468 S. Church St., Halls

Stop [n To See Our Complete
Line Of Scrapbooking Supplies.

Have Fun

Tomato Festival!

Reg. Business Hours: Mon. — Sat., 10 a.m. - §

6 cups peeled, chopped red

cups.

1 cup chopped celery

1 cup chopped banana
peppers

1 cup chopped onions

6 small hot peppers with
seeds (2 Tbsp.)

1/3 cup sugar

] cup vinegar

1 tsp. salt

Cook about 2 hours, until
thick.

GREEN TOMATO PIE

Mix in bowil:

1 1/4 cup sugar

4 Tbsp. cornstarch
1 tsp. salt

1/2 tsp. nutmeg
1/2 tsp. cinnamon

6 medium green tomatoes,
peeled & chopped

Juice of 1 lemon

1 Tbsp. margarine

Pastry for 2 pie crusts

Add tomatoes & lemon juice |

At The

to 45 minutes.

CUCUMBER AND
TOMATO SALAD

Sliced cucumber
Sliced onion, cut in half
Cherry tomatoes
Oil-and-vinegar dressing

Toss cucumber (peeled, if
tomatoes,

desired), onion,
and dressing.

HAYDEN SALAD
(RELISH)

In memory of Kate Watts
Submitted by Jerre Stallings

1/2 dozen red & green
peppers

I Gal. chopped cabbage

I qt. chopped onion

I Gal. Chopped ripe
tomatoes

Let stand 2 hours in 1 cup

salt. Drain & add:
[ qt. vinegar

836-5161

2 tsp. turmeric
2 tsp. mixed spices
2 tsp. cinnamon

Cook 40 minutes and seal in
jars.

TOMAOTES STUFFED

WITH SHRIMP

6 medium sized tomatoes

1/2 teaspoon minced parsley

I can shrimps, halved

1/2 teaspoon salt

1/2 teaspoon minced onion

2 tablespoons butter

2 slices bread, crumbed

A few grains of paprika

1/2 teaspoon green pepper,

minced

Add a few more dry, buttered
bread crumb; cut off the tops
of the tomatoes; scoop out

the centers; add the other in-
gredients except the shrimps.

Heat the butter boiling hot;
fry the shrimps; then add to
the tomatoes; fill the toma-

toes with the mixture; dust

America’s

the tops with the buttered
crumbs, and bake 20 minutes
in a moderate oven.

TOMATO GOULASH
| pint fresh or canned toma-

toes
2 pounds lean beef, cut into
strips

- 3 large onions, sliced

2 tablespoon drippings

I pint cabbage, shredded
7 small potatoes

I teaspoon salt

| teaspoon paprika

| cup water

1 cup milk

Place the drippings in a ket-
tle; when smoking hot, add
the meat. Brown the meat,
then remove from kettle: add
onions and cabbage to kettle:
then put in the meat and to-
matoes; add seasonings and
the water. Cook slowly until
meat 1s tender; then add the
potatoes. Once the potatoes
are done, add the milk: boil
up once and serve.

.\\‘

Drive-in.

171 S. Washington, Ripley
635-4646

tnjoy The 23rd Annual

Lauderdale County Tomato

Festival With A Tomato On

omo 7-1t

Your Sonic Selection
Including Burgers, Salads, &

Qur Famous BL T

known as "Blackfoot", was set-
tled in 1838. Its post office
opened May 29, 1871 as
Glimpville and was discontin-
ued July 13, 1908 as Glimp,
first postmaster, John W.
Brigingham. Some of the first
settlers in the area were John A.
Glimp, John Silvertooth, and
James Wakefield. The ap-
proximate air distance from the
county seat is 7 miles south-
west.

It is hard to distinguish
Glimp from the Tenth District
before 1871, the year the post
office was established at Glimp.
Tradition says that Glimp was
first called Blackfoot, possibly
from an Indian tribe who may
have lived there. Dutch Cooper
has lived there all of his one
hundred and eight years, and
declared that he never heard of
Blackfoot. Will Sidney Green
said that Blackfoot was a place
about half way between Glimp
and Three Comers.

Post offices named Glimp-
ville and Glimp were in exis-

QUALITY SERVICE, INC.

*Refrigeration *Air Conditioning "Heating
366 North Main St.
Ripley, TN 38063
(731) 635-3452

tence in Lauderdale County.
The post office at Glimpville
was established May 29, 1871
and was discontinued January
19, 1880. A site location report
of April 22, 1871, from the pro-
posed postmaster at Glimpville
shows that the office would be
on Route No. 10203, being the
route from Ripley to Fulton, on
which the mail was carried
once a week by William T.
Drumwright. A post office was
established at Glimp April 19,
1880 and discontinued July 31,
1908. The mail was carried
from Ripley to Fulton via
Glimpville. The carrier left Rj-
pley on Tuesday and retumned
to Ripley on Friday. John Win-
sett rode horseback at first
Later he used a cart, then later
he drove a horse and buggy.
The first schools probably
came to Glimp after 1875. Mrs.
Laura Lankford finished the
eighth grade at Glimp school;
took the State Board examina-
tion, and received her teachers
certificate. She taught her first
school when she was sixteen
years old in 1890 at Luckett.

Come join us at the
festival where
"We're The

Coolest Place
Around”

We salute the

TOMATO PRODUCERS

of Lauderdale County

S.N.

Anthony

Insurance Inc.
104 N. Washington 635-9441

110 8. Church St.. Halis

836-9641

S

The next year, she taug
Glimp. The school was later
moved from the church build-
Ing, across the road towards the
east and south, near the saw
mill, known as "Mann" school.
This school was still used as
late as 1925. About 1906, an-
other school building was
erected on the same location as
the original school which was

in the church building. This .

school remained there unti]
1938, when it was tom down
and a modern, five room frame
building replaced it. This school
was 1n session until they con-
solidated with Henning in 1950.
Today there is no school in
Glimp.

The first church at Glimp
was inter-denominational. The
church was called Pleasant
Plains and was used mostly by
the Baptists. It was thought of
as an old place by those who
can remember, as far back as
1880. After the Baptist Church
at Salem was built, the people
of the Baptist faith began to at-
tend there and Glimp was left
without a Baptist Church. The

Celebr

. Westem  Valley Methodist

Church was moved to Glimp
between 1900 and 1905. The
records of this church were
burned in the home of Mr. and
Mrs. J. E. Bowers in 1929 or

1931. The second set of records
were burned in the parsonage in
1945.

CENTRAL
The Central community was
first settled in 1830. Some of
the first settlers in the area were
Thomas Boydston, Elnathan H.
Condray, William R. Ledbetter,
John Langley, and John and
James Leird. The approximate
air distance from the county

seat 1S 3.5 miles north.

WOODVILLE

The Woodville community
was first settled in 1826, Some
of the first settlers in the area
were Arthur Davis, Solomon
Keltner, Samue] Oldham, and
Ebenezer Young. The ap-
proximate air distance from the
county seat 1s 5 miles norhteast.

The Double Bridges com-
munity first settled in 1825, Its
post office opened June 2I,
1852 and was discontinued
April 25, 1904, first postmaster,
William P. Roundtree. Some of
the first settlers in the area were
Nicajah and James C. Also-
brook, Hugh Dunlap, James
Hubbard, and Henry Sumrow.
The approximate air distance
from the county seat is 12 miles
northeast.

DURHAMVILLE

The Durhamville commu-
nity first settled in 1825. Its post
office opened January 6, 1838
and was discontinued Decem-
ber6, 1905, first postmaster, Ivy
Chandler. Some of the first set-
tlers in the area were Rev. Jo-
seph H. Borum, Thomas Dur-
ham, Mary Jacqueline Lee,
Kent Penick, William Tumer,
and Rev. George W. Young,
The approximate air distance
from the county seat is 5 miles

- southeast.

PAY ALL BILLS HERE!

ate The Tomato Festival'

We Now Accept Bill Payments For
Phone

Mortgage

~Just About Any |

Satellite
Credit Card

Il'YOu Have!

We can help you with the

money you need also!

Payroll Advances & Title Loans

Western Union Services Available
Come In and See Us Today!

Quick Cash

Open Monday - Saturday

292 S Washington, Ripley

Fast & Friendly Service !

731-635-7271

Drive Thru Available For Your Convenience!

Jlave Fun At The Tomato Festival!
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TOMATO GRAVY
Mark Shempert

5 Tbsp. bacon or sausage
drippings
1/4 cup flour
Tomato juice
Diced tomatoes
Black pepper
Salt

Place bacon or sausage drip-
ping in a skillet over medium
heat. Slowly add flour and
brown. Stir continually to
avoid burming. After brown-
ing, add tomato juice and
diced tomatoes while con-
tinuing to stir. Add black
pepper to taste and a dash of

3 Tbsp. bacon drippings
1 qt. canned tomatoes

Place all ingredients in a .

skillet and cook for 5 min-

utes over medium heat. Serve
with hot cornbread.

TOMATOES & CORN

1 can of stewed tomatoes
1 can of whole kernel corn
Salt & pepper to taste

1 tsp. margarine

Cook com on medium heat,
add margarine. Add the can
of tomatoes and cook to-
gether until well blended.

Add salt and pepper to taste. .

Serve as a great different side

Salt & pepper to taste

1 cup crumbled feta cheese

6 black Greek olives, pitted
and sliced

In a shallow salad bowl or on

a serving platter, combine

tomatoes, cucumber, and

onion. Sprinkle with oil,

lemon juice, oregano, and

salt & pepper to taste. Sprin-

kle feta cheese and olives

over salad. Serve.

TOMATO-DILL BISQUE

2 medium onions, chopped

1 clove garlic, sliced

2 Tbsp. butter

2 1bs. tomatoes, peeled
and cubed

butter for 3 minutes. Add the 3 slices American cheese, cut
next 6 ingredients. Cover and  1n strips

simmer for 10 minutes. Cool. g o ground beef and on-
Place 1/2 at a time in blender ;s Adq other ingredients.
and blend until uniform con- Bring to a boil and simmer

sistency. Pour into large 14 ninutes Place in dish and

bowl; add mayonnaise and put cheese strips on top.
place in refrigerator over-

night. Serve cold. cheese is melted.

GROUND BEEF MARINATED SLICE
CASSEROLE TOMATOES

Mrs. H. B. (Ruby) Gray Ms. Gracie Gray

4 large tomatoes

1/4 cup cooking oil

1 tsp. lemon juice

1/2 tsp. minced garlic
1/2 tsp. salt

1 1b. ground beef

3/4 cup finely chopped onion
Small bay leaf

1 can mushroom soup

Place under broiler until

salt. Slowly cook for ap- ;e 1/2 cup water 1 tsp. oregano 1/2 tsp. oregano

oximately 5 minutes. Th . .
SURRLERY, & SIS, His 1 chicken bouillon cube I tsp. thyme

amount of .juicc used Will GOOD FOR YOU 3/4 tsp. dill weed 1 Tbsp. salad oil Peel and slice tomatoes.
vary according to ‘the thick- GREEK SALAD 1/4 tsp. salt 1 1/2 tsp. salt Combine remaining ingredi-

ness one desires. 1 cup tomatoes, cut into ents and mix well. Pour over
small pieces tomatoes and chill for at least
1 cup Minute Rice 1 hour. Makes 8 — 10 serv-

Cook onion and garlic in 1 tsp. garlic powder

3 large ripe tomatoes, 1/8 tsp. white pepper
o chopped 1/2 cup mayonnaise
MACARONI & 2 cucumbers, peeled and

TOMATOES chopped
1 small red onion, chopped

1/4 cup olive oil . ,, | | | _ .

1 Ib. macaroni, cooked & 4 tsp. lemon juice | | ‘ . : ‘ R ¢ | . F » ol Rd y - .,

drained 1 1/2 tsp. dried oregano AN R i IO ? ﬁB “,K f"l
164 N. Main St., Ripley ) e ? e, y Keshonna Theus

Sidewalk Sale Friday & Saturday 635-0022 -

Enjoy The Tomato Festivall 4

g my 7277 ,S | yrmekars NU w D pen s Summar & Emily‘ Mclet;)ore

“Hats “ “ “ “ “ | Lauderdale County

- — s —

Deb Shempert

“Boutique

Store Hours Enjoy the 23rd annual Tomato Festivall A Tomato Fesrival

Tues. &Wed. 9a.m.-5 pm., Thurs. & Fri. 9a.m.-6 p.m., & Sat. 9a.m.-3 p.m.
Closed Sunday & Monday
109 W. Jackson Ave., Ripley Terry & Richelle Gwynn

s g Shoe Barn

NOW OPEN! 262 Cleveland St., Ripley 635-9446
Jackson’s Smart Mart ‘ SALE é

On All Ladies'
474 S. Washington St., Ripley  635-3314 Summer Sandals

Home Owned & Operated
Gas * Beer * Cigarettes

FULL SERVICE SHOP
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Jow

By Megan Elmore

General Sessions Judge
Of Lauderdale County

JANICE CRAIG

Invites You To Come And

Enjoy The 23rd Annual

Tomato Festival
On The Ripley Square

Tipton Farmers Co-Op

Covington Halls Ripley
476-8692 836-5912 635-1811

G auderdale County
Farmers Grow

The Best

Jomatoes!

Louon\@S COUNﬂS 8
Tomoe

-
"in

3%l mz}

BAKER
GAS & 0ILCO.
GATES, TN,

PRIZE WINNER | 308
10485 2nd St., Gates 836-7545
Ripley Tomatoes Are

Really MOOOving!

Hope To See You At The
23rd Annual Tomato Festival

e B

The Key Comer community
was first settled in 1819. In the
beginning, Key Comer was in
Dyer County. Henry Rutherford
came back to Key Comer in the
spring of 1819 to settle perma-
nently after completing surveys
of the area. Its post office

~opened February 7, 1883 and

was discontinued May 13,
1885, first postmaster, Slates
Miller. Some of the first settlers
in the area were Willis Cham-
ber, Henry Crawford, Oliver
Crenshaw, John Flippin, Ben-
jamin Porter, and Henry Ruth-
erford. Henry Rutherford is
buried in the old Rutherford
Cemetery who was born when
the United States of America
was a colony of England. The
engraving on the tombstone
says he was bom August 17,
1762. The approximate air dis-
tance from the county seat is 13
miles north.

Soon after the close of the
Revolutionary War, the State of
North Carolina, which at that
time extended to the Maississippi
River, paid her veterans by

giving them land grants to this
western territory. In turn, the
veterans sold the land to specu-
lators who sent out men to sur-
vey the grants. In 1785, Ruther-
ford, at the head of ope of these
Survey parties, went up a river
emptying into the Mississippi
River and made their first camp.

The Indians call the river
Okeena, but the party named it
Forked Deer, because the re.
gion abounded in deer, whose
antlers had so many forks or
prongs. As the men explored
the river, they found that it was
a nver of many forks. Hence
the name. Here on the banks of
this river, Rutherford started his
surveying. A huge sycamore
tree leaned over the water. He
cut a key stone into the fork of
this tree, and called it the Key
Comer of his surveys. This be-
came the name of the settle-
ment which was made here
later.

In 1835 Key Comer became
a part of Lauderdale County
with the South Fork of the river

Tractor Supply

Automotive * Farm Industrial

Congratulations To Qur
Tomato Growers

731-836-9666

227 N. Church Street

David Puckett

1212 Hwy. 51 N., Ripley

We Salute The Lauderdale

Halls, TN 38040

Lube & Truck

Maintenance Service
731-635-3398

Lauderdale and Dyer Counties.
"Gray Eagle" was the first
steamboat to land there in 1836.
All the freight from the adjoin-
Ing counties came here where
large warehouses were built.
The first grist mill in Lau-
derdale County was built at
Key Comer in 1827 along with
a horse-drawn cotton gin. Ruth-
erford School House was es-
tablished in 1829. The first

church  was Elon Baptist

Church. When the milroads
came in, the river trade dwin-
dled. People drifted away from
Key Comer.

ORYSA

The Orysa community was
first settled in 1820. Its post of-
fice opened May 7, 1883 as La-
goon and was discontinued
Apnl 21, 1905 as Orysa, first
postmaster, William G. L. Rice.
Since there was already a town
called Riceville in Tennessee, it
is said that Professor Case, a
teacher at Orysa at the time the
post office was established,
named it Oryza (Greek for

635-4723, office — day
2 Full-Time Mechanics On Duty!

Rice). The spelling was later
changed to Orysa. Some of the
first settlers in the area were
John C. Bames, John Bradford,
Joel Estes, Shadrach and Tho-
mas Rice, and Henry S. Wil-
liams. The approximate air dis-
tance from the county seat is 8
miles southeast.

A cotton gin was operated at
Orysa about 1885, owned by
some of the Rice brothers. By
the year 1880, there were so
many children of school age
that the people built a school-
house, The Hatchie Academy.

In 1906, M. E. Rice and H.
L. Walker erected a store
building named Walker and
Rice. Since 1914, M. E. Rice
has continued the business. In
1928, his store was blown
down by a wind storm. He then
purchased a store building from
S. C. Anthony. Another store,
Orysa Supply Co., a COTpOra-
tion, was operated for a number
of years in a two story frame
building. This building and the
Supply Co. stock was destroyed
by fire around the 1920%s. A

cotton gin and store was built
and operated as Orysa Supply
and Gin Co. About 1929, fire
destroyed the colonial Rice
home at Orysa. It was built by
Thomas G. Rice in 1838.

CEDAR GROVE

The Cedar Grove commu-
nity was first settled in 1844,
Some of the first settlers in the
area were Thomas Chipman
and August Hoeff The ap-
proximate air distance from the
county seat is 2.8 miles north.

BEXAR

The Bexar community was
first settled in 1830. Its post of-
fice opened February 24, 1894
and was discontinued Septem-
ber 9, 1903, first postmaster,
William C. Sutton. Some of the
first settlers in the area were
Edward Fisher, Samuel Lusk,
Nicholas Reynolds, and John
Whittemore. The approximate
air distance from the county
seat 1s 4.6 miles north.

Willie’s Tires &
Alignment &
Wrecker Service

44] S. Washington St., Ripley

635-438]1, homc-night

*24-Hour Wrecker Service

Have Fun At The Tomato Festiva]!!

Ches Hamby

County Tomato Farmers!

Photography Studio
123 Jackson, Ripley

Have A Picture Perfect Time A !

635-949]

The 23rd Annual

Lauderdale County Tomato Festivall
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Tomato History xxx
_ _(Continued From 25A.)

* Black Krim (a purple-and-red variety from the Crimea)

 Brandywine (a pink, indeterminate beefsteak type with a considerable
number of substrains)

* Burpee VF (an early attempt at disease resistance in a commercial
tomato)

* Early Girl (an early-maturing globe type)

* Gardener's Delight (a smaller English variety)

o Juliet (a grape tomato developed as a substitute for the rare Santa F1)

* Marmande (a heavily ridged variety from southern France; similar to a
small beefsteak and available commercially in the US as UglyRipe)

* Moneymaker (an English greenhouse variety)

* Mortgage Lifter (a popular heirloom beefsteak known for gigantic
fruit)

e Patio (bred specifically for container gardens)

e Roma VF (a plum tomato common in supermarkets)

e Rutgers (an heirloom commercial variety)

* San Marzano (a plum tomato popular in Italy)

e Santa F1 (a closely guarded Chinese grape tomato cultivar popular in
the USA and parts of southeast Asia)

o Sweet 100 (a very prolific, indeterminate cherry tomato)

* Yellow Pear (a yellow, pear-shaped heirloom variety)

Most modern tomato varieties are smooth-surfaced, but older tomato
cultivars (and some modern beefsteaks) often show pronounced ribbing, a
feature that may have been common to virtually all precolumbian varieties.
In addition, tomatoes come in colors other than red, including yellow,
orange, pink and purple, though such tomatoes are not widely available in
markets.

There is also a considerable gap between commercial and home gardener
varieties; home varieties are often bred for flavor to the exclusion of all other
qualities, while commercial varieties are bred for such factors as consistent
size and shape, disease and pest resistance, and suitability for mechanized
picking and shipping.

DISEASES AND PESTS

Tomato cultivars vary widely in their resistance to disease. Modern
hybrids focus on improving disease resistance over the heirloom plants. One
common tomato disease is tobacco mosaic virus, and for this reason smoking
or use of tobacco products should be avoided around tomatoes. Various
forms of mildew and blight are also common tomato afflictions, which is

why tomato varieties are usually marked with letters like VFN, which refers
to disease resistance to verticillium wilt. fusarium fungus, and nematodes.
Some common tomato pests are cutworms, tomato hornworms, aphids,

. cabbage loopers, whiteflies, tomato fruitworms, flea beetles, and Colorado
potato beetles.

POLLINATION

In the wild, original state, tomatoes required cross pollination; they were
much more self incompatible than domestic cultivars. As a floral device to
reduce selfing, the pistils of wild varieties extended farther out of the flower
than today's varieties. The stamens were, and remain, entirely within the
closed corolla.

As tomatoes were moved from their native areas, their traditional
pollinators, (probably a species of halictid bee) did not move with them. The
trait of self fertilility (or self pollenizing) became an advantage and domestic
cultivars of tomato have been selected to maximize this trait. This is not the
same as self-pollination, despite the common claim that tomatoes do so. That
tomatoes pollinate themselves poorly without outside aid is clearly shown in
greenhouse situations where pollination must be aided by artificial wind,
vibration of the plants (one brand of vibrator is a wand called an "electric
bee" that is used manually), or more often today, by cultured bumblebees.

The anther of a tomato flower is shaped like a hollow tube, with the
pollen produced within the structure rather than on the surface, as with most
species. The pollen moves through pores in the anther, but very little pollen
18 shed without some kind of outside motion.

The best source of outside motion is a sonicating bee such as a bumplebee
or the original wild halictid pollinator. In an outside setting, wmfi or
biological agents provide sufficient motion to produce commercially viable
CTops.

PICKING AND RIPENING -

Tomatoes are often picked unripe (which are colored green at the time),
and ripened in storage with ethylene. Ethylene is the plant hormone produced
by many fruits and acts as the cue to begin the ripening process. These tend
to keep longer, but have poorer flavor and a mealier, starchier texture than
tomatoes ripened on the plant. They may be recognized by their color, which
1s more pink or orange than the ripe tomato's deep red.

In 1994, Calgene introduced a genetically modified tomato called the
FlavrSavr which could be vine ripened without compromising shelf-life.

\ However, the product was not commercially successful (see main article on

wikipedia.org. for details) and was only sold until 1997.

Recently, stores have begun selling "tomatoes on the vine" which are
ripened still connected to a piece of vine. These tend to have more flavor (at
a price premium) than artificially-ripened tomatoes, but still may not be the
equal of local garden produce.

Also relatively recently, slow-ripening cultivars of tomato have .been
.developed by crossing a non-ripening variety with ordinary tomato cultivars.

Cultivars were selected whose fruits have a long shelf life and at least
reasonable flavor. These have been nicknamed "Thrushworthy Bumbletots,"
as the name of them is the name of the machine system(s) used to clean the

‘tomatoes before processing to be canned or shipped. The name is an example

of onomatopoeia.

MODERN USES OF TOMATOES

Tomatoes are now eaten freely throughout the world, although their seeds
cannot be digested and pass straight through the human intestines. Today,
their consumption is believed to benefit the heart. Lycopene, one of nature's
most powerful antioxidants, is present in tomatoes and has been found to be
beneficial in preventing prostate cancer, among other things.

Botanically a fruit, the tomato is nutritionally categorized as a vegetable.
Since "vegetable" is not a botanical term, there is no contradiction in a plant
part being a fruit botanically while still being considered a vegetable.

Tomatoes are used extensively in Mediterranean and Middle Fastern
cuisines, especially Italian ones. The tomato has an acidic property that is
used to bring out other flavors. This same acidity makes tomatoes especially
easy to preserve in home canning as tomato sauce or paste. The first to
commercially can tomatoes was Harrison Woodhull Crosby in Jamesburg,
New Jersey. Tomato juice is often canned and sold as a beverage. Unripe
green tomatoes can also be used to make salsa, be breaded and fried, or
pickled.

The town of Buiiol, Spain annually celebrates La Tomatina, a festival
centered on an enormous tomato fight. Tomatoes are also a popular "non-
lethal" throwing weapon in mass protests, and there is a common tradition of
throwing rotten tomatoes at bad actors or singers on a stage although this
tradition is more symbolic as of today.

Known for its tomato growth and production, the Mexican state of
Sinaloa takes the tomato as its symbol.[2]

Culinary uses of tomatoes include:

Unripe tomatoes on a vine, good for pickling

e Tomato paste

e Tomato purée

e Tomato pie

*  Gazpacho (Andalusian cuisine)

e Ketchup
* Paamb tomaquet (Catalan cuisine)

Pizza
Tomato sauce (common in Italian cuisine)

Retrieved from "http://en. wikipedia.org/wiki/Tomato"

We “Insure” That You Will Have
A Great Time At The

23rd Annual
Tomato Festival!

STATE FARM

Freck Pollard, Agent

114 N. Jefferson, Ripley
635-1982
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340 Cleveland St., Ripley
Come visit your local

PIZZA HUT!
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Schedule of Doctor’s Fees

The Lauderdale County Medical Association adopted a ‘Schedule of Doc-
tor’s Fees’ in the early 1900’s. These fees, while they wouldn’t make the
country doctor rich, were often unpaid or were, instead, substituted with a
chicken or a dozen eggs, etc.

Treatment of eye, ear, nose or throat — 50¢ to $1

Treatment of chest or heart - $1 to $5

Gynecology examination - $2

Gynecological treatment - $1

Day calls - $2 for the first mile then 25¢ mileage up to the five-mile post,
then 50¢ per mile up to the ten-mile post; from thence any charge that may
be reasonable (extra charge for bad roads and bad weather)

Detention in making visits; all over an hour - $1 per hour

~ QObstetrics - Mileage and $10

Twin labor - $5

Abortion - Mileage and $5 to $10

Tonsil excision - $10 to $25

Upper and fore arm fracture - $10 to $25

Appendicitis operation - $25 to $100

Hemorrhoid removal - $15 to $50

Foot, hand, or forearm amputation - $15 to $25

Thigh, leg, or arm amputation - $25 to $50

Finger amputation - $5 to $10

Circumcision - $10 and up

Wounds in general - $1 and up
Home remedies, used in the county from the late 1800’s to 1920’s, included:

Sheep pill tea, made of ‘clean’ sheep droppings, was given for measles.

Tallow and turpentine, or camphorated oil, were applied to a patient’s
chest with pneumonia and all doors and windows in the room were closed,
making the room hot.

Dog fennel tea, made of the flowers of dog fennel weed. was given to a

Annie Laura Jennings

Lauderdale County Register Of Deeds
Lauderdale County Courthouse
Enjoy The 23rd Annual Lauderdale County Tomato Festival!

Don’t Forget The Saturday Salad from 11 a.m.
to 1 p.m. at the First United Methodist
Church Activity Building!

L 1ckets S0

Also Available — The Methodist Market with
canned items, cakes/pies, candy/nuts, vegetables/produce, herbs/vinegars,
breads, garden items, salads and crafis!

Mayo’s Flower & Gift Sth

101 S. Church St., Halls 836-9561
Designers: Jo Ann, Myrile, & Kathy
William R. Elder, night phone 731-635-4151
énjoy. the 23rd Annual
Tomato festival

July 7th & 8th

Hope To See You There/

 patient with diarrhea. Blackberry root made into a tea-also treated diarrhea.

The ‘0oze’, made from the leaves of the mullein plant, were applied to
swollen parts wlule the solution was warm and the swelling of mfected cuts

was treated with an application of pine-tar poultice.
Sulphur and grease, or a solution made by boiling. polk week root were

applications for an itch.

Most malaria, common at the time, was treated thh quinine and calomel,
or with a strong drink made from shredded and boiled corn shucks.

Catnip, made into a tea, was given to infants to cure hives.

Horehound root, cooked into a syrup, was given to children for worms.

Berries or bark of wild cherry was cooked into a syrup for cough.

Inner bark of Slippery Elm was made into a poultice and applied to in-
fected sores or cuts. It was also used to cure gangrene.

Watermelon seed, made into a tea, was given to patients with kidney
trouble.

Ironweed roots were boiled and made into a tea to cure ‘flux’.

Cornmeal was made into a hot poultice and applied to the neck of a pa-
tient with a sore throat.

Asafetida, a resin that has an unpleasant smell and taste that comes from
several oriental plants of the carrot family, was worn in a bag around to neck
to ward off disease. ‘ ’} - L T
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Lauderdale
County Tomato
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July 7th & &th

HAIR CARE
129 North Main
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SCALLOPED
TOMATOES-CHEESE

Mrs. Charles (Beulah) Carpenter

1 cup herb bread stuffing
1/2 tsp. garlic salt

1/4 tsp. oregano

2 tsp. sugar

1 13-0z. can tomatoes

1 cup grated cheddar cheese
1 large onion, thinly sliced
2 Thbsp. butter

Combine stuffing, garlic salt,
oregano, and sugar. Arrange
half of tomatoes 1n 10 x 16 x
1 1/2-inch pan. Top layer
with bread stuffing. Sprinkle
with 1/2 cup of cheese and
onion. Spread with remain-
ing tomatoes. Sprinkle with
remaining cheese. Dot with
butter. Bake in 350 degree
preheated oven for 30 min-
utes. Makes 6 to 8 servings.

EGG NOODLES
By Ann Burrough Swims

I quart tomato juice or quart
tomatoes with 1 teaspoon
salt and sugar

| medium onion, chopped

2 tablespoons oil

Put 1n 1ron skillet, bring to
boil. Simmer on low heat,
while you make noodles. If it
gets too thick, add water.

NOODLES
By Ann Burrough Swims

Break 1 egg in a bowl. Stir in
flour, until 1t 1s thick, then
knead until stiff dough. Roll
out thin (like pie crust); roll
into a roll, like jelly roll. Cut
thin, unroll and toss in flour,
so the noodles will not stick
together. Drop into tomato

juice. Cook until done about 5

minutes.

THREE-TOMATO
MEDLEY

Olive o1l

White wine vinegar

Freshly ground black pepper

Roma (plum) tomato slices

Cherry tomato, cut in half

Yellow pear tomato, cut in
half if large

Fresh basil leaves, cut into

thin strips
Shredded Parmesan cheese

Mix oil, vinegar, and pepper

(about 3 parts oil to 1 part .

vinegar) in a large bowl.
Toss with tomatoes and basil.
Sprinkle with cheese. Let
stand to blend flavors while
preparing dinner.

GRILLED CHEESE-
TOMATO SOUP

1 can (19 ounces) Progresso
Vegetable Classics tomato
basil soup

2 pkgs. (1.5 oz. each)
individual size
Colby-Monterey Jack
cheese blend cubes, from
7.5 ounce packages.

1/2 cup croutons, divided
into 2 resealable
snack-sized food storage
plastic bags.

Heat soup as directed on can.
For each serving, pour warm
soup nto small-insulated
bottle. Pack in lunch bag
with cheese cubes, croutons,
and plastic spoon. At lunch-
time, add cheese cubes and

‘ croutons to soup.

ASIAGO SUN-DRIED
TOMATO DIP

3 Tbsp. chopped sun-dried
tomatoes (not o1l-packed)

I cup water

| pkg. (3 ounces) cream
cheese, softened

1/2 cup finely shredded
Asiago cheese

3/4 cup sour cream

1/4 cup thinly sliced green
onion

Assorted fresh vegetables or
baguette slices, 1f desired

Mix tomatoes and water. Let
stand 30 minutes. Drain
thoroughly. Mix tomatoes,
cheeses, sour cream, and
onions in 3-cup ceramic fon-

due pot. Microwave uncov-
ered on medium 3 minutes,
stirring every minute, until
cheese 1s melted. Place fon-
due pot on stand with candle
to keep dip warm. Serve dip.

CREAM OF
TOMATO SOUP

3 Tbsp. butter

2 Tbsp. flour

2 cups strained tomatoes or
tomato juice

1/8 tsp. soda

1 tsp. salt

3 cups milk

1/2 tsp. instant onion
(optionzl)

In double boiler or heavy
saucepan, blend melted but-
ter and flour. Add onion, to-
matoes, soda, and salt and
cook slowly for about 5 min-
utes, stirring constantly. Add
milk very slowly and heat
until quite hot.

GARLIC TOMATO
CREAMIES

3 small ripe tomatoes

1 minced clove garlic

Toast rounds, tomato-slice
s1ze

3/4 cup mayonnaise

Chopped chives

5 or 6 slices crisp bacon,
crumbled

Peel and slice tomatoes. Cut
as many tomato rounds as
toast rounds. Put a slice of
tomato on each piece of
toast. Mix mayonnaise with
garlic and spread on toma-
toes. Broil for 3 minutes until
brown. Sprinkle with chives
and bacon. Serves 6.
GLAZED CHERRY
TOMATOES

| pint, hard-ripe, cherry

tomatoes
1/4 cup water
1/4 tsp. salt
| tsp. light brown sugar
1/2 tsp. freshly ground
pepper

[n a two-quart saucepan,
combine all ingredients. Heat
to boiling point, tossing gen-
tly with fork or spoon to
evenly cook tomatoes. Boil 5
to 7 minutes or until just ten-
der. Serve immediately.
Serves 6 to 8

GARDEN SPECIAL

4 quarts tomatoes

6 sweet peppers,
pieces

1 quart onion, sliced
| quart celery, sliced
| quart water

3 tablespoons salt

2 tablespoons sugar

Mix together in a large
pan. Simmer for 20 minutes.
Bring to a boil. Fill jars and
pressure cook at 5 pounds for
4-5 minutes.

cut 1nto

TOMATOES WITH
MARINATED
MOZZARELLA AND
ROASTED CHILE AND
GARLIC SALSA

2 vine ripe tomatoes
6 ounces fresh mazzarella
| cup roasted, peeled green
chile
| tablespoon extra virgin
olive oil
| teaspoon roasted, chopped
garlic clove
| tablespoon fresh basil
Balsamic Vinaigrette:
| cup extra virgin olive oil
|/3 cup Balsamic vinegar
| teaspoon dijon mustard
| teaspoon chopped garlic
salt and pepper to taste

Combine 1ngredients for
vinaigrette. Slice fresh moz-
zarella and marinate in vin-
aigrette for | hour. Chop
chiles and add extra virgin
olive oil, roasted garlic, and
basil. Slice tomatoes into
|/2-inch rounds. On 4 plates,
alternate tomato slices and
mozzarella Place
some marinated chiles in the
center of each plate and dnz-
zle balsamic vinaigrette over
salad.

slices.

VINE RIPENED
TOMATO SALAD

Serves 4 as a first course.

large, ripe tomato (yellow,
orange, red or heirloom)

Maytag Blue

ounces
Cheese
Three Vinegar vinaigrette
Fresh Basil leaves

Balsamic Vinaigrette

1/3 cup sherry vinegar

1/3 cup balsamic vinegar

1/3 cup red wine vinegar

| tablespoon Dijon mustard

| tablespoon sugar

| tablespoon chopped shal-
lots

? tablespoon garlic /

| tablespoon chopped fresh
parsley

| tablespoon chopped sage

| tablespoon chopped thyme
2 cups olive ol

Mix all ingredients to-
gether.

To assemble salad: slice
tomato into quarters, arrange
each slice on a plate, and

drizzle with the vinaigrette.
Crumble 2 ounces of the blue

cheese onto each serving and
garnish with fresh basil
leaves.

VINE RIPENED
TOMATOES PROVENCAL

6 medium vine ripened toma-
toes, cut in half

2 tablespoon parsley, minced

2 tablespoon fresh lemon juice

2 teaspoon olive ol

| tablespoon garlic,
minced

2 teaspoon chives, minced
| teaspoon thyme, minced
2 tablespoon low-salt chicken
broth, lowfat

finely

1/2 cup dry bread crumbs
| fresh ground pepper
salt to taste

Preheat oven to 400° k. de-
grees. Prepare the tomatoes and
set aside. Combine the remain-
ing ingredients, except for the
bread crumbs, pepper and salt.
Add the bread crumbs and mix
well. Season with salt and pep-
per, and spread the mixture
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