Mrs. Howard King

Sisters Swap Role A

By ANNETTA ZANDER

We started out one day not
long ago to get recipes from
Mrs. Claude Meador of Moore-
land Drive and wound up with
some from her sister, Mrs. How-
ard King, who was visiting her
from Blacksburg, Virginia.

Mrs. Meador told us her sis-
ter and family were having din-
ner with them that evening and
that she was an excellent cook
so might have some recipes to
add to hers.

The more we talked to these
sisters, the more we realized
it would be a shame to combine
the recipes of two such fine
cooks, so Mrs. Meador very
kindly consented to give us her
recipes later.

We were told that Mr. King
was also a good cook. We asked
if he wouldn’t like to contribute
a recipe along with his wife’s.
He said ‘“‘Sure! Take one car-
load of potatoes . . .” and that’s
as far as we got. He is Director

nic Institute and deals with pur-

chasing and directing of foods
for its 6,000 students, so we fig-
ured his recipes were a little
impractical for us.

Mrs. King is the former Thel-
ma Thomas, one of the eight
children of Mr. and Mrs. Taylor
Thomas of Cadiz. A graduate
of Andrew Jackson B usiness
College and George Peabody,
she taught for a number of years
in Nashville. It was during this
time she met and married Mr.
King who was then a member
of the David Lipscomb faculty.

The Kings have been at
Blacksburg for about six years
After their youngest child enter-
ed school, Mrs. King resumed
her teaching and now she and
the children all go to school to-
gether. Mark is 8, Cindy 9 and
Howard 11.

Mrs. Meador told us Thelma’s
interest in cooking goes back to
childhood when she would climb

mother fix foods and beg to be
allowed to ‘make some too’. This
talent has come in handy in lots
of ways as school and faculty
functions often call for party
foods. The Sweet Potato Casser-
ole is an original recipe so Mrs.
King doesn’t really know the
exact amounts, but has pinned
them down as accurately as she
could.
Broccoli and Chicken Casserole

4 large chicken breasts

.2 packages frozen broccoli

1 can cream of mushroom

soup
2 cups medium white sauce
12 cup Parmesan cheese

Cook and season the chicken
breasts with salt and pepper.
Slice each one in several pieces.
Cook the frozen broccoli and
drain. Place broccoli in bottom
of greased baking dish. Mix the
cream of mushroom soup with
the 2 cups of white sauce and
pour half of mixture over broc-

/

broccoli and sauce and cover

with remaining sauce. Place in|

pre-heated 400-degree oven until
dish is heated thoroughly, then

sprinkle the Parmesan cheese| re
jeither as a dip or as a spread
ifor party sandwiches. Particu-

over top and run under broiler
for 5 minutes.
Note: This is also a good way
to use left over turkey.
L
Sweet Potato Casserole
1 No. 2 can of crushed pine-

apple

2 medium sized sweet pota-

toes
1 cup brown sugar
% box dried apricots
Butter !
In a casserole, alternate lay-||
ers of each ingredient. If pine-i-
apple juice is not enough liquid,

cheese .
14 teaspoon curry powder
%2 cup chopped chutney

Mix all ingredients and use

Jarly good on party rye.
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[Creamy Bleu Cheese Dressing
. % pound soft bleu cheese

{ 3 tablespoons light cream

| %2 cup mayonunaise or salad
i dressing

| 1 teaspoon p;{épared mustard
| %6 teaspoon salt

' % teaspoon black pepper

% cup wine vinegar
& tablespoons salad oil
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cream until both are creamy.

Place in jar with remainder of
ingredients and shake until well
blended and very creamy. Store
in refrigerator and use as need-
ed,
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Pecan Patties

1 package (3 oz) cream cheese

1 stick margarine

1 cup flour

%5 cup pecans, chopped

1 cup brown sugar

1 fablespoon soft butter

1 egg

1 teaspoon vanilla

Mix the cream cheese, mar-
garine and flour until well

With fork, mash cheese with]

blended and chill for: 1 hour.

Press into miniature muf fin
tins. Fill with mixture of beaten
egg, vanilla, sugar, butter and
pecans. Cook at 325 degrees for
about 25 to 30 minutes, (Good
party item)
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Apricof Salad

1 package unflavored gelatin
Y4 cup water

T can (12 oz.) apricot nectar

2 tablespoons sugar

2 tablespoons lemon juice .

1 cup seediess grapes

1 cup Mandarin orange sec-
tions

1 banana, chopped

Dissolve gelatin in the %-cup

of water. Heat the apricot nect-|

finish covering with water. Put
top on casserole and bake 1
hour at 400 degrees.
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Polynesian Dip
1 can (4% oz.) deviled ham

HOPKINSVILLE KENTUCKY NEW ERA il
Thursday, August 12, 1965 :

ar to boiling and add the sugar, |mixture and bake at 350 degfees
Chill, then add the lemon juice, |for about 1 hour,

grapes, orange sections, and ba-
nana. Pour into individual molds
and chill until set.
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Date Pudding
1 cup sugar
1 cup flour
1 cup chopped dates
2 teaspoons baking powdep
1 cup chopped nuts
% cup sweeet milk
2 cups brown sugar
2% cups hot water
12 stick butter or margaring
Mix the sugar, flour, dates,
baking powder, chopped nuts
and sweet milk and turn'into a

Note: Be sure that the baking

dish is not more than half full
as this cooks over*quite readily
* %

Cherry-Pineapple Pie
1 No, 2 can (2% cups) pitted
sour red cherries
1 eup sugar ;
3 tablespoons eornstarch
% eup cherry liquid
1 can crushed pineappls (2 oz)
2 tablespoons honey
fablespoon butfer or margar-
ine
% teaspoon red food eoloring
1 pastry shell
- Drain cherries, reserving the

" |greased pan, Mix the ‘brown|liquid, Combine sugar and corn-

sugar, hot water and butter,|starch in saucepan. Blend in

When melted, pour over the first]
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SISTERS SWAP
—Continued From Page 11

the cherry liquid. Add crushed
pineapple and cook until thick
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Setting out the Christmas One of Thelma’s favorite traditions was making
turkeg Christmas cookies with the granc“d S.
(1985) Left: Chris and Robert with Thelma at Dunton Drive; right: H.P, Robert,
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Thelma and Howard with Jerline
and Jim Riddle (Howard’s

oPerations manager) at a food

of Foods for Virginia Polytech-lup in a chair to watch their coli. Place chicken slices over' 1 package (3 oz.) cream e
R ’ and clear, stirring constantly.

4 T Semi 8 &k N — ey B s i & '3 . : ,
| | n—— ! !'._ ¥ ” | aomaye from heafige afd hon service conference. The Riddles

were also neighbors at the Vistas
and tai|§ating buddies
P

and Chris with Thelma at the Vistas

« ! ey, butter and food coloring. Add
(L 1986, R 1988)

| |cherries and pour into 9-inch
L | | unbaked pastry shell. Cover with
- top crush and bake in 400-degree
. oven 35 to 40 minutes.

(ca. 1980s, photo from the Riddles)

later on. Mr. and Mrs. King and their three children were
dinner guests of the Meadors when this picture was made.
On ihe table is a crochet cloth Mrs. Meador used approxi-
mately three miles of thread fo make.

IT WOULD BE A TOSS-UP as to which of the two ladies
shown above is the best cook, but today’s reciges came from
Mrs. Howard King, left, of Blacksburg, Virginia. Mrs.
Claude Meador, standing, has promised us recipes a little
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Thelma in her Chinese red livin
room at the Vistas at Christmas

Timeline: 1965 — 1999

26 June 1922 — 25 November 2019

mPin ut |oca"9 in a state Par|<
Howard, Thelma, and 5hag the clog

Reclecorating Mark Thomas siblings at family reunion
& Jonathan’s guest back — Eunice, Ruth, Thelma, Lottie

helma straightens

NcwsPaPcr article from Hopkinsville New Era ; ¢
' Howie’s hair beftore

(August 1965)

(1969) the prom bedroom in front — Herschel, Olen Ray, Fred
w970 or 70 Providence (2. 1994
(199%)

Lower Donaldson Schoo

Cadiz KY
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Sunset at Pine Point ME Thelma m cleling her birthclag Thelma surveys the Mrs. King's 2nd gradc Another of Thelma’s favorite Thelma teaching Mason how to Howarcl, Tl‘nclma,
~ Thelma had a good eye resents after-Christmas class Photo traditions was clgeing Easter eggs blow bubbles Mason, and Cinclg at
for Photograp ,an S mess and models her L) with the granclkicls (ca. 994) the JeHerson
was the Primar Familg new house robe g97%) Monument
(ca.1995)

Photograp er (1973)

(1970)
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Christmas Dinner: | Thelma, Mark, H.P, Howard and Howie tbék this shot when Mason, Howard, and Thelma at |
Thelma, Mark, and ‘other- claugnter—-imlaw Debbie in front of Howard and Thelma were visiting in with Robert and his Cinclg’s condo in Alexandria at
daug’lter’ Mary Evans the Biochemistrg Building, G California graduation present Christmas
(1997) (1999) (1999

(December1979)

NOW Engel Ha“, at Mark’s
gracluation from Virgjnia Tech

(1980)



