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Thanksgiving
Faculty plans include food, family, fun

Editor's Note: Some of the faculty
have generously allowed us a glimpse
into their personal plans for the
Thanksgiving holiday. Qur thanks to
them all for giving us permission to

reprint their recipes.

The Highland Herald staff would like
to wish all our readers a safe and satis-

fying Thanksgiving.

By AIMEE FARR, SUSAN ROLLEY AND
SANDRA M. HEWITT-PARSONS

Richard Drum

Dr. Richard Drum, vice
president of instruction, and his
family have an unusual
Thanksgiving tradition. Steak
cooked by Drum on the grill is
substituted for the traditional
turkey and dressing.

“Some people think that it's
almost sacrilegious!' Drum
said. When his two girls were
small, they preferred steak to
turkey so he has been cooking
steak for Thanksgiving for the
past 13 years.

It is important for everyone
to play a role in preparing the
meal, Drum said. Every vear,
his 13 year-old daughter pre-
pares homemade cranberry
sauce. “l don’t think people get
the most out of things they've
nol put something into,’ he said.

Drum'’s family especially en-
joys grabbing some time out-
doors if the weather permits.
“We may try to do the leaf rak-
ing all together, something the
whole family can take part in.’

BROCCOLI AND RICE
CASSOROLE
Richard Drum
1/2 cup chopped celery
18 oz, pkg. Minute Rice
(cooked)
1/2 ¢up chopped onion
I pkg. frozen chopped broccoli
I can mushroom soup
1 small can mushrooms
1 small can ¢ondensed milk
18 0z jar Cheese Whiz,
Saute eelery and onion in 2
T, oil. Add frozen chopped broc-
coli. Pull apart with fork. Cook
until celery and onion are
tender. Add cooked rice, soup
mushrooms, condensed milk,
Stir gentlyuntil well mixed. Add
cheese and mix again. Pour
into greased 9X13 casserole.
Bake at 325 degrees for 20-30
minutes,

Paul Holder

In China Spring it will he a
three generation Thanksgiving
for Paul Holder, government
instructor, He said, he and his
dad along with son, Jeif will do
the “traditional Thanksgiving
foothall game thing."

Nolder's wife, Karen will
cook the turkey, while his mom
makes the cornbread dressing
he grew up on as an only child.

Ruby Burns

105 just an old-fashioned
Thanksgiving at Ruby Burns'
house, They have the tradi-
tionad turkey and dressing,
swoeel potatoes, ambrosin, hiam,
pumpkin ple, and the other
things usually associnted with
Thanksplving in the United
states.

Al her honse it is just the
fomily andd o few friends that
(hrop by, There Is nlways plenty
of food, Sometimes friends just
drop by for dessert, They al-
wirys bogin the moenl with g
prayer, giving thanks for all
they have.

This year will be special he-
chnse she has invited four for-
eign studonts from here on
campis o let them see how o
traditional American Thanks-
piving 1" Three of the students
are from Afrien, while the
othoer i from Japan.

They did not know ahowt
Ilulluwnrn, Burns snid. So she

is not sure if they have Thanks- ﬁ_i

giving or not. Since they cannot
go home, she invited them to
her house so they won't spend »
Thanksgiving alone.

HUMMINGBIRD CAKE
Ruby Burns

2 cups flour
1 1/4 cup vegetable oil
2 cups sugar
J eggs
1 teaspoon salt
1 teaspoon cinnamon
1 teaspoon butter or vanilla ex-
tract
1 teaspoon soda
1 8 0z. can crushed pineapple
3 small bananas mashed
1 cup chopped pecans

Mix the first 8 ingredients in
large mixing bowl. Add un-
drained pineapples, mix by
hand. Add chopped nuts and ba-
nanas. Bake in greased and
floured bundt pan. Bake at 350
degrees for one hour and 5
minutes. Let cool 1 hour before
removing from pan. Ice or
glaze as desired.

Lissette
Carpenter

Dr. Lissette Carpenter’s
traditional family Thanksgiving
dinner will not be nearly as
much fun this year because two
of her kids ¢annot come, Now
that one son is living in Florida
and a daughter has just moved
to Kast Texas, it is difficult to
get the whole family together.

“It was always a big thing
for us all to be together,” she
said,

Carpenter said Thanksgiving
hecame particularly special
when the kids went off to col-
lege. They would all come
home for Thanksgiving, Now
all four are married and have
their own families, Carpenter
said she is used to a big noisy
family. I is more fun when
there are more people there to
make noise, she said, “Our
Thanksgiving this year will he
quiet

WINTER FRUIT SALAD
Lissette Carpenter

1 large can of pincapple chunks
I large can of pitted black cher-
ries
I medinm jar of maraschino
cherries
1 can of angel Mlake coconnt
1 8 oz container of sour cream
2 cups of miniature marshmal-
lows
172 cup (or mare) broken
pecans
Drain pincapple and bHlaek
cherries before emptying into o
farge bowl, Then put all the
reat of ingredients in howl, in-
elnding marasching cherry
juice, Mix thoroughly, cover,
and store in refrigerator to
¢l This easy family favorite
is hetter it is made at least
severad honrs hefore you plan
o serve i T usually make mine
the evening hefore 'I'himnksgiv-
ing in order to keep my morn-
ing cooking time less busy,
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GETTING READY FOR THANKSGIVING, Dann and Beverly
Walker check out the authentic wood-burning stove which is a

part of their otherwise modern kilchen. Walker

insists

homemade rolls cooked in the stove really do taste better.

Dennis Michaelis

Every year for his family's
Thanksgiving meal President
Dennis Michaelis makes a
rather unusual treat that his
mother traditionally prepared.

It's called Peanut Brittle
Salad. *Because my mother al-
ways made it, it just seems to
me that Thanksgiving in my
life needs Peanut Brittle Salad,
he said.

“The only problem is I'm the
only one in my family who will
cat i1, Michaelis added.

The recipe is fairly simple,
and amounts vary according (o
your own particular tastes, »1
don’t think in terms of
amounts-it's a bunch of this and
some of that. Besides, my
mother was a wonderful cook,
she really didn't use written
recipes,’ he said.

PEEANUT BRITTLI SALAD
Dennis Michaelis

Crush desired amount peanut
brittle with a rolling pin. When
desired texture is obtained,
combine with cool whip. Add
coconut to taste, Chill thor-
oughly,

Sharon Kenan

sharen Kenan, reference li-
brarian, always spends Thanks-
giving at her mom's house, Her
dad adways makes the dressing,
and her mom makes the gravy,
while everyone else always
hrings their own dish. Keenan
st she always tukes a green
hean casserole,

IUis adways the sume,
Fveryhody wants it to stay that
wiy, "Nobody wants it to
change,” she said, They always
eat al noon and always have
the prayer first,

Kenan said it s a special
time because they all have so
mueh to he thankful for, tn this
day and nge, with so many
woblems in families, she suid it
s reqlly niee to have o family
tht you are elose te, Her par-
ents lve out dn the country. 111t
Is good weather, they all go oul
walking after dinner, 'The kids
enjoy sitting baek in the
Kitehen with all the tood during

tHnner, She siid they Just have
i good time baek there,

Kenan said hoth ol her par-
Onts e great cooks, Her fo-
ther told her exaetly how 1o
miake the dressing one year,
She teled 31, and I was okay,
but 41 just was not the same,
Hen hushand s the cook iy her
fnndly. |

Her most memorable
Thanksgiving was when she
mistakingly put cinnamon in
the green bean casserole. She
went for the pepper and took
out the cinnamon, which was in
the same kind of container.
Once she realized what she had
done, she tried to get it out. She
scraped out as much as she
could, but of course, she did not
get it all out.

After thinking seriously
about not taking it, she decided
she should because she had al-
ready said she would. Besides,
it was part of the tradition. She
waited until dinner was over
and everyone was complement-
ing her on the casserole. Then
she told them what was init,
“That's what floored me,” she
said. “Evervbady loved it,” She
knows she could never do it
again. It's just not the same
when vou do it intentionally,

DAD'S DRESSING
Sharon Kenan

6 pans of cornbread crumbled
hoil giblets in 172 a pan of
water, eut in little picces, save
some satee,
Boil 6 egpes, cut upin little
picces.

Sattee onons and celery in 2
sticks of butter, add salt & pep-
per, plus half of juice from gib-
lets, Mix all together, put in tur-
key pan. Cook in very hot oven
until brown. Is real maoist be-
ause of all the butter and
juice.

Travis Looper

Dr. Travis Looper, Knglish
mstructor, sald he and his wife
will probally cat whiatever the
local cafleteria is serving
Thanksgiving day.

He said he would lke to go
to Houston and spend some
time with his danghter and visit
the Museum of Modern Art,
where the works of the late
Hith-contury artist Vaillard are
showing,

Dick Sydow

“Dodging relatives,” Is whit
Dick Sydow, management de-
velopemaent and ndvertising in-
struetor suld be plans to do this
Thimksgiving, He sald he may
o 1o 81 Lowds and resenreh i
projeet fn the Iast St Lonis
nred,

“I'm prabably going lo
MeDonald's toead, 10 fust, and
stnee o nol into traditional,
I'll Vl'ulmhly eitl there" Sydow
sinld.

Dann and
Beverly Walker

Dann and Beverly Walker,
instructors in philosphy/reli-
gion and business/office occu-
pations respectively, enjoy hav-
ing the family over for at least
one holiday meal. Thanksgiving
dinner at their house is served
on their huge antique pool
table, covered with a special
top which they put on for
meals. Dann is designing a new
oak top this year.
'We enjoy having meals
around one huge table almost
more than we enjoy using the
table for playing pool,’ Walker
said.
Beverly has a recipe for
potato rolls that they say taste
even better when cooked in
their authentic wood-burning
stove. They are waiting for a
cold enough day to fire up the
stove, which is an addition to
their otherwise modern kitch-
en.
POTATO ROLLS
Beverly Walker

1 cup potato-water (boiling)

Mash potato and add

1/2 cup butter

1/2 cup sugar

2 eggs, beaten

1 pkg. yeast

4 cups flour

1 tsp. salt

Don McCauley

Don McCauley, business in-
structor, said he plans to “do
some painting after the
Thanksgiving meal...probably
cows, I don’t watch much tele-
vision, not the traditional tur-
Key game.”

For Thanksgiving McCauley
said he will have a standing rib
roast. “After all don't you think
a beef producer ought to cat
beef?" Ile raises registered
cattle.

Dressing will accompany the
standing rib along with home-
grown vegetables, fresh toma-
toes and blackberry cobbler.

The berries and vegetables
come from McCauley’s garden,
and fill two freezers.

McCauley said he will be
playing with his “grandkids,” a
new Thanksgiving tradition
McCauley added in recent
years, while his wife prepares
the meal.

Dianne
Feyerherm

Dianne Feyerherm, supervi-
sor of grounds maintenance,
said her mother usually cooks
Thanksgiving dinner for their
family. “My mother is the kind
of person who always says, ‘Oh
you don't have to bring any-
thing.’ So I just take something
along anyway,” Feyerherm
said. A favorite dish to take
along ig Apple Cake, because
it’s “pretty easy.”

FRESH APPLE CAKE
Dianne Feyerherm

Mix in a large bowl:
3 cups flour
2 cups sugar
1 tsp. salt
1 tsp. baking soda
Stir in:
3 medium apples, cored and
diced
1 cup chopped nuts
Add: 3 eggs lightly beaten
1 cup oil
21sps. vanilla
1/2 tsp. cinnamon
Blend ingredients by hand,
pour batter into a tube pan and
bake at 350 degrees approxi-
mately 1 hour.

Paul Gonzales

Paul Gonzales, mental
health instructor, said his
Thanksgiving plans are to “go
to Lufkin, to be with in-laws.”

He said he will make his
“world renown hot sauce,”for
the occasion. Gonzales said the
recipe for his hot sauce is 'a
state secret.”

Mercado remembers
Thanksgiving
Puerto Rican style

By SUSAN POLLEY

Although Dr. Juan Mercado
has lived in Texas since 1959, he
stlill remembers the Thanksgiv-
ing celebrations of his child-
howd in Puerto Rico,

A typical Puerto Rican-style
Thanksgiving meal takes at
least two hours, Mercado said,
It is a three conrse meal, and it
15 casy to eat too much,

The menu usually includes
roast pork, pumpkin fritters,
hoiled or roasted plantains,
pumpkin pie, spanish rice
(usually made with some kind
of meat), pinto beans, or ranch
style boans, yams, sweet potato
fritters, cold salad, fruit, and a
heavy chicken soup called nso-
it

Asopno, n heavy chicken
soup common 1o all 1'uerto
Rican party dinners, is typical
al Thanksgiving celebrations.
I is mide with big pivces of
chicken, white rice, chopped
potataes, and lots of spices 1o
give it taste,

'umpkin fritters are made
hy frying mashed, ripe pump-
kin. ‘e salad, which is usually
cold, Is made with generous
portions of lettues, green & red
peppers, tomatoes, hofled eggs
nud potatoes, Big plattor begins
with o hed of lettuee, topped
with layers of poppers & toma-
toes, stieed eold botled potn-
toes, cold hotled eggs, groen &
hlaek olives, radishos, and avo-
civdoes, Lightly pour olive oil
averit all. (Can mix vinegar
with olive oil)

Sometimes they hive im-
ported dried eod Tsh from
spiin, Partugal, or Canada,
BRotl cod fsh 1o get vid of same

of the sall. Slice, Put slices on
top of lettuce bed, on top of
cach of the other layers as well,
People get portions of the plat-
ter. That way, they get a little
of everything.

They usually roast a lean pig
on a spit. Little cuts are made
in the skin of the pig to baste it
in spices,

Rum is the traditional drink,
In some of the faney, southwest
areas, they drink wine, The
ftlea is not to get drunk, but to
enjoy the taste. Coffee and
cookies are served after the
three course meal.

Typically the whole ex-
tended family gets together.,
This inelnees around 300 peo-
ple. It is o plende style meal in
Lhe rural areas, They roast the
pig, atued then cat in the same
area under the open sky,  °

In urban arcas they cat in-
side or In the courl yard, or
patio, which is a fenced in ex-
tension of the house. Tt is often
paved. 1ULs mado of blocks, so0
when {1 raing, water poos
through the eracks and watoers
the treos and plants that are
planted {n circular holos,

Nane of this happens without
musie, Semebody with a gultar
or i group with a guitar, mara-
e, and o banjo plays, while
some moember of the fumlly
sings. 1 no ono in the fnmlly
Kings or plays an instrumont,
somoone who can is invited to
livon up the party,

It 1s o bhuflot-style moad, with
one smadl corner for food, and
nnothor small corner for tho
har, The kids oat fiest. Thoen the
mlults help themselvos, without
worrying shaul the childron,

| ‘.



