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FRATERNITY & SORORITY HOUSE COOK:
FAIRY BELL HEWLETT, RETIRED

“I had a book of my own that I made up…I made a lot of recipes up in there of
different things of my own self, just like my homemade rolls--cinnamon rolls and
stuff like that. And everything that I did or was like homemade, it was from scratch,
you know.”

--Fairy Bell Hewlett

FULL INTERVIEW TRANSCRIPTION:
Fairy Bell Hewlett, RETIRED COOK
HOUSES WORKED: Tri Delta, Chi Omega, Sigma Nu, University Grill
University of Mississippi
Oxford, Mississippi
DATE OF INTERVIEW: Unknown
LOCATION: Unknown
Interviewed by John T. Edge

John T. Edge:  So please tell me, for the purposes of discussion, is Fairy Bell your-
-your given name or is it a nickname?

Fairy Bell:  No, Fairy Bell is my given name.

FB:  I got it from a white lady we were staying with. We were sharecroppers--my
father was --and so she named me. I was big and plump they say I was pretty. And
so the white lady give me my name, Fairy Bell. She said I looked like a little fairy
when I was with a baby. And so that’s how I got that name.

JE:  And where did you grow up?
[008]

FB:  I growed up in Burgess. That’s--that’s out there by Clear Creek. You know
where Clear Creek Church is? That’s where we grew up from. That’s where my
father and them all grew up from. So we was--he was [inaudible] [Dog barking
loudly] My grandfather, he a slave you know, and my father, he was hired out to
the Joneses. And so that’s where they stayed in Burgess and that’s where he just
stayed around with them. And when he got married, we stayed on--you know he
stayed on with them. And then he and my mother got married, and so we just still
stayed and stayed.
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JE:  So y’all stayed out at the same place the Joneses had?

FB:  Right, until all the children was grown and married and then my father got a
little bit too old for working in the you know--sharecropping. And so then we left
and come to Oxford. Then we moved in the place they call [Shelly Bar Hollow].

[020]

JE:  How do you spell that?

FB:  [Shelly Bar Hollow].

JE:  [Shelly Bar], like B-a-r?

FB:  Uh-huh. [Shelly Bar Hollow].

JE:  Hollow, like a hollow?

FB:  Right; [Shelly Bar Hollow]. And so that was just a down place kind of you
know--it wasn’t nothing gravy. It was a low-class place like, but it was a lot of
peoples there. And so we moved there and stayed up until--I can’t exactly say how
long we stayed there, but then he built a house out in Western Hill.

JE:  Your father? [026]

FB:  My father did. And so he was working for the Avents at that time and Mr.
Avent, he run the [milk there.] So then he--there they settled down, he and my
mother, and there is where they died.

JE:  And what year were you born?

FB:  I was born August the 29th, 1936.

JE:  And you were born at Burgess?

FB:  Yes, sir; I was.

JE:  Were you born in--in the hospital or were you born...?

FB:  Home, at that time they had doctors--old Doctors like would come in you know
to different homes.

JE:  Right.

FB:  You didn’t--I don’t know where they had a hospital. There might have been.
Everybody I--if they did you know black folks always had their youngins’ you know
at home anyway.
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JE:  So your grandfather was a slave?

FB:  Right.

JE:  Your father’s father?

FB:  Yes, sir; they was bought from over in Arkansas and came here. That’s when
they came to the Joneses. And then we get some white Hewletts here in Oxford,
but most of them--they done died out, too. So that’s how the Reds and the
Hewletts --they white know now; these here are the white peoples I’m talking
about.

JE:  Right [039]

FB:  And the Joneses; we--we stayed you know with all them you know in that
place.

JE:  And your last name is?

FB:  Hewlett.

JE:  Just like Hewletts who own Taylor Grocery?

FB:  Right.

JE:  So all those families are--go back to that same place?

FB:  That’s right; they does.

JE:  Interesting; there’s--there’s a few [Inaudible] right there [Inaudible].

FB:  [Laughs]

JE:  And do you know what your grandmother did? Was she a cook or was she--?

FB:  My grandmother, no sir; she wasn’t a cook, but my grandmother was a washer
you know. She went around and washed for people and being she would carry the
clothes back to them and she used to carry them on her head and everything. And
so, no; she wasn’t just a cook, but my mother was.

JE:  And your--your grandmother, she died in what year?

FB:  Ooh, she died in ‘41.

JE:  Did you know your grandfather?

FB:  No; I knowed only one and that was my mother’s daddy. I knew him.
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JE:  So-- tracing things back to the slavery was to your father’s family?

FB:  Father’s family.

JE:  The Hewletts?

FB:  The Hewletts, right; and so that’s where I was tracing it from--from my father
‘cuz I was a father’s baby]. And I was staying with his peoples, you know his
brothers and sisters.

JE:  Right; you were out there with his people?

FB:  Yes, sir.

JE:  And you said your mother was a cook?
[056]

FB:  Yes, sir; she was a good ole cook ‘cuz she could cook buttermilk pies. She
could cook anything and make it a--just--just perfect--just perfect.

JE:  Tell me about a buttermilk pie.

FB:  [Laughs] It’s kind of like an egg pie. Have you heard about an egg pie? A
buttermilk pie instead of you cooking it with the sweet milk, you use a little
cornmeal and put--you cook it with buttermilk, eggs--eggs, buttermilk, a little milk
and flavor--vanilla flavor and then put it in the crust and you put it in the oven and
bake it for [inaudible].

JE:  Now does that--was she a cook? Is that what she did for a living or is that--?
[064]

FB:  No, sir; she was a housekeeper. No, sir; she was a housekeeper.

JE:  Okay.

FB:  But she would every now and then when you know when she wasn’t cleaning
up for people, sometimes that--she would--you know they would ask her to cook a
meal you know or something other like that or sit with the children or something.

JE:  What was your mama’s name?

FB:  [Orean].

JE:  [Oreen], O-r-e-e-n?

FB:  O-r-e-a-n.
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JE:  O-r-e-a-n?

FB:  Right.

JE:  And what was her maiden name?

FB:  Wadlington.

JE:  [Inaudible] [Wadlinton]. Your mother had these specialties--were there others
that you recall?

FB:  Nothing but--[Laughs]--nothing but Christmas cakes. She made them different
colors. You know she would take their coloring, you know like you color eggs and
things, but I don’t know whether it was that now or not, but she was--would have a
layer of see, or you know rainbow cake I would say. She would have that and she
would cook a lot of sweet and you know stuff like that. And she was very good on
peach cobblers and apple cobblers, apple pies, and she was real good on baking
foods you know--hams and stuff like that. And we raised everything and so greens,
peas, and all of that [inaudible]. We used to make that and so we didn’t have to
buy anything but sugar and flour.

JE:  So as [inaudible] farming, you could bring every--just about everything on
your farm.

FB:  Yes, sir.
[083]

JE:  Was it an actual--was it a farm or was it a truck patch back behind your
house?

FB:  Truck patches all over the place because the Joneses would have you know--
my father would make truck patches everywhere we got. They--he would you know
pick them some greens and turnips and collards or cabbage and radishes and stuff.
We grew near--just about everything that we ate back then.

JE:  And did you take some of this and sell it or was it--it was all for--?

FB:  No, for--for our family and for the Joneses and their family, whoever like that.
We wouldn’t sell it. He would only give it a way.

JE:  Right; and y’all were farming on shares at that point?

FB:  Yes, sir; sharecroppers.
[092]

JE:  And how did that work?
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FB:  Fine. [Laughs] Couldn’t do nothing else.

JE:  [Laughs] [Inaudible]

FB:  That’s right. We had--we did that. But you know I understand now--right
today, I think that was the best living than it is now for me.

JE:  Why?

FB:  Why?

JE:  Yes, ma’am.

FB:  Because we had the winter to rest. We didn’t--only my father got out, but we
didn’t have nothing to do but wash you know and keep the house clean and
everything like that.

JE:  And so kind of a natural flow of seasons.

FB:  That’s right; when we was you know--when the time come to chop cotton then
we would get out and we were ready to chop cotton and chop corn or whatever,
clean up the gardens and everything. And the end time come to pick it, we picked
cotton. Then when we got through picking cotton then the ladies, the children, and
the mothers were through. And most of the time my mother stayed at home in
order to cook for us. So we had--we raised our peanuts; we raised our popcorn; we
raised our sweet potatoes, Irish potatoes. We raised everything; you didn’t have to
buy anything but sugar and flour because we had our own cornmeal.

JE:  Where did you get it ground?

FB:  We had a--it was a little store like you know where Deke’s Barbecue is? Okay;
that was a store right there and they had cornmeal they ground up to--you know
for the meal.

JE:  So you grew corn and they would grind it for you?

FB:  Yes, sir.
[112]

JE:  And then--would they charge you something or--?

FB:  Well, yes sir; you know like half of it or something other like that.

JE:  And how recently did that happen?
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FB:  Well when he would carry--he would carry it all, kind of crank or turn of a
wagon. You know what I’m saying. I don’t know what you know about it anything.

JE:  Yes.

FB:  Okay; a half a turn of a wagon up there. And then that would last us because
we had those lard cans, and my mother would put it in there and the flour. And so
then she would you know just dip out of it and so you know we only cooked
cornbread for--she did it for lunch and supper. Sometimes she would cook biscuits
according to what she had. If she had chicken, she would cook biscuits. And if she
had vegetables then you know--cornbread. [123]

JE:  Was flour--did you all consider flour as being expensive back then?

FB:  No, sir.

JE:  It was very [inaudible]?

FB:  Yes, sir.

JE:  It’s curious; it used to be.

FB:  Yes, sir; it used to be but back then--nope; it wasn’t high at all.

JE:  Did it matter to you that you were growing your own corn and making your
own cornmeal? Was that a source of pride or was it--?

FB:  No, sir. [127]

JE:  You just--?

FB:  Whatever my father--because I’ll tell you how they--he would do it. He would
have white corn and he would want to have yellow. And they would mix and that
made your bread look kind of yellow like an egg you know--a beated up egg. But
we had to have our own chicken so we had eggs, you know too, and we grew our
own chickens. And we had chicken, hogs, and everything else.

JE:  Is there a difference between--you talked about frying chicken a little while
ago. Is there a difference in taste in the chicken if you went out in the backyard and
killed it--

FB:  Yes.

JE:  --and the kind of chicken we get in the grocery store today?

FB:  It is. It is.
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JE:  Tell me about that.

FB:  Well then they would take those chickens and put them in a little tin off to
themselves and they would feed them nothing but corn. That cleaned them out.
And then when they got to clean them I don’t know whether she put them in there
for about--I know three or four days you know before she would start killing them.
And then when you cleaned them--they was cleaned out and they tasted really like
chicken. But this now you getting it really doesn’t taste like chicken used to taste
back in my days. Now I don’t know about other peoples, but it doesn’t taste like
chicken.

JE:  What’s--what’s the difference? Is it juicier? Is it better? What’s the actual
taste? [145]

FB:  It was the taste of it--again, it tasted like [Emphasis added] like a chicken
would taste you know--like a--you would say a partridge. Let me see a bird you
know what you would--you probably did--and you know that made a good taste to
it. That made a good taste to it. Back in those days everything is got a different--
back then was a good taste in food. But now the food just doesn’t--they grow them
all too fast. Even the eggs doesn’t taste like eggs anymore.

JE:  I found out since the farmer’s market started here, the eggs that come fresh
from the chicken and like two to three days out and so much better.

FB:  That’s right; they are--they are. But everything--you know now you can’t let a
egg sit too long mostly sometime because back then in our day we didn’t have
refrigerators. And so then the eggs just stayed out you know--stuff stayed out and
it didn’t spoil or nothing. But now you try it.

JE:  Do you think that is because of the--is what we really have to do or what--?

FB:  No, sir; I think they are growing it all too fast. I really think they’re growing
food--and starting out too fast and putting so many different chemicals in it.

[160]

JE:  And that’s affected how all this stuff--?

FB:  Yes sir; because back in those days you didn’t have all those chemicals in--
upon your food and different things like that.

JE:  Does that--does that bother you? Do you think about that often?

FB:  No, sir.

JE:  No? [Laughs] But you grew up on it.

FB:  I grew up on it.
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JE:  On all your food.

FB:  Yes, sir.

JE:  You can’t--you can’t do that.

FB:  No, sir; but it doesn’t bother me. I’m not--we were the type of people that
said whatever come--and my dad and momma trained us you know to be grateful
of whatever--whatever. If anybody give you anything, you take it. And you’re not
too proud to take things no matter what. And so that’s the way it is with us--all of
her children today. We are not choicey. We are the kind--because back in those
days, they give us; we didn’t have that much to buy. So it’s just one of those
things. I think we growed up and I thank my father and mother for making us do
like we did because we didn’t get in no trouble. They didn’t have anything to worry
about; so.

JE:  When did you start working yourself? You said you picked cotton?

FB:  Yes, sir; well I picked cotton and that’s right--it was a man coming her named
Mickey--the Mickey Farm; I don’t know whether you heard about that and all. That
was a long time ago. That was back down there on Highway 6 West, way back up in
there. He had a farm down there. So the first time I started I was 13 years-old
when I started cooking and [inaudible] ‘cuz in the evening said my mama we done
got too grown to do anything else. So in the evening when you get out of school,
you’re going to go to work for somebody. So that’s what I did. And the first thing
that I made was oyster stew. I cried; I cried around there for a long time before I
really knew how to make that oyster stew. 

[185]

JE:  Did someone ask you to make oyster stew?

FB:  They make us--the [Inaudible], they asked me to make that oyster stew.
That’s what he wanted for supper--you know dinner that night because he drinked
a lot, and he wanted--wanted that[soup in his thermos before he would take his
meal.

JE:  So how did you make oyster stew?

FB:  Okay; you make it with sweet milk and butter and black pepper, a little salt
and then you would have just--you chop your oysters kind of up a little bit and then
you chop a little garlic up in there. And that’s all you do to it.

JE:  So how did you learn the first time? When he said, “Make this oyster stew,”
how did you--?
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FB:  I cried, I cried, I cried, and then I found the cookbook and finally I found
oyster stew in it.

JE:  Do you remember which cookbook?

FB:  No, sir; I said I didn’t want to ever make any oyster stew anymore.

JE:  So that was the first thing you made and you were 13?

FB:  I was 13.

JE:  And what--what did you start making after that?
[189]

FB:  I started making after that--I was just you know real steaks on the grill and
then I would make bread, rolls kind of like, and biscuits. I would--that’s what back
in those days, biscuits was mostly you know. And so then--from then on I went to
making--they wanted to have cakes and different things all on up like that.

JE:  Did other people work with you in the kitchen?

FB:  We had one man, but he was the chauffer. And so he--he and I worked.

JE:  Did he help in the kitchen?

FB:  No, he would carry it to him, but he looked at me and let me sweat it with
making that oyster stew.

JE:  [Laughs]

FB:  And I--I was so mad at him. I was really mad at him because he made me--
you know let me sweat it until I found--I went in there and she had a thing like--
they had a closet full of cookbooks that things. And so I went in there and got
something I could find that--you know with seafood and stuff. And so I found the
oyster stew.

JE:  That chauffer could have told you those cookbooks were in there.

FB:  He did not though; he just wanted to make me sweat.

JE:  That’s not nice.

FB:  No, sir; it wasn’t. But it’s a thing you had--you know peoples--if they knew a
little thing back in my day they wouldn’t tell you. And so right now today, a lot of
peoples will not tell you their secret of some things that they cook.

JE:  That’s your capital; that’s what you do.
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FB:  Well I wouldn’t mind telling them if I--if I--if these brains would let me.

JE:  Your brain seem to be doing pretty good right now. [Laughs] So--so you
started out cooking for the--?

FB:  Yes, sir.

JE:  And then how long did you do that?

FB:  And then after then, I--I did that for about three years, and then I went to the
grill, the University Grill. W. C. Fields was the manager there. You had to weigh
everything you cooked. I was making fried apple pie. I was always the dessert
maker. I was making fried apple pies and peach pies. So I come in there one
morning; I was supposed to been at work at five o’clock; I was late. I was running
in a hurry you know and he goes, “You can go home at 6:30. I didn’t know he was
looking at me eating food. So I went on and did that and he let me make that stuff
up and he came in there and dumped it all in the garbage can. And I had to go back
and remake it about the recipe ‘cuz you only putted salt and you put shortening in
there, but I didn’t weighed it; so. And you’re supposed to weighed it and you’re
supposed to weigh the flour and you’re supposed to weigh the shortening before
you put it in, before you make it out any kind of way. But they were troubling the
cooking though. It’s not like now--say, “I’m going throw something up here and go
ahead on;” you actually had to measure everything. I don’t care what it was; if it
wasn’t but a pinch or something, you had to put it in a measuring spoon and make
sure that--.

JE:  And this was--you were how old when you started cooking there?

FB:  I was around about 16 or 17, I think.

JE:  And was this the primary--was this the place where the students ate or the--?
[248]

FB:  Yes, sir; that was the University Grill. Like the cafeteria? Okay; they had a grill
there that they--and then they had a cafeteria. And so I was working at the
cafeteria--I mean to say at the grill for--and so--.

JE:  And that was--the cafeteria was where the guy made you measure?

FB:  Yes sir.

JE:  The grill was short order?

FB:  Short order cook; yes, sir.

JE:  And you did--what all did you do at the grill--you talked about pies?
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FB:  And I would help put on different things you know and be in charge of a lot of
it--shrimps and everything--you know everything that they wanted you know. I
would help after I got my pies and bread made up.

JE:  Do you still make fried pies?

FB:  No, sir.

JE:  [Laughs] Well why not?

FB:  Well I did do it before I started working for Miss Caroline and them. I was at
the Handy Andy

JE:  How long ago was that?

FB:  It’s been a good while ago. I was making those fried pies.
[264]

FB:  [Laughs] I used to bake those fried apple pies and--and fried peach pies.

JE:  And did you make them from dried fruit?

FB:  Dry fruit, and you had to cook them on top of the stove and then drain them
and put the seasoning in them and let them cool off and then the next day, I--you
know I would make up the [fried] pies.

JE:  That kind of dried fruit, it’s a holdover from when people that had apple trees--
did you do that?

FB:  Right; we used to--yes, sir. We had dried apples and peaches, too. You would
take them and wash them, and then you would slice them up you know, and then
lay them up on top of a house or something another and let them dry out.

JE:  What’s the best kind of roof? Is tin was best for that or is it--?

FB:  Yes, sir; a tin roof is better because there up top--you know the tar up there is
not food for it ‘cuz it you know soaks in. The light gets in or something. But still my
mother always said it might--you know make it taste funny if you didn’t put it on tin
or something though.

JE:  Is there a difference in taste between the ones that say you would have dried
at home and then buy in the pre-dried from a grocery supply?

FB:  Well--well, no, sir; I don’t believe it is because that--if you put your spice and
everything and you know keep it--you know a top on it, I think it’s just about the
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same because out there where Handy Andy is,  it tasted just the--like my mama’s
kind of apple pie and peach pie.

JE:  Do you like Handy Andy’s pies still?

FB:  Really, no, sir; because the--even the barbecue don’t taste like it used to.

[291]

FB:  Not now it’s not, but it used to. It was good ‘cuz we took time to do things.
And these people now, I don’t know--but it’s a fast place you know. It’s a fast
place. But, you just got to go and go at it and go--but we took time. You have to be
a really lover of food to want to make people want it, and tastes good.

JE:  Well tell me about that because I think there’s something, there’s something
obviously you’ve done all your life if you love food.

FB:  I love to cook food, but especially peoples you know not--I’ll just throw up
something for myself. But when I’m fixing for peoples like 500 and 300 and 200
peoples, I want the best for them. I really made mind ret on cooking. I don’t have
anything else on my mind, but that cooking. And that’s the importantest part about
cooking. You’ve got to want to cook. You’ve got to have a willing mind to--you want
to do this. This is something I really want to do. And so that’s where you--kind of
way it is with anything. You’ve got to want to do everything and try to do your best.
That’s the way we was taught -- to do our best. And that--and you know you’ll take
time and sees that spices, seasoning, and you’ll just be--I don’t know, but they just
always told me that I was a good cook. Ask my church how I do. I love cooking for
a lot of peoples and so--.

JE:  Talk about that a little bit; do you cook for your church now?

FB:  Well now I don’t. After I had a lot of sickness. I really left cooking alone for a
while.

JE:  What’s your church?

FB:  Clear Creek Missionary Baptist Church. The white folks is over on one side and
we go on the other side.

JE:  [Inaudible] church? [318]

FB:  No; they on the right-hand side going to Clear Creek and we on the left side.

JE:  You all swap?

FB:  That’s where my parents--my father and them went to church at. Back in
slavery, they was upstairs and the white peoples was downstairs.
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JE:  In the church that is now the white church?

FB:  Yeah; and then what they did I guess after slavery was over, then they give--
they bought land for the black church to move across the road from them. And so
that’s the way it’s been. And now we have a beautiful church because every
generation come along and add more onto it.

JE:  Are there ever times when the two churches come together?

FB:  Yes, sir; yes, sir.

JE:  What--what causes that?

FB:  Christmas and when we--whenever we—build. It’s twice we would built, and so
they comes together with us.

JE:  Do y’all ever come together ever food?

FB:  No, sir. But funerals and things like that if they know the--all the people, they
are like--.

JE:  In terms of funerals, is there--is food a big part of funerals at--in church?

FB:  Yes, sir; it is.

JE:  Tell me about that.

FB:  Well when it’s like that most--sometimes peoples bring--what our--in my time
of cooking they--I will always be the one to prepare most of the food. And so that it
wouldn’t run out, especially if it was a large funeral.

JE:  It was a what? [345]

FB:  A large funeral; you know funerals--a big funeral. So I would--I would be the
one to--.

JE:  So some people would bring food in, but you would prepare food at the church-
-

FB:  Right.

JE:  --and this would--so people would gather at the church?

FB:  That’s right; and then they would eat and then go back to their home.
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JE:  I see; I remember talking to other folks that around Oxford and there seemed
to be a difference in somewhat cases between black and white between the
traditions. In white traditions, a lot of people go to people’s homes and in black a
lot of people come to the church and to eat and to--.

FB:  Right, uh-huh.

JE:  Is that--is that a fair thing to say?

FB:  Yes, it is.

JE:  Why do you think that is?

FB:  What? For them to--?

JE:  The white folks go back to their house and the black folks would be
congregated at the church to eat and everything else.

FB:  Okay; what you talking about--for all of us to eat together?

JE:  Yes, ma’am.

FB:  Oh now we have the--we have--when the--some of the older generation was
still living, we have come together and eat like this. But now it’s only because of
this generation that is eating here now that they have a difficult with it because not
when we was--we always was--I don’t know; when we was coming up it always
didn’t make us no difference ‘cuz we played together, we eat together, and
everything we did--we did it together. Because them little Hewletts, the white
people’s boys and things used to play with us and we’d go down there and we’d eat
at their house and they would eat at my mother’s house and stuff like that.

[372]

JE:  The new generation is not as all together?

FB:  Yes; I don’t know why--because I think the way it is now is they--the new
generation is trying to push the older generation back.

JE:  Food seems to be one of the way it shows up--whether you eat together.

FB:  Right; and so--that’s right. And so therefore that is that a lot of our trouble
now. And you know I was telling my children about that, too you know. The peoples
just don’t act like peoples now anymore to me because they can’t get along with
peoples you know. But we always got along with everybody. It don’t care what
color you are; we got along with you.

JE:  People [inaudible] eating?
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FB:  Eating, and yes, sir; so that’s--and our boss-man, James Jones and all of them
people, my mother prepared food for us and he was--he and his children sit down
and we all eat together.

JE:  So there wasn’t a separation of one family?

FB:  No. [Emphasis Added]. Ate together at one table.
JE:  Talk to me a little bit about that.

FB:  [Laughs] My mother didn’t go to the fied until in the afternoon. So Mr. James
Jones and his boys, we would sharecrop his field. So we would be down in the field
picking--chopping cotton and picking cotton and whatever; I’m just say going to
say. But at lunchtime, my mother would have dinner prepared--you know she was
just an old time cook. She would have dinner prepared--what we call dinner now.
But she would have that prepared and Mr. James Jones, he would wash his hands,
his children would, too, and sit down and all of us eat together and we did it all
together. You know we worked together and we eat together. And so we didn’t--I
guess we didn’t have sense enough to know what we were doing or something. I
don’t know; but we did that. And so, but--and my mother would make cakes and
pies and he would take some home with him--whatever--when he liked it. My
mother would always you know fix them up some, too.

JE:  Looking back on that, you point that out, it seems to matter to you that y’all
sat down together.

FB:  We did.

JE:  Tell me why that matters to you?

FB:  It didn’t matter with us.

JE:  I know, but that’s now that it’s not the case; I guess what I’m asking is you
see a new generation where that’s not happening, and here it happened before,
what do you think that means?

FB:  What do I think it means?
[415]

JE:  Yes, ma’am.

FB:  How they been raised; is that what you talking about?

JE:  Well you can answer however you want, but I guess what I’m asking is if there
was a time in your childhood --when you were working with whites and everybody
sat down together--

FB:  Uh-huh.
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JE:  --and you know that seemed--you remark about that; it seems important to
you.

FB:  It is--well it is important to me.

JE:  And then now you don’t see as much of that black and white sitting down
together?

FB:  No, no.

JE:  What happened and what has that--what does that change mean to you?

FB:  That change means to me that is--well I’ll tell you if I can get it together.

JE:  You understand my question. Now I’m not good at asking the questions, but I-
-.

FB:  Uh-huh; uh-huh.

JE:  I’m not good at asking.

FB:  Well what it is--it’s a lot of us--what would you call it prejudice?

JE:  Yes, ma’am.

FB:  That’s--there’s a lot of us prejudice now today. And so--so that’s--that’s what I
say it is--is prejudice. And so they thinking today now--a lot of them--some of them
is not that way, but it’s a lot of them is prejudice--still is black and white, and I
don’t think that you know it should be that way. Because, I think we did it in our
lifetime and we didn’t have any trouble with it. We would go to the Joneses’ house
and she would always fix for us when we’d go up there. My daddy would break up
the garden and I was always like an old tomboy; I was with him. And so, my daddy
and myself and my--the Joneses, we would sit down and eat. We just grew up
together.

JE:  How--so you started cooking at the grill and then at what point did you start
cooking for the fraternities and sororities?

FB:  Oh, after I had done gotten married then and--I first started at the Chi Oh and
that was good.

JE:  What year was that?

FB:  That was back in the ‘60s--the ’60s, because the ‘70s that’s when I went to
the Chi Omega. Chi Omega, I worked there 11 years and I was the head cook when
I worked there. They said I did a wonderful job. So our girls got in a car wreck and
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so bless their darling hearts, they wouldn’t eat the hospital food. I had to fix
breakfast for those kids and things and their mother would come and get it and
that’s what they’d eat all the while theys was in the hospital.

JE:  This was that big wreck back in ’87 or something?

FB:  Right; yes, sir. And so then you know I just--I had a wonderful time at the Chi
Omega. That’s why I started to making homemade rolls and--and anything
homemade, that’s the way I started--just trying all--and do different things. Miss
Caldwell and I started. We had a woman names Miss Champion and she was rough,
but she knew how to get the work did you know.

JE:  Who was Miss Champion? [470]

FB:  She was the housemother and all; same as Miss Caldwell was the
housemother, but and so I would have been over there now but this last
housemother, Miss [Inaudible] got there, she went listening--there was a lot of
those black peoples wanted my job you know because I had did everything and I
knew how to do everything and they trusted me. So therefore, she you know--a lot
of them went to talking and they were just standing looking at me like I had done
stole something. So it was time for me to get away from there. So then I went over
at the Sigma Nu. I worked with Mr. Billy Gottschall and Doctor Davis, and that’s
where I got in love with the boys there. We did; I cooked homemade rolls--
cinnamon rolls for them and a lot of homemade soup and all of that you know and
we--I just had a good time with cooking. That’s just been my pride and joy until I
started working for Doctor McIntosh.

JE:  What year was that when you started--?

FB: Ninety-five; he got quite married then. I just went in there and went to clean.
His mother wanted me to clean up--behind him.

JE:  [Laughs]

FB:  And so I cleaned up behind him and loved him and his wife both. And so that’s
where I’ve been every since.

JE:  So let’s back up and talk about your first--so your first time for sororities was
working was working for Tri Delta.

FB:  Tri Delta.

JE:  What year did you start there--the ‘60s?

FB:  Yes, sir.
[498]
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JE:  Was it before or after you married?

FB:  We was married in ’62.

JE:  Sixty-two?

FB:  After.

JE:  So you remember the approximate year you started there?

FB:  Around about ’68.

JE:  Sixty-eight?

FB:  Yes.

JE:  And tell me what it was like to work there with sororities? Were you coming up
with menus that--that you know--when you say okay; on Monday we’ll have fried
chicken or how did that work?

FB:  The housemother and I did. We would make the menus together and so that’s
what we did. If we had fried chicken and creamed potatoes, green beans, or
something like that and a dessert and bread and drink.

JE:  And did your--did the food you cooked, was it--was it things that you grew up
cooking yourself or was it things that the sororities said, “This is what we want you
to cook?” Which kind of traditional--.

FB:  Okay; they would ask me, you know how--help plan the menu.

JE:  Right.

FB:  And so then that’s what I would do. I would help plan the menus and it was
something that I would put together and they said that was fine. And then
[inaudible].

JE:  Well would you come up with the menus? Would you come up with the fried
chicken? Would you say ‘So we’re going to make fried chicken.’

FB:  Uh-hm.

JE:  Would they say here’s the way that Tri Delta does fried chicken or would you
say?

FB:  I said the way I do fried chicken. [Emphasis added] So that’s the way it was.
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JE:  And so you’re bringing your recipes to the Tri Delta House and cooking the
food the way you--?

FB:  Wanted to.

JE:  And was there--was there much--was there a difference between what the Tri
Delta girls wanted fried chicken to taste like versus what you did?

[537]

FB:  The way--the way I cooked it they loved it. [Laughs] That’s the way with the
girls and the boys.

JE:  Did you end up developing relationships with the girls and the boys for whom
you cooked?

FB:  I did.

JE:  Tell me about that.

FB:  Well they--they was just all--you know I don’t know; we just all got along just
like a family. I would say--I knew them, but I didn’t know them by--I couldn’t keep
their names together. Now the onliest thing that I could keep together was the
President’s and the things like that of the girls’ houses you know. And so--but as far
as me or having bad relationship with the girls or either the boys, I didn’t because
they all was very nice to me, and whatever way I fixed it. And if we made out one
menu and didn’t have that food then if I changed it, you know the housemother
was mad at the time. You know that I would have fixed dinner and so then I would
have to change it to something else, and that would suit them just fine.

JE:  In addition to the relationships you developed in the kitchen while cooking the
food, did you develop relationships with you know--extended them to you know you
come over to dinner at their house and they were coming over to dinner at yours?
Were there some people with whom you developed longer term relationships like
that?

FB:  Well, I’m going to say--the boys, but back then you know, my children was
growing up and so when I got home I would have to run from the Tri Delta to get
home to my kids. And so--but I had boys and girls at the Chi Omega would come
and they would invite me to everything--mostly to things that they have at their
house, and they treated me just like I was their black mother. So that’s all I can tell
you.

JE:  Well if that relationship was--and you’re feeding them, which is very
[inaudible] thing to do.

FB:  Right; and so we did Christmas--they were sweet and very nice, too. Easter,
they were very nice. And all holidays they was very nice.
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JE:  Was it--was any of it tough in terms of financial things like health insurance
and things like that. Sometimes I guess the sororities were unable to provide?

FB:  Right; they didn’t at that time--at that time, but as the--as it went on, it got
better. But at that time, we did not--uh-uh.

JE:  What was the differences between cooking for say the Sigma Chi and the Chi O
in terms of what you did and how you--?

FB:  Well it’s different in cooking for girls than it is for boys.
[600]

JE:  Tell me about that.

FB:  Boys--the girls you know they kind of want fancy things like. Boys doesn’t care
just since they have the meat and the vegetable. And so it’s really--I enjoyed
cooking for both of them, but it just wasn’t as hectic for cooking for the boys as it
was the girls.

JE:  When you say the girls wanted fancy things, what was that?

FB:  [Inaudible] The girls--what I mean by fancy--decorating and stuff their platters
and things--I had to do that. And sometimes I would do it with the boys, but the
boys got kind of rowdy and they’re like, “I didn’t want all that;” I just want the
food. And that was the difference in the boys and the girls.

JE:  Were there particular dishes that you came to know for sorority houses--
favorite things like [inaudible], chicken?

FB:  Poppy seed chicken and poppy seed chicken--I’m about to forget all of it.
[Laughs] Poppy seed chicken and what else was there? They liked my chicken
spaghetti.

JE:  It was kind of a default--[inaudible] thing. I think it’s interesting.

FB:  Well it is; but it’s like I said, I can get along with anybody. But the bunch of
children and the boys and that’s something I love to do and cooking. They like my
au gratin potatoes and all of that kind of stuff and it was very nice and them was
loving whatever I would fix you know--au gratin potatoes and then we would have
macaroni and cheese. And back in that time they--you know the people just didn’t
make macaroni and cheese just like they do now--just throw it together. You would
fix it in the sauce and everything. And you’d melt your cheese and your butter and
then put your milk in there and then that was your macaroni and cheese. But now
you’ve got these boxes and you just throw it kind of together.
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JE:  And so then you see that as--?
[641]

FB:  That was the dish that came from [inaudible].

JE:  What is--I’ve always heard from the Chi O that’s it’s like an appetizer--cheese
boxes. Do you remember these things? White bread and then cheese and butter
baked into a little--I want to say like a little appetizer? Does that sound familiar at
all?

FB:  Uh-uh; I didn’t get that one.

JE:  [Inaudible]

FB:  Uh-huh; we had so many different ones, but I’m just about--back then--I
know we had to make that--help her make candy and our peppermint ice cream
and that was a different thing we made up. [Dog Barking]

JE:  Which house that?

FB:  That was the Chi Omega, and so all of that stuff would be fancy and I just
about forgot a lot of things that I did do with them because all our stuff we would
just about have to fix it up ahead of time, like when [inaudible] come and
everything like that. And we had to fix like chicken tenders and things--at first you
know we was making them and breading them our own selves. And so after the
[inaudible] they come already breaded and that was a big deal. And so the boys
like dumplings and so--the girls love dumplings if it’s enough meat in it, chicken
and dumplings, your homemade chicken and dumplings. And so but it was just a
good experience for me and them, too, you know ‘cuz they was away from home
and they was wanting something kind of like what their mother cook them--like a
corn pudding; they loved it.

JE:  So did they tell you... I mean was it--did they tell you these things that...

FB:  That they liked.
[662]

JE:  [Inaudible]

FB:  Yeah; they said, Fairy, you make it better than my mother. And so--but you
know it would go on you know like that and but everything that was cooked... and
then I done forgot [inaudible]. I had a--I had a book of my own that I made up--a
cookbook, and somebody got my cookbook and I never have come across that
cookbook anymore.

JE:  Tell me about that.
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FB:  My cookbook, I made a lot of recipes up in there of different things of my own
self, just like my homemade rolls--cinnamon rolls and stuff like that. And
everything that I did or was like homemade, it was from scratch, you know.
Sometimes, I would home-make cakes and things. I would put them in a sheet pan
and you know they was from homemade. And how I would make my crust for my
pies and crust for the--like an apple cobbler or peach cobbler. It was coming from
scratch. You didn’t--I didn’t buy no crust for that. And so just different things that I
had; I mean and it’s like a broccoli casserole and stuff like that. At the time, when I
first went there, we didn’t have--it wasn’t ordered then--we either have to fixed
that up for ourselves.

JE:  Can you talk about when your first showed up at [inaudible]?

FB:  Oh, that was at the Chi Omega.

JE:  The Chi Omega--that--you developed the cookbook at the Chi Omega house?

FB:  Yes, sir; I did. 
[680]

JE:  And did you develop it for the kitchen to use or did you develop it for--?

FB:  Really I did it for the kitchen and you know I didn’t mean for nobody to sneak
my [Laughs]--I was going to bring it home you know, but I don’t know how it got
away from me.

JE:  But did you have an idea that maybe someday down the road, you could--you
could publish it for other people to see or to use?

FB:  I was going to keep it and then give it out to other peoples, you know. And--
but after--you know it got--I you know--I got where I wasn’t interesting in cooking.

JE:  That’s sad; that would be a great thing for people to see.

FB:  Right; well some--whoever got it, I told them I hope they enjoy it. [Laughs]
But it was you know--it was good ‘cuz you didn’t have nothing then--at that time I
didn’t have nothing then, but to think about how to do chicken and things, you
know like chicken and broccoli. You would--you could roll it up and put your sauce
in there, get your cheese sauce, roll it up, and put it in the deep bed fryer and that
was a good meal for little children to eat.

JE:  And have you seen much change in...

FB:  In food?

JE:  ... what they like, what they request, what you cook from the time you started
at [Tridell] to the time you finished?
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FB:  Yeah; because the boys are much different. Yeah; the boys is different than
the girls.

JE:  Okay; well maybe--well tell me what’s the best way to compare. I’m interested
in how people--what people eat in the South has changed over the period of your
cooking and whether it’s better to restrict that just to girls because girls eat
different than boys. Just you know are people eating less fried chicken or are
people more or...?

FB:  Broiled; they eating more now broiled food than they are fried food. They are
eating less bread and stuff because on the count of cholesterol and different stuff
like that. People are watching themselves with that. But most--these fast food
restaurants, you know they are going pretty good, but they are--now days more
people are looking for broiled foods and vegetables now. That it’s kind of been the
thing for them, you know I would say for them to eat anyway, but a lot of people
are like doing that. But like young people, they on that fried side.

JE:  And what do you--what does your family eat at home? What do y’all eat?
[711]

FB:  I like baked chicken--baked chicken and I eat a [inaudible] of green stuff. I eat
beans and I put Italian dressing in my beans.

JE:  In your green beans?

FB:  Yes, sir; that is a good--good--good.

JE:  Thank you very much. So you put Italian dressing in your green beans? You
put pork in there, too, or just--?

FB:  No pork; and I don’t put the oil in there. I pour the oil off and I just put the
seasoning in. That’s what the peoples like about some of my food because I fix it
different from anybody else and I fix spaghetti--not spaghetti--like macaroni and
cheese, I would say. I fix that; I do not put butter in it. If I do, I always boil it and
get all that salt and stuff out of there and then cream my stuff up.

JE:  Is that the way you’ve always done?

FB:  Uh-hm.

JE:  So it’s not a reflection of health concerns--just the way you’ve always done it?

FB:  Always did it; yeah. [728]

JE:  Huh, that’s interesting.
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FB:  Even with pasta; you can--my pasta I always fix that with Italian dressing
mostly, soak it over--not soak it, but you know fix it over and all that seasoning is
in there, and it is really good.

JE:  When you--how many children did you raise?

FB:  Seven.

JE:  Seven; and where are they now?

FB:  I have four in Racine, Wisconsin and I have two girls and two boys in Racine,
Wisconsin, and I have two--a boy and a girl here, and one of my daughters
deceased last year in May.

JE:  Sorry to hear that.

FB:  [Inaudible - Audio Drags] and so we was--we was [inaudible] either way. And
so he went to Racine and then when they got grown, they went up there, too, you
know--where he was after they got grown.

JE:  And you still--now on Christmas and other holidays, do you still cook for your
children when they come home?

FB:  When they come home, I do.

JE:  What do you like to cook for them?

FB:  Oh, we have ham and we have ham and we sometimes we’ll put on fried
chicken, but we have most of the time roast beef and, like I said, I soak that in
Italian dressing, and then I’ll bake my roast in--you know when you wash it and
then you get that Italian dressing and garlic and Worcestershire Sauce and then
soak it overnight and then you put it in the oven and bake it.

JE:  And that’s--is that one of your signature dishes?
[750]

FB:  Right.

JE:  Seems like you like Italian dressing.

FB:  I do.

JE:  [Laughs]

FB:  [Laughs] It’s really good but it’s one of those things that I like to pour some of
that oil off of it and it is--with the seasoning in it--it really makes it good.
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JE:  I think we can probably keep talking for hours. But I think we got a good kind
of portrait of you.

FB:  Okay. [755]

JE:  Thank you very much.

FB:  Thank you, thank you.
[End]


