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Among other community R.ffairs mR.y be mentioned the church 

dinner or supner, a.s it is udm:i.lly termed , sponsored b the 

various l ad iee' a.ids connected i th the SMd ~rs County churches. 

These, however, are not BS numerous a s t hey used to be. 

All our churches now have dining and cooking auarter s 

set a.side or built on to the church edifice; in some CR. se~ in 

the church bR.sement. 

A typical su er is that of the Communtty-~~ethbdist church 

of Pl Rins, held in its annex recently. 

Long collapsible tables are used and may be stored av1R.y 

in very small space hen not in use. The food is Pl ~ced be-

fore each guest on individuR.l nlates, the s ervin being done 

by the older d~u hters of and the younger members of the aid, 

assisted by a number of high school girle who are tQkin dom-

es tic science. he older members confine themselves t o the 

cooking, the dish w8shing and the coffee making. 

On the tables, of course, are the usual pQper nanlcins, pep-

ner R.nd snlt shA kers, lates of the f~mous Sanders County ol-

den-hued butter, crispy rolls and flaky biscuits; home -mR.de 

pic~les and relishes of R.11 descriptions, cream R.nd sugar for 

those ho use them in their steam in~ Java, hu~e bo ls of po-
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tato salad , v egetAble s alad and cole slo , a~petizing, tangy 

cranberry sauce, bo ls of crisp celery and clear . olden honey 

in the comb . All of these delicAoies Are contributed by the 

members of the orgcini~at ion and, t estifying to the enviAble f~ 

reputAtion of our cooks , they dis~ppeared in enormous nuanti­

t ies . Gravy there w~s in A.bundance, for many of our big husky 

men are particularly Addicted to the h~bit of cutting o~en 

their biscuits and smothering and surrounding them with the 

t~sty And extremely fAttening gravy until they look like tinv 

islands out in the middle of the oce~n. 

The main dish WAS, and invariably is, cre~med chickeru6 

with mAshed pot~toes of the famous mealy dry- land VRriety 

hich grow in such huge nuantities in our soil and the chickens 

re~red ri ht in the community. They a re reAlly AS big as 

young turkeys and of the most dPliBious tenderness . 

Occasion~.lly at these sup ers th ere may be sliced ro~st 

ififti turkey, for thous~nds of these opul~r birds are r~ised 

in the county; and at other times may be found venison or elk 

donated by the sure- shooting, meAt - lov!ng nimrods of this f~ ­

vor ed community . 

Pie, u sually with hipped cream, is alwAys used to fill 

up what little crevices there may be left in the already over­

loaded stomachs . A~ple pie a l a mod e (with a blob of ice 

creRlJl on top) And a piece of cheese on the side, is a great 
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fRvorite , as is also pumpkin, , cream custard, lemon, cocoq ­

nut custArd, or any kind cooked by these 1 dies of re~l cul­

inary art from time out of mind . 

Second and even third helpings Are rA.re, but those who 

indulge in this practice, usuAlly ttdig up ' fort o or three 

meAls when the collection plAte is p~ssed around for the mon­

ey, which is the usuAl nrocedure . 

~ deep and almost A e- inspi r in hush descends u~on the aR ­

semblage as the food is placed before it and only the cl~tter 

of knives and for s is heard for the first few minute~ . Then, 

as the l'/./>t6~ stomach •, rinkles are gradually ironed out , nui "DR 

and jests begin to pass around the tAb l e , and 1°u hter and , AY 

good humor , the t in aids to digestion , t~ke the center of 

the st 0 ge. 
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