
Who s Who In The Kitchen * 

Spice Collection Is One Of Dr. Joyce Waddell’s Biggest Kitchen Helps! 
By Audrey C. Lodato 

Post Staff Writer 
Not long ago. Dr. Joyce Waddell 

wrote suggesting I interview her 
husband, E.E. Waddell, for Who’s 
Who In The Kitchen. Mr. Waddell 
modestly declined, but told me his 
wife would be an excellent choice. 
In talking with her about doing the 
article, she mentioned that she and 
some other sisters in Las Amigas 
had just put together a cookbook- 
did I want to use that angle? “Great 
idea!” I exclaimed, and so a story 
wasTwrn. 

The cookbook, "Sugar and Spice 
and Everything Nice,” was com- 

piled by Dr. Waddell and Cora 
Howard, with recipes contributed by 
many of the members of the ser- 
vice organization. "We had so many 
recipes we like, that we decided to 
put together our favorites," ex- 

plained Waddell, who has been 
involved with Las Amigas for the 
past six years. “We’re still in the 
process of adding more recipes to 
the cookbook,” she continued. “We 
want to add a section on low 
calorie soul food, as well." 

At this point, the group has no 
plans to market the cookbook. 

_ JOYCE WADDELL’S 
=** SWEET POTATO PIE** 

3 large sweet potatoes 
V* c. butter 
Vfe c. evaporated milk 
two-thirds c. sugar 
y« tsp. nutmeg 
Vfe tsp. ctanamenr 
1 tsp. vanilla 
9-inch baked pie shelf 

Boil sweet potatoes until 
tender. Peel and blend po- 
tatoes together. Add milk 
and butter, mixing well. Add 
remaining ingredients one at 
a_ time, continuing to stir 
well. Pour mixture into 
baked pie shell and bake at 
350 degrees for 30 minutes or 
until a knife inserted in 
center comes out clean. 

JOYCE’S 
SHOE PEG SALAD 

l c. sugar 
% c. vinegar 
two-thirds c. oil 
1 tsp. salt 
1 tsp. pepper 
1 Tbsp. water 
1 can shoe peg corn (white) 
1 can French-style {preen 

beans 
1 can small green peas 
1 cup chopped onion 
1 cup diced celery 
1 medium bell pepper, 

chopped 

Mix together first six in- 
gredients in saucepan. Bring 
to boil; let stand and cool a 
little. Meanwhile, drain cans 
of vegetables. Mix these with 
onion, celery, and pepper. 
Pour cooled liquid over ve- 
getables. Chill. This will keep 
for a long time. 

_DORA’S DELIGHTFUL^ 
^“^DEVILED EGGS2*^ 
14oz. eggs 
4 Tbsp. mayonnaise 
4 Tbsp. mustard 
4 Tbsp. pickle relish 
pinch black pepper—--- 
V4 tsp. sugar (or sugar sub- 

stitute) 

Hard-boil eggs Let cool for 
10 minutes. Peel and cut in 
half lengthwise. Remove 
yolks, and mash. Mix yolks 
with remaining ingredients. 
Spoon mixture into egg 
whites. Sprinkle lightly with 

paprika and serve on a bed of 
crisp lettuce. 

JOYCE WADDELL'S 
:™wr PIG FEET =**= 

5 to 8 fresh pig feet 
1 tsp. chopped onions 
1 small green pepper, sliced 
1 cup vinegar 
2 cups water 
1 beel bouillon cube 

Place all ingredients into a 

pressure cooker, cook until 
tender and meat starts to 
pull away from the bone. 
Remove from pressure cook- 
er and place all contents into 
a sauce pan and broil for 15 
minutes in the oven. Then 
cool and serve. 
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Home economics teacher. Bernice Caldwell, makes herself at home In friend s kitchen. 

Rather, it is simply a way of sharing 
recipes with each other. 

On a recent afternoon. Dr. Wad- 
dell was joined in the kitchen by 
Dora Mason, co-founder of Las 
Amigas, and Bernice Caldwell. & 
home economics teacher at Garin- 
ger. While preparing some of their 
recipes, they shared tips and anec- 

dotes. 

“I always advise students not to 
make recipes they see in the news- 

paper right away,” remarked Ms. 

days to see if the paper runs any 
corrections in the recipe before 
going ahead with it.” (Surely the 
good lady wasn’t referring to The 

DORA MASON’S 
“ANGEL BISCUITS' 

1 package active dry yeast _ 

2 Tbsp. warm water (105-115 
degrees) 

1 c. shortening 
5 c. self-rising flour 
Vfe c. sugar 
1 tsp. baking soda 
2 c. buttermilk 

Dissolve yeast in warm 
water. Cut shortening, flour, 
sugar, and baking soda with 
pastry blender until mixture 
resembles fine crumbs. Stir 
in buttermilk and yeast 
mixture until dough leaves 
side of bowl. 

Kneed; place dough into 
lightly greased bowl. Cover 
and refrigerate at least 3 
hours. Roll or pat dough into 
2-inch biscuits, using cutter. 
Place on ungreased cookie 
sheet. Let rise in warm place 
until double, about 1 hour. 
Bake in medium oven until 
golden- brown (10-15 
minutes). 

_ 

Post!?!) She also suggested that, 
when trying a new recipe, you follow 
it exactly the first time. After that, 
feel free to modify it to suit your own 
taste. 
_Pr^. Waddell, who works in staff 
development for the Charlotte- 
Mecklenburg Schools, finds that a 
microwave oven is a big help in her 
busy life. "It’s a lifesaver in the 
kitchen,” she commented. “You can 
thaw out a lot of things. I also use it 
to reheat foods, and they don’t taste 
like leftovers.” 

Another one of her big kitchen 
helps is her spice collection. “That’s 
my salvation,”’ she admitted. 
“Sometimes all you need is a little 
bit. Often, you don’t need some- 
thing fresh. For instance, you can 
get onion flavor by using onion 
flakes.” One of her favorites is 
oregano. She warned that you have 
to use spices appropriately, which 
usually means adding only small 
amounts to dishes. 

A couple more tips from this 
Mullins, S.C., native: give salads 
time to marinate before serving- 

BERNICE’S 
»«<= ZUCCHINI RELISH=«k=j 

Mixture No. 1 
12 c. zucchini, grated 
4 c. chopped onion 
5 Tbsp. salt 
Mix well. Let stand over- 

night. Rinse and drain well. 
Mixture No. 2 

2^ c. vinegar 
5 c. sugar 
2 finely chopped green 
peppers 
1 tsp. dry mustard 
% tsp. turmeric 
1% tsp. corn starch 
lVfe tsp. celery seed 
Vi tsp. black pepper 
Mix and cook ten minutes. 

Combine' mixtures 1 and 2 
and boil gently for 30 
minutes. Yield: approxi- 
mately six pints. 
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HERE'S THE DEAL: 
1. Buy a new CARRIER* gas furnace between September 1, 
1984 thru November 30, 1984. 
2. We'll buy-up that old inefficient furnace whatever the make, 
model or condition. 
3. WE GUARANTEE COLO WEATHER—If the average outdoor 
temperature Is more than 4 degrees above normal from 
September 1,1984 thru April t, 1985. we’ll pay you $500.* 
* Norm* MmporMuro «** bo Mormtnod by Mo rooordod by tho N*l>w* Worthor 
8fvto» mho county ohoro Sto oMpmowt b twoUbob. Ofloro oolbli <o bn*» bmby lymi^^MOiO intM O O (OOJ — 

tatiii uecamogf 81, 

Atk 
<*»«" REVOLVING CHARGE ACCOUNT 

our 

NO DOWN PAYMENT 

MONTHLY t||Fflfl PAYMENTS W UU 
AS LOW AS £2 &W 

76 MODELS OF GAS FUR- 
NACES, UPFLOW, DOWNFLOW 
AND HORIZONTAL INCLUDING 
CARRIER WEATHERMAKER SX 
WITH OVER 90% EFFICIENCY 
(A.F.U.E.) 

MOORE AIR CONDITIONING CO. 
CALL NOW! 

fgg5 372-3212 
>v—' mnueiNMMM 

at least six hours, she advises; and 
use vinegar when preparing pigs 
feet and chitterlings-this cuts the 
grease, she explained. 

Dr. Waddell recalled a cooking 
disaster that -befell her some-years- 
ago when she was in the ninth 
grade. “I was in 4-H,” she re- 
counted, “and had won medals for 
my cornbread muffins. At one level, 
I scored a 99 by following the recipe 
exactly. When I got to the state level, 
a teacher thought she was helping 
me by measuring out the ingre- 
dients ahead or time. BUI T wasTSO 
used to following the recipe exactly 
that I got confused and didn’t know 
what to do.” This was one time, she 
lamented, that someone’s helpful 
intentions caused more harm than 
good. 

Dora Mason is a special education 
teacher at Spaugh Middle School. A 
Charlotte native, -Ms. Mason has 
been teaching for 31 years. She 
related how, together with Mary 
Moore, she came to found Las 
Amigas 27 years ago. “We taught 
together in a black high school,” she 
began. “There was such a great 
need to help underprivileged chil- 
dren in our school. We said we would 
each invite five, friends who felt _ 

similarly. We didn’t want to call 
ourselves just ‘The Friends,’ so we 
decided on the Spanish name. 

What started out as a group of 
friends meeting here in Charlotte on 

February 5, 1957, has grown into a 

service organization with 24 chap-, 
teri throughout the'United States. 
The CJiarlotte chapter presently has 
33 members. “We always have a 
long waiting list,” Dr. Waddell in- 
terjected. “We want people who will 
work and who subscribe to the same 

philosophy.” 

SCS-FOUNDATION, INC. 

You are cordially invited to attend the: 

MAYOR’S TROPHY COMPETITION 

AWARDS LUNCHEON 

November 16,1M4 

Quality Inn Downtown 201 South McDowell Street 

Sponsored by the SPECIAL CHILDREN’S SPORTS FOUNDATION, INC. (All proceeds go to help disadvantaged youth, with special sports training and financial assistance through school and college 
years.) .* 

GUEST SPEAKERS: Mayor Harvey Gantt To present the awards, and pay recognition to oar 
Corporate supporters. 

Prance* Crockett Owner of the Charlotte Oriole*. 1M3 Champion* 
Joe Inman PGA Tour Golfer i»7« Kemper Winner. Ntiih flonth Amateur 
Champion. U.8. Walker Cup Member. 

YOU CAN WIN: a round of golf with touring professional Joe Inman at the River Hills Country Club. (3 Winners) 

YOUCANWIN: a V.I.P Vacation for two adults and two children under 11. Many great Resorts to 
choose from. (2S Winners) 

For details and tickets call 704-390-2374, Mon.-Frl., 9-5; Sat. 9-4. Or yoo may sead the bottom portion of thU ad with a check for *25.00 to: SCS-FoundaUoa. Ine., 4101 West Blvd., P. O. Box 10444 Charlotte NC 2821*. A tax deductible contribution. 

TO WATCH A CHILD PROGRES8-AND KNOW YOU HAVE HELPED... 
CAN BE TREMENDOUSLY GRATIFYING. 

CODE NUMBER--- 

NAME-—- 

ADDRESS-—--' 
CITY. STATE. ZIP-—-:__ \ 
TELEPHONE: < )-—--• _____ 

YOU DO NOT HAVE TO BE PRESENT TO WIN PRIZES. YOU WILL BE NOTIFIED WITHIN m 
HOURS AFTER THE DRAWING IS FINAL. 

* 

4101 Wert Boulevard Charlotte, North Carolna 28209 

Dor* Mason (seated). Joyce Waddell, and Bernke Caldwell select 
recipes from Las Amlgas cookbook to share wtth Post readers. 

The activities of Las Amigas 
Jnciude honoring outstanding high 
school students and community 
citizens; sponsoring a mini day 
camp, oratorical contests, book fair, 
a Christmas fair for needy families, 
planned parenthood workshops for 
teens, careers workshops for high 
schoolers, a mother-daughter ban- 
quet, tele-a-call for elderly resi- 
dents, and showers for deserving 
college students; donating eye 
glasses to Piedmont Eye Clinic and 

clothing and food to the needy; 
giving scholarshipa to needy stu- 
dents; visiting nursing home resi- 
dents; and working with the Council 
for Children. 

The group bolds a yearly con- 
clave for all chapters and plans to 
build a national headquarters here 
in Charlotte within the next two 
years. 

With all this going, they still have 
time to cook! And here’s some of 
what they’re cooking: 

I HOT 
DOG' 

Wi 

Horn burgers 

DILWORTH 
FOOD CENTER 
We’ve Added A Snack Bar Just For You! <. 
--- 

USDA Choice 
T-Bone Steaks 

•Ml lb. 

Fresh Beef Liver 
•f lb. 

Pork Neck Bones! 
ff* lb. I 

Snack Bar 

Besi Hof dogs 
& Hamburgers 

In Town! 

W^Accep^odSUmpt^^jog^pM-k A VC. 


