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Who’s Who In The Kitchen

Mrs. Reid Heads For Th

By Audrey C. Lodato
Post Staff Writer
Born on a farm in Mecklenburg -

County, 65 year young Mabel Reid is
used to plenty of good food and
plenty of good cooking. ‘‘My father
raised everything and my mother
canned everything,” the Rozzelle's
Ferry Rd. resident notes. Fourth in
a line of 12 children, Mabel Reid
reminisces, “We were a happy
family. We had more than most."”

Maybe because of her rural roots,
the Reids have a large garden in
their backyard and make good use of
the full-size freezer in their kitchen.
“1 don't know where I was when
mother was canning,”” Ms. Reid
laughs. “‘My sisters can, but I never
learned how.” _

Ms. Reid learned to cook by

bored or has a problem, she heads
for the kitchen and starts cooking. *'1
don’t care if no one eats it,”" she
says, “because the problem's gone.”

She laughingly relates, “My
husband says, ‘You're going to die in
the kitchen." I say, ‘What better
place to die?'"’

Although she insists, ‘‘I'm a home
person; I love to stay home;” Ms.
Reid is active in her church and in
the Sunshine Senior Citizens Club.
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veget;ahle soup, and everybody
rafed,” she remarks. “I'm so glad
Lord sparefl me. 1 _enjoy it so

“Sundays we have 15 or 20 people

eating dinner here. We set up tables
in the front, and some eat in the
kitchen. One Sunday no one came
over and my grandson asked,
‘Doesn’t anyone love us any more?"”

She does a lot of cooking for her
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Cooking senior sautes onion for hamburger casserole.

Wachovia Bank for 14 years. She of water. A common mistake, she

e ~ ‘of the. ' bedl i (o une N abahaiielar. HAMBURGER CASSEROLE
bank’s employees from time to time. ‘Ms. Reid prefers baking cakes to {3, hamburger
Her specialty, she says, is “cakes copkies. “*Cookies are not really my ; 1 od onion

~and cobblers’ and.-homemads .. thing." shelaughs:‘I'drather make . 1. poil popper (optional)

vegetable soup.” Last Christmas, 10 cakes than one batch of cookies 1 can crushed tomatoes

Ms. Reid made 25 coconut cakes and —because - you have to—stay with 2 cans cream of mushroom soup
had to turn down drders. “I went up  them.” When cajoled into making 1 Thep. sugar ?

on the price and even that didn't cookies, she usually goes with 8 oz. elbow macaroni

help,” shé rémembers. When she MH 'Mmmﬂ *—> grated cheddar cheese - -
has a lot of baking to do, she starts er fried pies are ¢ . While macaroni is cooking, saute
on Monday with the plainer recipes.  a reputation. “Dr. Dawkins is trying ;

Mabel Reid holds some firm
beliefs when it comes to cooking.
One - learned from her mother - is

meat, onion, and: pepper. Add
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cheese, then another layer of meat PLAIN CAKE 2-CRUST PASTRY
_church. ““The children at the church that “a good cook doesn't use apples, soak and cook them,  ang macaroni. Bake at 350 f?:o
m my m ﬂ-: . wu"m m.nm: l'u.mpcalh Mmmw| llﬂ m mmm' Tw casserole with more dc sugar zc_fnour
proudly admits. ask, ‘Is - for butter, I never substitute; I use sugar. The secret is having the cheese and serve. 2 sticks butter 1 tsp. salt
Mama Reid gonna be in the kitchen mm.mmmmm wmﬁﬂ%-,&mwu ;h;sn(h'lm 23 ¢.
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E Y T T T andmakes f ;the —deepfrythem™ . ~ _3ec. flour
Used to cooking for crowds, Ms. - single mest important element to spite her culinary success, - _ - 1tsp. baking powder
Reid relates, ““I m?:m&linln' success is oven temperature, she Hmiw is modest about her  pASY BAKED CHICKEN l:pmﬂk !
amount of food for just us.” “Us” = says. | . ] abilities. “‘I don’t profess to be a 1 tsp. vanilla or other flavoring "Mix.
includes husband Fred, daughter . The veteran cook uses a ch O_f,__m_m,". she says. “I just like  Wash chicken pieces and place in ~ Cream sugar, butter, oll
Blbndie, and grandson Kenan. The  sugar in all her . just ® dish. Sprinkle with 'salt, ~Addeggs one ata time, ;L
much-in-demand queen of z gives it a different taste.” She also  Here are some of the recipes she - ; : ‘after each-addition.
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flavoring. Beat. Bake at 325 degrees
for 1% hours in a g and @F
floured 10" tube pan. ; g
East Seventh Street, Charlotte, N. C » : W, . e 3
m.are_lhm!ed 75, Sk SRS S & AL ) 1 Rinn oo nudll
y! - s gane ' &
ot Two of Mabel Reid’s specialties: Plain Cake and Egg :
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Kiss Me Kate L & . 98
CPCC Summer Theatre presents K . B - i
Céle Porter’'s greatest and most : \.,-j 1. _
a¢claimed musical, “Kiss Me g i
- - 18 at 8:15 p.m. in ;
Pease Auditorium. :
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am. to lho::ﬁur:e for %;
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- o Fist entry speed—wp to a8 low e
Three Charlotte residents grad- | 14 WPM. on i 1
uated from Johnson C. Smith Uni- | o Lift-0ff correction, o 1
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Jeannette Hinton Dorsey, 431 never touch the ribbon. lease _
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