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Great soul cooking is created from equal parts food, family and faith.

Lifestyle ideas?
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Feed your soul and body with home-style cooking
BY LAURA HUNT ANGEL

A

MESSENGER FOOD WRITER

ll of the kids in the house,
except for me, are piled up on
Mama’s bed. My neighbor,
Donna, and her big sister, Terri,
are there, too. I am standing at
the foot of the bed, with an old
hymnal in my hand and Mama’s
Bible is nearby on the dresser.
We are playing church, and I am
both song leader and preacher.
The bed serves as pews, and
by balancing the hymnal on
the footboard we turn it into a
makeshift pulpit.
Mama lets us play church on
her bed, and as long as I am very
careful she lets me use her Bible
to preach. I know her Bible well,
and can find the passages I want
just by the feel of the paper. It is
a King James version, and most
of its gold edges have worn off.
There are notes here and there,
and underlinings that my mother
has placed to mark passages that
have special meanings to her.
We sing lots of hymns:
“Precious Memories,”” I Feel
Like Traveling On” and, of
course, I’ll Fly Away, because
everyone enjoys them. Well,
maybe not Donna and Terri. They
are Catholic, so every now and
then we have to take turns and
instead of being Baptists we are
Catholics for a service. On these
occasions, Terri is usually a priest
and Donna is a nun. When we are
having Catholic church there is
a lot of up and down, kneeling,
and repeating. (Donna has long
blonde hair and always has to be
the nun because she thinks she is
very feminine. She always gets to
be the wife when we play house,
too. I have to be the husband
because my hair is curly and
brown.)
At the moment, however, we
are Baptist and we are singing
“Victory In Jesus” at the tops of
our lungs. Mama is in the kitchen
making supper and as we sing,
we can smell chicken fried steak
wafting into the bedroom, except
we just call it breaded steak.
Usually Mama has the radio on
with something like Jim Reaves or
Tammy Wynette playing, but right
now it is off because she is trying
to hear us.
As I run into the kitchen to
get a plate to use for the offering,
I see that Daddy has come in
from the garden and is sitting at
the table with a cup of coffee, a
cigarette, and an incredulous look
on his face. His mother, whom
my cousins call Mammie, but
we call Meemee, is what Daddy
calls a hardshell Baptist. The
only things that I know about
hardshell Baptists are that there
is a smoking room for the men at
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