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Dressings and Dormice
BY LAURA HUNT ANGEL

D

ressing, or stuffing
as some call it, is one
of America’s favorite
Thanksgiving dishes. It seems
every family has their own
recipe, or more than one, and
memories of a beloved family
member preparing it. My Mama
usually made her dressing with
light bread instead of cornbread
because Daddy did not especially
like cornbread dressing. Further,
instead of the moist, delicious
gloppyness that comes straight
out of the bird, he preferred his
dressing thinly pressed into a
well-greased pan and baked until
crisp, rather like pizza crust. It
was a delicious late-night snack
that could be eaten straight from
the fridge or heated and dipped
into leftover gravy.
When I decided to research
the history of dressing (yes, even
dressing has a history), I had no
idea how very interesting it would
be. Though there is no evidence
that dressing was served at the
first Thanksgiving, it’s very
likely that some form of it was
placed on that first harvest table.
During Colonial times it was
quite common to stuff any type of
meat with an array of vegetables,
fruits, nuts and/or oysters, mixed
with a starchy amalgam to hold
it all together. Often, instead of
baking it, the whole bundle of
meat and filling was wrapped in a
cloth and boiled.
If you have ever browsed
Happy Thanksgiving wishes from the food writer.
through a genuine Colonial
cookbook you probably did
not come across many recipes
for dressing. That’s because
prior to the early 1800s it was
generally called “forcemeat,”
alluding to the manner of
packing — or forcing — the
filling into the cavity of the meat
before cooking. Further back in
the Middle Ages, dressing was
known as “farce,” a derivation
of the French word, facir,
meaning, “to stuff.”
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THIS NEXT BIT
IS RIDICULOUS
Did you know that dressings
and stuffings fall into a category
known as “austerity cooking?”
Yep, it’s a thing. At least in the
U.K. it is. A few years back,
a couple of well-known chefs
even had a bit of a row (rhymes
with cow, and is how they refer
to arguments in the U.K., or
so I’ve read in Agatha Christie
novels) over these so-called
austerity recipes. Competitions
were even held to determine
which chef could cook up the
most austere meal. Chef Jamie
Oliver lost, in my opinion, as
his plates cost a little more and
were definitely more posh.
Color me crazy, but on this side
of the pond we just call it good old
home cooking. Oh, sometimes we
might embellish a little by calling
it soul food or comfort food, but
austere food just doesn’t have the
same ring, does it? Feel free to
slap me if I ever use the phrase
“austerity cooking.”

ROME, 1 A.D.
In the opening decades of
the first century, A.D., Roman
gastronomer Marcus Gavius
Apicius began compiling what
would become the oldest
surviving recipe collection in
existence today. A follower of
Greek philospher Epicurus,
Apicus embraced the Epicurean
movement, especially when it
came to the pleasures of eating.
A first-century forerunner to
Andrew Zimmern, Apicius made
it a life goal to sample all things
edible. Among his favorites were
the tongues of nightingales, the
heels of camels and the brains
of flamingos. In Book VIII of
Apicius’ 10-volume culinary
anthology, De Re Coquinaria,
one of the world’s oldest known
recipes for dressing can be
found. It’s a filling for dormouse:
“Is stuffed with a forcemeat
of pork and small trimmings of
dormouse meat trimmings, all
pounded with pepper, nuts, laser
(a spiced wine), broth. Put the
dormouse thus stuffed in an
earthen casserole, roast it in the
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A cute and cuddly baby dormouse nibbles on a chunk of pear.
AXEL SCHMIDT/AFP/Getty Images

British celebrity Chef Jamie Oliver poses for photographers Oct. 19, refrigerated overnight.
½ cup dried apricots, diced
2009, at the Dussmann bookshop in Berlin.
oven or boil it in the stock pot.”
In case you missed that day
in science class, the dormouse
is a rodent common to western
Europe and Africa. There are
29 different species of dormice,
from little fuzzballs akin to
the gerbils ensconced in your
second-grade class to the edible
variety, known as Glis glis.
The Glis glis is larger than its
mousy cousins, with a fluffy,
squirrel-like tail and eyes that
will remind you of your favorite
aunt’s Chihuahua. It is still
enjoyed today, dressing and all,
in Slovenia.

GLOBAL APPEAL
All around the world,
we humans just love our
stuffing, but it wasn’t until the
Victorian era that the familiar
Thanksgiving staple became
known as “dressing.” Among
wealthy English citizens,
foods were often presented in
arrangements that mimicked
famous paintings or fantastical
beasts. Sometimes several
things were stuffed into other
things, ala turducken style. A
sizable gathering might include
a whole pig, deer or other large
animal stuffed and presented to
delighted guests.
On our side of the Atlantic,
Colonial and Early American
recipes for dressing were
virtually the same as their
English counterparts, sans the
elaborate presentation. The
biggest difference between the
two, though, was the exchange
of Native American style
cornbread in place of some or all
of the light bread in the colonies.
This was and still is especially
favored by southern cooks.
Even today, the traditional
dressing that we serve on our
Thanksgiving tables is virtually
unchanged from that which

would have appeared on the
tables of the early settlers.
Godey’s 1867 Ladies
Handbook, popular among cooks
in both England and in America,
includes the following recipe for
“Forcemeat”:
“Half a pound of bread
crumbs, a tablespoon of finely
chopped parsley, a (teaspoon) of
sweet herbs (equal amounts of
fresh parsley, tarragon, chives
and chervil, minced), a little
grated nutmeg and lemon peel,
seasoned with salt, pepper and
Cayenne, two ounces of beef
suet, finely chopped, and two
eggs a little beaten. Mix well.
The flavor of a little chopped
lean ham is relished by some
persons.”
In India, gourds are stuffed
with a mixture of spiced coconut
and panir, a mild fresh cheese.
The gourds are then deep fried
and covered with spicy gravy.
In Asia, pork, cabbage and bean
thread noodles are blended
with spices and packed into
wonton or egg roll wrappers. It’s
not surprising; at one point or
another we have each managed
to make the most of whatever we
could scrap together and turn it
into a grand celebration.

THE RECIPES
Since many of us are already
quite familiar with cornbread
dressing, I’ve included here a
trio of historic recipes that are
suitable to serve alongside, or
as an alternative to the southern
dressing du jour.
This 17th century recipe is
loaded with all of the holiday
panache you’d expect from
a traditional Thanksgiving
celebration. Notice that it
contains very little bread,
leaving more room for the
other ingredients. This is
better if made a day ahead and

½ cup prunes, diced
1 cup cider
1 pound bulk breakfast sausage
1 large onion, chopped
2 stalks celery, chopped
2 cups stale breadcrumbs
1 cup chestnuts, coarsely chopped
3 apples, cored, peeled and diced
1 tablespoon chopped fresh sage
(1 teaspoon dried)
½ cup chopped fresh parsley
¾ teaspoon salt, or to taste
¾ teaspoon pepper
Place the apricots and prunes in a
bowl with the cider to soften up.
Meantime, brown the sausage. Using
a slotted spoon, remove the sausage
and place it in a large bowl, leaving
the grease in the pan. Saute the onion
and celery in the sausage grease until
tender, then add them to the sausage
in the bowl. Add the breadcrumbs,
chestnuts, apples, spices and dried
fruit and toss together well. Taste for
seasoning and adjust if needed. For
in-the-bird stuffing, it should be on
the dry side, but if it seems too dry
add a bit of the cider until it is only
slightly moist (the turkey will add
moisture to the dressing as it bakes.)

MRS. BEETON’S
DRESSING
This recipe is classified as
Victorian, but could well be older
than that. It was printed in Mrs.
Beeton’s Book of Household
Management, published in
1861. I’ve taken the liberty of
reformatting the instructions.
This amount of dressing, Mrs.
Beeton recommends, is enough
for one goose or two ducks.
4 large onions, peeled and left
whole
10 sage leaves
¼ lb bread crumbs
1 ½ oz butter
Salt and pepper
1 egg yolk
Place the whole onions in boiling
water and let them cook for five
minutes or more, until softened. Just
before removing them from the
water, add the sage leaves and let
them boil for a minute or two.
Remove the onions and sage from the

water to cool until they can be easily
chopped fine. Add the bread, salt and
pepper and egg yolk, mixing with
hands until well combined. (Mrs.
Beeton stresses that the dressing be
highly seasoned and that the sage
should be very finely chopped. She
also cautions against the temptation
to simply chop the onions raw,
emphasizing that this will give the
dressing a strong flavor that some
may object to.) If stuffing a goose, a
portion of simmered and chopped
liver may be added to the mixture.

TRADITIONAL TURKEY
AND DRESSING
This is the real deal, no box
involved. Crank up the telly, put
on the Macy’s Thanksgiving Day
Parade and loosen your belt for
this old-time classic.
10 cups (1 lb) stale bread cubes
½ cup (1 stick) butter
2 onions, diced
2 stalks celery, diced
1 tablespoon poultry seasoning
1 teaspoon dried sage
1 teaspoon dried thyme
¾ teaspoon salt, or to taste
½ teaspoon fresh ground black
pepper
Turkey giblets, boiled and chopped
fine, optional
Up to 2 cups lower sodium chicken
broth or stock
Melt the butter in a skillet over
medium heat. Add the onions and
celery and saute until soft. In a large
bowl, combine the bread cubes with
the vegetables, including the butter,
and all ingredients except the broth.
Add the broth, a little at a time, until
just moist if using to stuff the turkey.
If baking separately, add all of the
broth and mix lightly but thoroughly.
To bake separately: Preheat oven to
350 degrees F; place dressing in a
large, well-greased casserole dish.
Cover and bake for 30 minutes,
remove cover and bake 10 minutes
more or until lightly browned. To bake
in the turkey: Preheat oven to 325
degrees F.; place the turkey in the
roasting pan. Loosely stuff the bird
with ½ — ¾ cup dressing per pound
of turkey, then cover the turkey
loosely with foil. Remove the foil for
SEE DRESSINGS/PAGE C4
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What my daughter taught me when she gave a spider a name
she eats them calmly and
with good manners.
WASHINGTON POST
When’s there’s a
spry new arrival, usually
did not think giving
something large, like a
a silly name to the
moth or a green katydid,
spider outside my
Spiderella fights with
office window would
every move she’s got.
create an affection for an
She spins web, uses her
eight-legged creature,
many legs, and warps,
that, in another context, I
would have squashed with traps, and mounts her prey
with aggressive speed
a rolled newspaper.
and dominance. Then she
But ever since my
feeds, her pace slowed, on
8-year-old started calling
this arachnid “Spiderella,” a meal that lasts for hours,
sometimes by moonlight,
I’ve looked upon her as
but always alone.
my friend and colleague.
After a really big
And she has taught me
meal, she takes some
some lessons about how
well-deserved time off. I’m
quick I am to judge or
not sure where she goes,
dismiss creatures I have
but I suspect that unlike
learned to fear.
me, she has a private life
I suppose Spiderella
and I have become friends outside the office.
After a day or so, she
because we both like to
comes back looking
work at night. She sits
smaller and a bit
outside the window;
bedraggled. It’s then that
having set up shop in a
my kids voice concerns
gorgeous web spun from
about her health, her
her own body, and I sit
demeanor, and try to
inside, at a desk I got at
figure out how many eyes
HomeGoods.
she has.
I arrive about 9 p.m.,
One morning was full
after my first attempt to
of wind and rain, and
get the kids to sleep. She
is already in a pose I like to after the storm cleared,
call “center web,” a bit like Spiderella made a surprise
afternoon visit. Like a
center stage, but without
master craftswoman,
a spotlight and with a
she went about her work
supporting cast of bugs.
These are her daily catch, swiftly, swooping from
side to side, up and down,
to be fair, and they are
making a pattern I could
about to be eaten. They
line the layers of her silky not understand until she
came to a rest, her web
net like groceries in the
complete.
pantry — in a pinch, you
Once more she found
know there’s dinner — and
BY SARAH MARANISS
VANDER SCHAAFF

I

her spotlight stage center.
We humans rarely
have moments of such
harmony, when our actions
and intentions align in
what looks like effortless
efficiency. Perhaps we
catch a glimpse of this
watching musicians,
athletes or a mother
changing a diaper. With
practice and a certain
type of concentration, we
are capable of getting out
of our own way and let a
creative skill flow freely.
But I had never looked
for this lesson in a spider.
I have been too busy
running away from them,
or worse, destroying their
homes.
Spiderella came to me.
My third-grader gave her
a name, pulled from a
cliche, that has allowed
me to look upon her as a
fascinating and worthwhile
creature. Had I not
considered her through
the eyes and openness
of my child, I would have
missed this part of life,
the very life outside my
window, a few inches away.
These days, when
I’ve had a tough day or
my human ego has been
wounded by a setback, I
look up from my computer
screen and stare at
Spiderella’s web. I depend
on her nightly visits, and I
look forward to witnessing
her artful skills of survival.
She’s got everything she
needs rolled into her

Sarah Maraniss Vander Schaaff

When the author’s daughter named this spider, she’s taught her some lessons about how
quick she is to judge or dismiss creatures she had learned to fear.
tenacious, tiny body.
I don’t know what will
happen when the weather
gets colder. My husband
has suggested I reread
“Charlotte’s Web,” but I
think that might make me
cry, to be honest.
I can say this: The next
time your child gives a
silly name to a creature, or
object, or even something
intangible that triggers
fear, and you think it’s
childish, step back a
moment and consider what
a kindhearted name can
breed. Not only in your
child, but in you.

WADE CASTLEBERRY LIVES IN ARKANSAS AUTHORIZING HERRON AUCTION TO SELL THE FOLLOWING:

THURSDAY, DECEMBER 1ST AT 10AM
58 +/- ACRE FARM
LOCATION: OLD PRICE RD, DAWSON SPRINGS, KY
(NEAR CHARLESTON, KY IN HOPKINS COUNTY. WATCH FOR SIGNS.)

Turn off Hwy 112 onto Carbondale Rd. Go to
Price Rd, then 3 miles to farm. Near
St. Charles & Earlington.

• 32-35 tillable acres
• Marketable timber 75,000 to 80,000
ft.
• Lots of blacktop road frontage
• Lots of privacy great home sites
• Nice income potential from farming
& lumber
• Great deer and turkey/recreational
hunting.

DRESSINGS
FROM PAGE C1
the last hour or so to brown,
basting with butter if desired.
According to the USDA, a
stuffed 20-pound turkey will
take 4 ½ — 5 ¼ hours to bake,
or until a thermometer
inserted in the thickest part of
the thigh reaches 165 degrees
F. The turkey should then be
allowed to stand for 20
minutes, after which time the
dressing should have also
reached 165 degrees F. After
stand time, the dressing
should be removed promptly.

Inspection anytime!
Call Herron Ofice 270-826-6216,
Mike 270-577-5104 or Kevin 270-860-5049

HERRON AUCTION LLC OFFICE 270-826-6216
KEVIN M. HERRON- PRINCIPAL BROKER/AUCTIONEER
MICHAEL D. HERRON – PRINCIPAL AUCTIONEER
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PUBLISHER’S NOTICE
Equal Housing Opportunity

NOW ACCEPTING APPLICATIONS
Seeking Social Service Director
preferably with Long Term Care experience
who is organized, multitasker, problem solver
with behavior management knowledge.

All real estate in this newspaper is subject to the Federal Fair Housing
Act, which makes it illegal to advertise any preference, limitation, or
discrimination based on race, color, religion, sex, handicap, familial status,
or national origin, in the sale, rental or financing of housing.
This paper will not knowingly accept any advertising for real estate which
is in violation of the law. All persons are hereby informed that all dwellings
advertised are available on an equal opportunity basis.

0114

Happy Ads

$4000 CASH! Newspaper Sponsored Local Shopping Survey. Enter to win
now, go to www.pulsepoll.com
Make a Connection. Real People,
Flirty Chat. Meet singles right now!
Call Livelinks. Try it FREE. Call now.
1-888-979-2264.

0135

Personals

Tired of the same old dating sites?
Meet real people in your area & make
a new connection on your terms! 18+
Only. Call 1-800-782-1539.

0149

Apply in person
Mon.-Fri. 8 a.m.-4 p.m.
Brighton Cornerstone Healthcare
55 E. North St., Madisonville, KY.
Apply online at www.brightoncornerstone.com

If you believe you have been discriminated against in
connection with the sale, rental, or financing of housing,
call: The Kentucky Commission on Human Rights,
1-800-292-5566.

Drivers

ANNOUNCEMENTS

Found

FREE FOUND ADS!

270-824-3300

GARAGE /ESTATE
SALES
0151

Garage/Estate Sales

GARAGE SALE

0107
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e
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Fr 0 And
0
$1,0

Hiring Local Drivers for Night Shifts
in Robards, KY

BARGAIN
BASEMENT

FREE Ads for
items

UNDER $1,000
In The Messenger’s
Bargain Basement
Call for details
824-3300

J.B. Hunt is hiring CDL-A drivers in your area for dedicated jobs that offer
consistent schedules, pay and time off.
> Average $52,000+ a year
> $3,000 transition assistance bonus
> Dedicated deliveries to a single customer
> Home daily with 2 days off each week

NO ADS TAKEN
OVER THE PHONE
LIMITED TO 1 AD PER
HOUSEHOLD PER MONTH

Call before our $3,000 bonus expires! Positions are limited and ﬁll quickly!

1-800-723-3169
www.jbhunt.jobs

2 sets stoneware dishes; blue/floral
8+ set $10 270-825-2201
Fall 8+ dish set $20
Call 270-825-2201
LG solid pine 11 drawer dresser & hutch
mirror top $300 & matching 5 drawer chest
$75 322-3384

24 mos cdl-A exp. req.

Advertise your JOB OPENING, EVENT,
ITEMS FOR SALE, AUCTION etc. in this
newspaper plus 85 other newspapers in KY for only $250. Save time
and money by making one call for all!
For more information, contact the
classified department of this newspaper or call KPS 1-502-223-8821,
email: sparry@kypress.com
ATTENTION ALL MEMBERS; Dawson
Springs Gen. Baptist Church 101 Trim
St Dawson Springs Ky 42408; FINAL
business meeting at the church on
NOV. 15, 2016 at 10 a.m.

Plus, when you drive with J.B. Hunt, you enjoy access to one of the
industry’s best beneﬁts packages, with coverage for you and your family.

FAX to: 821-6855
Mail it or bring it to: 221 South
Main, Madisonville, KY 42431

Special Notice

EOE/M/F/Disability/Veteran

CLASSIFIEDS
Get The Job Done

PLACE YOUR AD ONLINE
@ www.the-messenger.com

For Your Convenience you can
place your ad online for:
Bargain Basement
Garage Sale
Lost or Found Ads
Merchandise
Automotive
Real Estate

OPEN 24/7/365

* credit card payment required

SPECIAL
4 Lines/2 Days
Single Family

$15.13
Call Customer Service:

270-824-3300
Needing A Little
Extra Cash?

0151

Garage/Estate Sales

0220

Medical/Dental

Out of Town
ESTATE SALE-All must go! Selling
mom's Antiques, Furniture, household, all clean and nice. Sat. 9-2, Sun.
10-2; Sun. 1/2-off. CASH. No earlies.
203 Park Av., Dawson Springs 42408

EMPLOYMENT
0204

Administrative

LOCAL COMPANY seeking Office
Manager/Bookkeeper. Applicant
must be result oriented & able to
multi-task. Duties will include accounts payable, payroll, preparing
financial statements & reports. Must
have computer skills & Quickbooks
knowledge. Minimum 2 years experience required. Benefits available.
Pay will depend on experience. Drug
free workplace. Please email resume to P.O. Box 1593 Madisonville,
KY 42431.

Housekeeping/Janitorial
Full, Part Time & Relief
Positions Available
All Shifts
Excellent Benefits including
Healthcare
12 & 15% Shift Differential

Starting Rate Based on Experience
Excellent Customer Service Skills
is a Plus
$200 Bonus after 90 Days
$300 Bonus after 6 Months

4 Lines • Print & Internet

0220

Apply online at:
BaptistHealthKentucky.com

Baptist Health
900 Hospital Dr
4 Medical/Dental
Lines • Print & InternetMadisonville, KY 42431
1.800.500.0144

ATTENTION: VIAGRA and CIALIS
Users! A cheaper alternative to high
drugstore prices! 50 Pill Special - $99
FREE Shipping! 100 Percent Guaranteed. Call Now: 1-800-490-2790.

EOE/M/F

0232

General Help

CR SERVICES – CENTRAL SHOP
4 Lines • Print & Internet
NEEDS EXPERIENCED MECHANIC.

Dawson Springs Health and
Rehabilitation Center, a 59 bed
skilled nursing facility, is seeking
Registered Nurses, LPNs, CNAs,
and Restorative Aides. Qualified
candidates, who are interested in
joining our team, please apply in
person at: 213 Water Street
Dawson Springs, Kentucky. EOE

Then place a Garage
Sale Ad in
The Messenger for
quick results. For as
little as $15.13 you get
4 lines for 2 days in
print and online. You
will reach over 42,000
readers! Call Customer
Service TODAY to place
your yard sale ad today
at 270-824-3300

KNOWLEDGEABLE IN HYDRAULICS,
MECHANICAL APPLICATIONS,
PNEUMATICS AND BASIC WELDING.
COMPETITIVE WAGE AND BENEFITS.
NO APPLICATIONS TAKEN ON-SITE.
APPLY ONLY AT YOUR LOCATION
UNEMPLOYMENT OFFICE. EEOC

CR SERVICES – CENTRAL SHOP
NEEDS GENERAL LABORER FOR
FORKLIFT AND LOADER OPERATION,
POWER WASHING, EQUIPMENT
DISASSEMBLY AND CLEAN UP WORK.
COMPETITIVE WAGE AND BENEFITS.
NO APPLICATIONS TAKEN ON-SITE.
APPLY ONLY AT YOUR LOCATION
UNEMPLOYMENT OFFICE. EEOC
ENTRY LEVEL Heavy Equipment Operator Career. Get Trained - Get Certified - Get Hired! Bulldozers, Backhoes & Excavators. Immediate Lifetime Job Placement. VA Benefits.
1-866-362-6497

Call Your CSR Department if you
have any questions: 800-633-2008

Classifieds
Get The Job Done

