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Recently, I was nosing around 
in some old genealogy 
records and came across an 

interesting letter. It was written 
in 1877 by an unknown woman 
named Edney (Edna) George 
to some of her family members 
whose lifestyle had evidently 
been cause for dissension. Edney 
was from a small town known as 
Elizabethton, Tennessee.

JANUARY 31, 1877
“Dear Brother and Sister,
“With great desier I seat myself 

to renew my friendship with you 
by wrighting to you I have ben 
promising myself the pleasuar of 
seeing you I have ritten to you 
2 letters I hope you will get this 
pleas right to me as soon as you 
get this I wold like to no how you 
all are and I hope you have not 
given out coming I wold be so glad 
to see you all”

After several niceties, Edney 
informs her errant family of some 
bad news:

“A mournful scen happened 
the 11 of January Cossen Michel 
Caregger was standing on the 
platforn with a gun in his hand 
when the gun sliped and shot him 
the bullet went through the right 
sid of the norstle and through the 
corner of the right eye throught 
the forehead come out one inch 
and a haf above the forehead it 
was done at the stoar house on 
Stoney Crick at George ewing 
My heart morns over the scen 
while righting miny docters ware 
engage to do but no his skull was 
badly broken he departed this 
life the 15 January he died yet not 
without a hope beleving in God 
that through the merits of Christ 
Jesus he wold receve him with the 
justifi ed to praise in heaven

“I suppose you heard that 
aunt Margret Dugger departed 
this life the 20 of Appril 1876 She 
has bequeth all she had to Aunt 
Mary Pierce children I think this 
is a very singular thing Cosen 
Nancy rainbole departed this life 
last spring Cossen hyrum Gregg 
departed this life last spring with 
the feaver”

Whether due to the death 
reports or out of pure Christian 
duty, Edney doesn’t hold back 
showing concern for her family’s 
spiritual well-being.

“You Brother I hope have 
Joined the church you and all your 
children Brother and Sister let 
us strive to make our piece and 
calling shure”

Edney closes her letter with 
expressions of love and devotion.

BIRTH OF A BURG
Established just prior to the 

Revolutionary War, Elizabethton 
lies along the Watauga River, 
about 10 miles northeast of 
Johnson City. Today, the town 
boasts a population of some 
14,000 residents and is fairly 
unremarkable. Few are aware 
that this relatively unknown 
hamlet is largely responsible 
for the formation of the state of 
Tennessee.

Elizabethton, or Sycamore 
Shoals as it was originally known, 

was one of the Overmountain 
Settlements established just 
before the Revolutionary War. 
The fi rst European to settle in the 
area was a man named William 
Bean, and shortly after several 
other families followed. This was 
during the so-called Regulator 
Movement, a small-scale revolt by 
local land owners in the Carolinas 
against the colonial government. 
The movement didn’t succeed, 
and afterward even more families 
fl ed to the Watauga region.

In 1772, as the colonies were 
busy preparing for war against the 
British, Elizabethton became the 
fi rst constitutional government 
west of the Appalachians. Despite 
the political climate of the time, 
the idea appears to have been 
the result of a series of unusual 
circumstances. The Watauga 

River settlers believed that their 
new homesteads were within the 
boundaries of the Virginia colony. 
However, subsequent surveys 
revealed that it was actually 
within a section of North Carolina 
that had been warranted to the 
Cherokee Nation.

The British advised the 
settlers to immediately move 
back into British territory. Not 
wanting to leave their farms, they 
consolidated instead and chose 
fi ve magistrates to negotiate 
a contract with the Cherokee. 
Under the agreement known 
as the Transylvania Purchase, 
the settlers would lease “all the 
country on the waters of the 
Watauga” from the Cherokee for 
the next 10 years.

However, even with a 
successful contract, the 
homesteaders were still offi cially 
without a government. They 
decided to create their own, 
calling it the Watauga Association. 
The magistrates who had 
negotiated the land deal with the 
Cherokee were chosen to run the 
new government.

One of these men was 
Revolutionary War hero John 
Sevier, the fi rst governor of 
Tennessee and for whom the 
county of Sevier and town of 
Sevierville were named. Sevier 
was one of the Overmountain 
men, soldiers who dedicated 
themselves to protecting these 
settlements on the outskirts of 
both the law and the colonial 
frontier.

John Carter, another 
Revolutionary War hero and the 
man for whom Carter County was 
named, was chosen to chair the 
association. Carter had moved 
into the area from present-day 
Hawkins County, Tennessee, 
shortly after Indians robbed the 
trading post that he was a partner 
in.

The chief negotiator of the 
arrangement appears to have 
been a North Carolinian named 
Richard Henderson. In the 
spring of 1877, he convinced the 
Cherokee to release their claim to 
the Cumberland River Valley and 
nearly all of present-day Kentucky 
in exchange for 10,000 pounds of 
goods.

Both Sevier and Carter were

SEE TENNESSEE/PAGE C2

A Tennessee Tale
BY LAURA HUNT ANGEL

Library of Congress
Knoxville artist Lloyd Branson’s (1853-1925) depiction of the Overmountain Men, who included John Sevier is shown.

Laura Hunt Angel
Pennyrile Lodge chef Christina Charles’ � at cakes are a version of Tennes-
see-style cornbread.

Laura Hunt Angel
Tennessee White Bean Salsa is a refreshing change of pace for summer 
menus.
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Engagement

Rodney and Susan 
Tebbetts of Nortonville 
announce the wedding 
of their daughter, Kayla 
Brooke Tebbetts to 
Jeremy Keith Creekmur, 
son of David and Cindy 
Creekmur of Princeton. 
The couple married 
Saturday, June 10, 2017, in 
Crofton. 

The bride-elect is 
the granddaughter 
of the late Joe and 
Priscilla Cunningham 
of Nortonville and late 
Richard Tebbetts of 
Montgomery, Alabama. 
She is a 2008 graduate of 
Hopkins Country Central 
High School. She is a 
2013 graduate of Western 
Kentucky University with 
a Bachelor of Science in 
nursing. She is employed 

as a registered nurse at 
Baptist Health Urgent 
Care and is currently 
enrolled in the nurse 
practitioner program at 
Walden University. 

The prospective 
groom is the grandson 
of the late James and 
Jane Creekmur and the 
late Lee and Mary Cruce 
of Princeton. He is a 
2004 graduate of Caldwell 
County High School 
and a 2009 graduate of 
Madisonville Community 
College where he obtained 
an Associate in Applied 
Science, specializing 
in radiography. He is 
employed at Baptist 
Health Madisonville as a 
radiology technician in the 
Cardiac Catheterization 
Lab. 

Creekmur — Tebbetts

What are you doing 
this Friday, June 
16? You might 

be purchasing 
lemon soap, 
eating kidney 
meats for 
breakfast, 
downing a 
Guinness stout 
ale or attending 
a marathon 
reading of 
arguably the 
greatest work of 
literature of the 
20th century.

This Friday will be 
the annual celebration 
of Bloomsday, the date 
that James Joyce picked 
for his one-day narrative 
of the peregrinations 
of his 1922 protagonist, 
Leopold Bloom, 
who takes us on 
a rather spastic 
journey through 
the backways of 
Dublin, Ireland, 
on June 16, 
1904 — what we 
in literary studies 
call the setting 
for the novel, 
“Ulysses.”

I’ll admit I 
feared reading 
this novel, 
which all of 
the lists of the 
greatest works 
of literature 
place at the 
very top, or just 
next to it. It’s a 
challenge to read. 
It provides the 
interior thinking 
of its protagonist in 
a style that became 
known as “stream of 
consciousness.” It’s 
dif ficult in several ways, 
and yet after having 
read it, I can attest that 
it’s vastly entertaining, 
important and liable to 
confront readers at their 
very core.

Why should it be 
dif ficult? If a story is 
supposed to be fun, 
why should we have to 
work at it? Because for 
many, life is dif ficult 
and challenging and 
“not easy.” It would be 
false to reduce our view 
to only simple, easy 
matters. Those things 
that we enshrine in 
the humanities often 
recognize and attempt 
to help us negotiate this 
complex world.

So on Friday, around 
the world, people will 
dress up like Joyce 
or his characters and 
pick on events and 
material culture found 
in the novel and enjoy 
participating in a 
celebration of sorts. 

It’s like when people 
used to show up for 
screenings of “The 

Rocky Horror 
Picture Show” 
dressed like 
the characters 
on the screen, 
or toting a bag 
containing rice, 
toast, newspaper, 
a squirt gun 
and toilet paper 
for throwing 
when The Great 
Scott appears (a 
favorite moment 

of mine).
We like to be part of 

the story. So true for 
Joyce’s “Ulysses,” too.

At the heart of it, 
Bloom is fearful that 
his wife, Molly, may 

be having an 
affair. As the title 
suggests, this 
isn’t far from the 
problem that the 
hero of the epic 
Greek poem, 
“The Odyssey,” 
faces due to his 
absence from his 
wife, Penelope, 
because of the 
Trojan War. I 
won’t spoil the 
ending of the 
novel for you, but 
will say that I was 
so very pleased at 
its life-affirming 
resolution. 
Literary critics 
have been right 
to point out that 
Bloom’s travels 
that day mirror 

the travels of Odysseus 
(aka Ulysses) over a 
20-year period. Another 
great adaptation of this 
essential story is the 
2000 film “Oh Brother, 
Where Art Thou?”

Joyce’s “Ulysses” 
was initially released in 
Paris because no British 
publisher would touch 
it. It was banned there 
till the mid-1930s and 
in the United States 
until 1934. Joyce wrote 
of the full measure of 
human interests, and 
that included frank 
and specific sexual 
matters. Not simple, 
easy matters! He 
apparently chose this 
particular day in honor 
of his first date with 
Nora Barnacle, whom 
he later eloped with and 
married.

Have a “Great Scott” 
of a literary day!

Scott Vander Ploeg, Ph. D. 
is a literary critic and 37-year 
veteran educator who 
o� ers to help elucidate the 
complex and evolving world 
of the humanities.

Special celebration 
on Friday

SCOTT
VANDER 
PLOEG

NOTABLE NUGGETS

I’ll admit 
I feared 
reading 
this 
novel, 
which all 
of the 
lists of 
the 
greatest 
works of 
literature 
place at 
the very 
top, or 
just next 
to it. It’s a 
challenge 
to read.

Engagement

Leandra Lynn 
Cherry and Adam 
Michael Kellam, both 
of Madisonville, were 
married at 2 p.m. 
Saturday, June 10, 2017, 
at Madisonville Assembly 

of God. 
The bride-elect is the 

daughter of Roy and Kathy 
Cherry Jr. of Madisonville. 
The groom-elect is the son 
of Kenneth and Donna 
Kellam of Manitou.

Cherry — Kellam

With June comes the 
start of summer and 
an abundance of 

fresh produce available at 
the Hopkins County 
Farmers Market. An 
in-season produce 
offering you may not 
necessarily associate 
with late spring and 
early summer is 
broccoli. Broccoli 
actually has two 
growing seasons in 
Kentucky. Kentucky 
growers began 
harvesting their fi rst crop 
in May and will continue to 
harvest through early July. 
The second season ends 
with a harvest in the late fall.

You can steam, boil or 
microwave broccoli or enjoy 
it raw. As you will see in the 
Plate It Up Kentucky Proud 
recipe below, it can give a 
fl avorful and healthy twist 
to popular summer dishes. 
Broccoli is one of the most 
nutrient-dense vegetables 
that you can eat. It’s a 
good source of vitamins A 
and C, beta carotene, folic 
acid and phytochemicals. 
Researchers recommend 
you consume several 
servings of broccoli 

and other cruciferous 
vegetables like caulifl ower, 
cabbage and Brussels 
sprouts several times a 

week due to their 
high antioxidant 
levels. A diet high 
in antioxidants can 
reduce your risk of 
developing some 
forms of cancer, 
as well as heart 
disease.

When shopping 
at the market, 
choose broccoli 

that has tender, young 
and dark-green stalks with 
tightly closed buds. If you 
purchase about 1.5 pounds 
of broccoli, you’ll get four, 
one-half cup servings. 
Store broccoli, unwashed, 
in the refrigerator for no 
more than three to fi ve 
days in a perforated plastic 
bag. Wash just before 
preparing to maintain its 
texture and prevent mold 
from forming. Below is a 
recipe that incorporates 
fresh broccoli.

Contact the Hopkins 
County Extension Offi ce 
for more information on 
ways to prepare in-season 
produce or about our local 

farmer’s market offerings. 
For more Plate It Up! 
Kentucky Proud recipes, 
visit http://fcs-hes.ca.uky.
edu/piukp-recipes or 
contact the extension offi ce 
for recipe cards.

Educational programs of 
the Cooperative Extension 
Service serve all people 
regardless of economic or 
social status and will not 
discriminate on the basis 
of race, color, ethnic origin, 
national origin, creed, 
religion, political belief, 
sex, sexual orientation, 
gender identity, gender 
expressions, pregnancy, 
marital status, genetic 
information, age, veteran 
status or physical or mental 
disability.

BROCCOLI GRAPE 
PASTA SALAD

INGREDIENTS
3/4 cup diced pecans
8 ounces whole grain pasta 
(bow tie or other)
5 slices turkey bacon
2 cups seedless red grapes
1 pound fresh broccoli
3/4 cup low-fat mayonnaise
1/4 cup honey
1/3 cup diced red onion
1/3 cup red wine vinegar

YIELD
16, 1/2-cup servings

DIRECTIONS
Preheat oven to 350 

degrees Fahrenheit. Bake 
pecans in a single layer in a 
shallow pan for five to seven 
minutes or until lightly 
toasted and fragrant, stirring 
halfway through. Prepare 8 
ounces of pasta according to 
package directions. Cook 
bacon according to package 
directions. Cool and crumble 
into small pieces. Cut the 
broccoli florets from the 
stems and separate florets 
into small pieces using the 
tip of a paring knife. Slice 2 
cups of grapes into halves. 
Whisk together mayonnaise, 
honey, diced red onion and 
vinegar in a large mixing 
bowl. Add broccoli, cooked 
pasta and grapes; stir to coat. 
Cover and chill for 30 
minutes. Stir in bacon 
crumbles and diced pecans, 
just before serving.

Katherine Jury Hahn is a 
family and consumer sciences 
agent with the Hopkins 
County Cooperative Extension 
O�  ce, which is located at 75 
Cornwall Drive in Madisonville. 
Hahn can be reached by email 
at katherine.jury@uky.edu.

At the farmers market: Broccoli
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born in the Virginia 
colony, so it should come 
as no surprise that the 
newly minted government 
was based on colonial 
Virginia laws. Today, the 
only existing record of the 
Watauga government is 
from a lawsuit handled by 
the fi ve magistrates, but in 
addition to the Cherokee, 
Watauga was known to 
also have had dealings 
with the British, North 
Carolina and Virginia 
governments.

Initially, it appeared that 
the Watauga Association 
managed to successfully 
navigate business with 
all concerned. Within 
a couple of years, 
though, the Wataugans 
approached the Cherokee 
with an offer to purchase 
the land outright. Many 
Cherokee felt threatened 
by the possible purchase 
and consequently 
attacked the community 
in 1775. The settlers 
successfully fought them 
off but immediately found 
themselves caught up in 
the Revolutionary War.

After siding with the 
Americans, the Watauga 
Association was disbanded 
and the region offi cially 
became part of the North 
Carolina colony in 1777.

Despite being absorbed 
into North Carolina, the 
Watauga Association 
had put the Tennessee 
territory on the map. 
In 1796, thanks in part 
to a group of stubborn 
farmers, Tennessee 
became a state in its own 
right.

THE RECIPES
Most recipes denoted 

as “Tennessee” in origin 

involve alcohol. There 
are a few, however, 
that instead highlight 
other Tennessee-grown 
products. The following 
are fairly new recipes, 
created well after 
the advent of the 
cross-country trucking 
industry and make use 
of some ingredients that 
clearly are not grown 
in Tennessee, such as 
citrus and avocadoes. 
When combined with a 
few mid-south specialties, 
they shine in a whole new 
way.

PENNYRILE LODGE 
FLAT CAKES

This recipe is from 
park chef Christina 
Charles and is very much 
like the fried cornbread 
that is most often denoted 
as “Tennessee” style. The 
technique employed — 
i.e., more oil for frying 
or blending longer— will 
affect the texture and 
overall appearance of the 
fi nal dish. The fi rst time 
I had these they were 
thick with crispy edges. 
The second time, they 
were more like silver 
dollar griddle cakes. 
The fl avor, though, was 
outstanding every time. 

Chef Charles estimated 
her ingredients, and I 
tinkered with them a bit 
to get the version that I 
like best. Feel free to do 
the same.
1 ½ cups self-rising white 
cornmeal
1 cup self-rising � our
1 ½ cups (more or less) but-
termilk
1/3 cup sugar
2 eggs
Oil for frying/griddling

Combine all ingredients 
with a whisk just until 
blended. Overmixing will 
result in a tough � nished 
product. Let the mixture stand 
for a few minutes, and add 
more buttermilk as needed. If 
you wish to have thinner, 
pancake-like cakes add more 
buttermilk.

Heat a large cast-iron or 
other heavy skillet. For griddle 
cakes, add just enough oil to 
coat the skillet. For crispy 
edges, add more oil as 
needed. (Keep the oil handy, 
you will no doubt have to add 
more as each batch of cakes 
cooks.)

Be sure to give the skillet 
enough time to fully heat, 
then ladle the batter by 
scant ¼ cupfuls into the hot 
oil. Cook for 3-4 minutes per 
side or until as browned as 
you like. Thinner cakes will 
take less time to cook. 
Makes about a dozen large 
cakes.

TENNESSEE WHITE 
BEAN SALSA

I must say that I 
enjoyed this salsa even 
more than I expected. As 
with the cornbread, there 
are several versions of 
this recipe, too. I prefer 
this one, which leaves 
the beans whole and 
uses fresh vegetables for 
more color and crunch. A 
second version instructs 
to cook the beans and 
blend them, resulting in a 
hummus-like texture. You 
can serve this with tortilla 
chips, but it was also 
delicious piled atop the fl at 
cakes.
1 can (15.5 oz) navy beans, 
drained
¼ cup red onion, diced � ne
1 medium tomato, diced (I 
used a cup of cherry toma-
toes)
1 small avocado, diced
2 tablespoons lemon or lime 
juice (I used lime)
1 small jalapeno, or to taste, 
minced (I used half)
1 clove garlic, minced (1 tea-
spoon)
1 tablespoon dried (2 table-
spoons fresh) cilantro
Salt to taste

Combine all the ingredients 
in a medium bowl. For best 
taste refrigerate for an hour 
before serving. Makes enough 
for 4-6 appetizer-sized 
servings.

TENNESSEE

KATHERINE JURY
HAHN
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Pastor Alfred E. & Sis. Sara B. Reid 
I Thessalonians 1:3 A Legacy of Love and Faithfulness 

Congratulations 
Pastor’s 28th Anniversary Celebration�

June 11, 2017

Sunday School
9:30 am

Worship Times
10:45 am & 2:00 pm

Guest Pastor and Church
Rev. Terrence Minor and
First Missionary Baptist

Church, Greenville,
Kentucky

Fellowship Dinner
to be served after
morning service.

Join us as we
celebrate their 28
years of service at

Mt. Zion
Missionary Baptist

Church
Earlington, KY

*GPS Directions 
please enter

108 Burton Lane
Earlington, KY 42410


