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On June 17, the Hopkins County 
Historical Society, along with 
residents of Mortons Gap, 

placed a historical marker on 
Kentucky 813 near the intersection 
of old U.S. 41 in honor of one of 
Kentucky’s own, Oliver Loving. 
Along with Loving’s birthplace, the 
marker includes a brief biography 
and will eventually be included in 
a searchable online database with 
more information on Loving’s life.

In celebration of the event, 
Sissy’s offered a special plate lunch: 
steak sandwiches, Sissy’s famous 
Cowboy ‘taters and beans and peach 
cobbler, all served up in pie plates. 
Additionally, guests were entertained 
by an impromptu gun battle between 
the chief cook, Nicole Cozart, and 
the kitchen staff.

You ought to recognize the 
name Oliver Loving. The legendary 
cattleman was half of the famous 
Goodnight-Loving partnership. He 
was also the real-life man that the 
character of Gus McCrae was based 
on in Larry McMurtry’s book and 
the corresponding mini-series, 
“Lonesome Dove.”

A CATTLEMAN IS BORN
What you may know is that 

Loving was born in 1812 down at 
Pond River, not far from Mortons 
Gap. His parents, Joseph and 
Susannah (Bourland), were both 
from North Carolina and arrived in 
Hopkins County as children with 
their parents, during the massive 
post-Revolutionary War migration.

In 1833, Loving married a 
Muhlenberg County girl, Susan 
Dogget Morgan. Together the 
couple established their own 
farm and would ultimately have 
nine children. It was Susannah’s 
brother, James, who fi rst proposed 
the idea of taking up ranching in 
Texas.

James Morgan had heard about 
a new colony in Texas and thought 
that it was the perfect opportunity 
for Loving and himself to become 
established as ranchers. Known as 
the Peters Colony, it was comprised 
of a huge swath of land in north 
Texas that had been granted by 
the Mexican government to an 
English-born musician by the name 

of William S. Peters. The grant, 
called an empressario, was for the 
sole purpose of colonizing north 
Texas.

In 1843, Oliver Loving received 
a land grant of just over 639 acres 
in the Peters Colony and shortly 
afterward headed for Texas along 

with a brother and James Morgan. 
Eventually, the families set up a 
country store near Keechi Creek 
in Palo Pinto County. In addition 
to the store, Loving continued 
accumulating land until by 1860 he 
owned 1,000 acres in three Texas 
counties.

GET ALONG LITTLE DOGIE
Loving and ranchers like him 

built herds by rounding up the wild 
longhorn cattle that roamed Texas in 
those days and hit upon the idea of 
driving cattle almost accidently. As a 
favor, he allowed his teenaged son, 
William, to drive a neighbor’s cattle 
from north Texas all the way to 
Illinois along the Shawnee Trail. The 
venture profi ted the Loving family a 
whopping $36 a head. Realizing the 
money that could be made, Loving 
partnered up with a friend, John 
Durkee, to repeat the process the 
following season.

When the Civil War broke out, 
Loving found himself detained in 
Colorado with a load of gold that 
he’d just received in exchange for 
a herd of cattle destined to feed 
Confederate soldiers. With the aid of 
a mountain man, Kit Carson, he was 
eventually let go. Before heading 
home, Loving disguised himself and 
his small fortune in order to avoid 
the very good chance that he would 
be robbed and left for dead in the 
lawless post-war environment. Under 
his disguise, Loving made it safely 
back to his Texas ranch, gold intact.

A FRIENDSHIP IS FORGED
Charles Goodnight was a 

neighbor of Loving’s, so it was only 
natural that the two men would meet. 
But the bond of friendship between 
them far surpassed that of shared 
business interests. Loving was easily 
old enough to be Goodnight’s father, 
and Goodnight valued the older 
man’s wisdom and experience.

During these turbulent years 
the Indian Removal Act was put in 
place, and in 1866 the government 
settled several thousand Indians 
at Fort Sumner in New Mexico. 
The dramatic population increase 
resulted in a large shortage of meat. 
Upon learning of the shortage, 
Loving and Goodnight began a 
supply route to provide beef for Fort 
Sumner.

Their venture earned the men 
$12,000. They repeated the process, 
and soon their route along the Pecos 
became known as the Goodnight-
Loving Trail. The pair established 
a ranch at Bosque Grande, not far 
from Sumner, and partnered up 
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Laura Hunt Angel
Sporting a bonnet and faux side arm, chief cook Nicole Cozart warns o�  outlaws 
at Sissy’s Cafe during the celebration honoring Oliver Loving.

Library of Congress
A herd of Texas longhorns make their way down a street in Denver.

Laura Hunt Angel
Kentucky blackberry cobbler, a true frontier recipe is pictured.
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L ike a tiny green sprig 
reaching upward, it 
happened slowly at 

first. Then, suddenly, it was 
everywhere.

A wilder, more seasonal 
and local look in floral 
arrangement is replacing 
the stiffer, more formal 
arrangements of a decade 
ago. Bouquets featuring 
grass or clematis, loose 
arrangements of flowering 
or fruit-laden branches, 
spare displays of flowering 
purple basil, sweet peas or 
bearded irises, or surprises 
like towering fennel — the 
trend reflects changes in 
aesthetics as well as in 
where flowers come from.

“It was initially a trendy 
thing, but now it’s just the 
way things are done. It 
really goes hand in hand 
with the food movement,” 
said Barbara Corcoran, 
vice president of education 
at the New York Botanical 
Garden. The garden’s 
curriculum of courses has 
been modified over the past 
two years to adapt to the 
change in approach.

Just as foodies have 
gravitated toward organic 
and locally grown foods, 
so floral designers and 
growers are spreading the 
gospel of seasonal and even 
foraged blooms, through 
workshops, books and 
blogs.

“There’s a revolution 
taking place. Farmers are 
connecting with florists, 
and designers with farmers. 
And a lot of designers 

are starting to grow their 
own flowers. We’re still 
on the front end of the 
big upswing in seasonal, 
foraged and locally sourced 
flowers,” said flower 
farmer and designer Erin 
Benzakein, whose Floret 
Farm is in Mount Vernon, 
Washington, about an hour 
north of Seattle.

The trend toward local 
and seasonal flowers has 
really taken off in the last 
couple of years, she said.

“We’ve slowly created a 
global web of people doing 
this, and we’re finding that 
everybody now seems to be 
looking for roadside weeds, 
grandmother flowers — 
there’s a real desire for 
something real and local,” 
says Benzakein, who gives 
workshops and has written 
a new book, “Floret Farm’s 
Cut Flower Garden: Grow, 
Harvest, and Arrange 
Stunning Seasonal Blooms” 
(Chronicle Books). The 
book is co-authored by 
Julie Chai, with photos by 
Michele M. Waite.

Another new book on 
the subject, “In Full Flower: 
Inspired Designs by Floral’s 
New Creatives” (Rizzoli) 
by Gemma and Andrew 
Ingalls, features the 
work of two dozen of the 
movement’s biggest names.

Especially popular now 
are delicate flowers, with 
blooms that last only a 
couple of weeks, Benzakien 
said.

“That really gives local 
growers an edge,” she said.

Floral designer 
Debra Prinzing created 

SlowFlowers.com, a blog 
and online directory of 
flower farms across the U.S. 
and Canada. She calls it the 
Slow Flowers movement.

As with the natural foods 
movement, this wilder floral 
aesthetic has its roots on 
the West Coast, although 
some of its pioneers 
have taught or studied at 
FlowerSchool New York.

“Foraged materials are 
cost-effective, seasonal — 
which is very important 
these days — and add new 
textures and colors to the 
designs for florists,” says 
the school’s executive 
director, Calvert Crary.

Ariella Chezar, a 
designer and flower farmer 
in upstate New York, is 
artistic director at the 
school, which has begun 
offering “foraging tours” of 
France and Holland.

It’s a big step away from 
the imported, cut flowers 
still sold in many florists’ 
shops.

The concept is not 
entirely new, of course; 
weeds and seed pods 
found their way into 
arrangements for British 
royals in the 20th century, 
and the New York flower 
shop Madderlake and 
its bouquets of the 
’80s featured roadside 
weeds and dandelions. 
But the breadth of the 
change — partly due to 
growing environmental 
consciousness — is 
changing the entire 
landscape, experts say.

Nicolette Owen of the 
Little Flower School in 

Brooklyn, New York, says, 
“People really want to feel 
more connected to where 
their flowers are coming 
from, and I love the closer 
contact between florists and 
growers. In my work, I’ve 
always been interested in 
creating arrangements that 
are a little bit wild. Part of 
that is highlighting what’s 
best in the season and 
what’s around you.

“I want the beautifully 
imperfect, and don’t mind 
a few freckles on my rose,” 
she says.

Rachael Burrow, style 
editor of Coastal Living 
magazine, says she first 
noticed “the wilder and 
looser trend in flowers 
popping up at weddings and 
in centerpieces a couple 
years ago, and now it’s 
really everywhere.

“In our photo shoots 
now, we always go for more 
naturally arranged and 
locally sourced florals. It 
seems to flow better, and 
that’s the look everyone 
wants,” she says.

The new look in floral arrangements 
BY KATHERINE ROTH
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with John Chisum. From 
their New Mexico ranch, 
they supplied beef to both 
Fort Sumner and Sante 
Fe.

The following year, 
the men returned to their 
Texas ranches to collect 
more cattle for another 
drive. However, the 
spring of 1867 was beset 
with driving rains. The 
mud, rain and constant 
hazards of Indian attack 
slowed the herd’s 
progress to the point 
that the men feared they 
would miss the deadline 
for bidding.

BURY ME IN TEXAS
Loving decided to ride 

ahead to Fort Sumner so 
he could place their bid 
in time. Riding with him 
was a single scout, a man 
named Bill Wilson. For 
safety, Loving initially 
agreed to Goodnight’s 
insistence that they travel 
only at night through 
dangerous Indian 
territory.

Soon, however, Loving 
realized that night travel 
was slowing them to the 
point that they could still 
miss out on the contract, 
so he began pressing 
on even in daylight. The 
decision turned out to 
be a grave mistake. The 
men were attacked by 
some 500 Comanches, 
and as a result Loving 
was seriously injured. 
With the help of some 
Mexican traders, Loving 
made it to Fort Sumner.

Had he reached the 
fort sooner, Loving may 
well have survived his 
injuries, but as it was, 
infection set in, and he 
died a few weeks later. 
Goodnight made it to 
his friend and mentor’s 
beside and, before his 
death, Loving made 
Goodnight promise to 
bury him in Texas.

HERE COMES JOSEPH
Goodnight would keep 

his word, but had to bury 
his friend temporarily at 
Fort Sumner so he could 
finish the drive first. He 
placed Loving’s body in 
a simple wooden casket 
lined with charcoal. Then, 
he and his men pounded 
down enough tin cans to 
create a sort of vault to 
protect it.

In medieval 
Scandinavia, England, 
France and Germany, 
charcoal was employed 
in burials of esteemed 
men as a means of 
protecting the body 
from evil. Later, it was 
used when a body was 
temporarily buried with 
the intent of later moving 
it to a more permanent 
location. The charcoal 
both protected the body 
from scavenging animals 
and reduced foul odors 
for those whose job 
would be to exhume the 
remains for relocation. 
It’s likely that Goodnight 
placed the charcoal in 
Loving’s casket for all of 
these reasons.

Goodnight returned 
to Fort Sumner after 
completing the drive and 
sent a letter to Loving’s 
son, Joseph, notifying 
him of his father’s death. 
Joseph made an excuse 
of “business” to his 
mother and rode out to 
New Mexico to meet 
Goodnight and escort the 
body home.

Unaware of her 
husband’s death, Susan 
Loving somehow 
perceived it anyway. For 
as Joseph approached the 
homestead, Susan looked 
up and saw him coming 
from far away. She told 
her family, “Here comes 
Joseph, and he is bringing 
his father home.”

THE RECIPES
Both of the recipes I’ve 

chosen were no doubt 
very familiar to Oliver 
Loving. The first is an 
authentic cattleman’s 
chili, and the second 
is a Kentucky recipe 
that’s easily as old as the 
commonwealth itself.

PECOS RED
I copied this recipe 

down many years ago and 
no longer remember from 
whom it came. However, 
I do know that it’s a truly 
Texan recipe that dates 
to the days of the old 
western cattle drives. 
Now that stew beef is 
readily available, feel free 
to use it in place of the 
chuck roast.
1 large onion, chopped
3 cloves garlic, minced (3 
teaspoons)
3 lb chuck roast
2 tablespoons bacon drip-
pings (or butter)
¼ cup ground dried hot 
chili
¼ cup ground dried mild 
chili
2 tablespoons ground 
cumin
1 ½ teaspoon salt
About 3 cups water

Cut the meat into ½-inch 
cubes. Heat the fat in a large 
pot; add onion and garlic and 
cook until soft. Add the meat, 
spices and salt. Add 3 cups of 
water, bring to a boil and 
then reduce heat to simmer 
for 2.5 to 3 hours, adding 
more water if necessary. Taste 
for seasoning, and add more 
spice if you like. Serve as is, 
with topping of your choice. 
Note: This also makes a great 
burrito filling. 6-8 hearty 
servings.

KENTUCKY 
BLACKBERRY 
COBBLER

Growing up on the 
banks of Pond River, 
it’s easy to imagine the 
Loving children picking 
the wild blackberries that 
grow prolifically around 
these parts. This cobbler 
is easy to put together 
for a quick summertime 
dessert.
5 cups fresh blackberries
1 ½ cups sugar
2 cups flour
2 teaspoons baking powder
Dash salt
1 cup sweet or buttermilk
1 stick butter, melted

In a large bowl, stir 
together the blackberries and 
sugar. Set aside for about a 
half hour.

Preheat oven to 350 
degrees F; spray a 9” x 11” or 
other casserole dish with non-
stick spray or lightly grease 
the bottom of it.

In a second bowl, combine 
the flour, baking powder and 
salt. Add the milk and stir just 
until the dry ingredients are 
moistened. Stir in the butter 
just until blended, a few 
lumps are okay. Pour the 
batter into the prepared dish, 
then evenly pour the 
blackberries — along with all 
of the juice and sugar — over 
the batter.

Bake for 45 minutes to an 
hour, or until batter is golden 
brown and berries are bubbly. 
Let stand 20 minutes before 
serving. Serves about 12, with 
ice cream.

Laura Hunt Angel is a 
freelance writer and folk 
musician who lives in 
Mortons Gap. She can be 
reached at laura@angel-
family.com.
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This Tuesday, former 
MCC President Judy 
Rhoads has arranged 

a meeting of the college 
humanities faculty 
with current 
President Cindy 
Kelley and Bill 
Goodman, famed 
for his work on 
KET’s “Kentucky 
Tonight” and 
currently the 
executive director 
of our state’s 
humanities 
council. Each 
state has one. 
Ours is perhaps 
the best. I say 
that with considerable 
bias, as I served on the 
board of directors for 
several years a decade 
ago. We’ll be discussing 
how to increase our 
collaboration with the 
Kentucky Humanities 
Council. Ultimately, 
this will lead to more 
humanities programming 
for you, the citizens of 
our commonwealth. The 
Hopkins County Regional 
Chamber of Commerce 
will host Goodman later 
that day.

What might you 
expect? How about more 
Chautauqua presenters 
— talented individuals 

who will become a 
famous Kentuckian for 
an hour: Daniel Boone, 
Adolph Rupp, Mary Todd 
Lincoln, Grandpa Jones 

(from Hee-Haw), 
Henry Clay 
and Madeline 
McDowell 
Breckinridge, 
to name a few of 
the 29 characters 
they’ve portrayed 
since last August. 
The actors 
audition off of 
a script they 
prepare and then 
offer wonderful 
as-if encounters 

with people who’ve 
either made a big splash 
in our cultural waters 
or who are significant 
representatives of the 
times they lived through. 
There is no cost to 
attend these educational 
entertainments.

Or perhaps you’ll 
hear a speaker from the 
KHC speaker’s bureau. 
Edmund J. Zimmerer 
might drive over from 
Murray to tell us about 
“Amphibians and Reptiles 
of Land Between the 
Lakes,” or the Kentucky 
Museum’s Sandra 
Staebell might show 
up to present “Faces & 

Places in Kentucky Quilts 
& Textiles.” There are an 
amazing variety of topics, 
from bourbon production 
to military conflicts 
involving Kentuckians. 
The presentations are 
free to the public.

Or local kids might 
enjoy a Prime Time 
Family Reading Program 
that involves children 
and their parents in 
open discussion of 
children’s books, such 
as “The True Story Of 
The Three Little Pigs,” 
as told by A. Wolf. Or 
maybe Pete Seeger’s 
“Abiyoyo.” These free 
sessions provide bonding 
opportunities within 
families that are often 
special and insightful.

The KHC biannually 
publishes Kentucky 
Humanities magazine, 
sponsors the Kentucky 
Book Fair (moving 
to Lexington this 
November) and gives 
grant money to initiatives 
across the state that help 
inspire and confirm us 
in our heritage. If you 
see a documentary about 
Kentucky music, attend 
the Governor’s Scholars 
Program or read Lee 
Dew’s book about life 
along the Green River, 

written for new readers, 
you probably are 
benefiting from work and 
support from the KHC.

The Kentucky 
Humanities Council 
is “telling Kentucky’s 
story” in a vast array 
of ways and in an 
effort to help us better 
understand ourselves, 
where we come 
from, what we find 
important and why. The 
organization gets some 
portion of funding from 
the National Endowment 
for the Humanities but 
depends on donations 
and volunteers for 
much of its budget. The 
programs have filing fees 
but are largely covered 
by grant money, for 
which organizations can 
apply until the money 
runs out during that 
fiscal year, which starts 
Aug. 1.

For a full display of 
all they do, go to www.
kyhumanities.org.

Have a great 
humanities day!

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

Kentucky Humanities Council is here

SCOTT
VANDER 
PLOEG

NOTABLE NUGGETS

Michele M. Waite | Chronicle Books via AP
The farm truck at Erin Benzakein’s Floret Farms is loaded with a harvest of dahlias from the Floret field in Mount Ver-
non, Wash. The photo is featured in Benzakein’s book, “Floret Farm’s Cut Flower Garden.”


