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By
MAY PELL

this I, too, am most
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MAY PELL
“The Syrup of All Uses”

My dear {iriend:

The Original MAY PELL Syrup is truly called “The
Syrup of All Uses” and I am sure you will agree with
me when you have tried using it in just a few of the ways
I have suggested in the following recipes.

__ Without a doubt, you will discover many of the de-
licious and fragrantly enticing dishes that are possible with
“The Original MAY PELL”, and I am already indebted
to several gracious ladies — and gentlemen too — who have

sent me in recipes of their favorite dishes, made with this
delicious syrup.

In the following recipes you will find candies, cakes,
cookies, pies, desserts, ice cream and punches, all made
with the Original MAY PELL Syrup.

In making up these recipes, I have tried to keeg’ in
mind the fact that the housewife appreciates a simple
recipe yet one that turns out a new delicacy with a tanta-
lizing flavor and aroma. I am sure that you will have no
difficulty in obtaining the same results that I have.

Sincerely,

Moy Tell

CoryriGHT 1934 BY FiveE STAR PrODUCTS, NEW YORK, N. Y.

BREADS and CAKES

Maple Nut Bread

14 cups MAY PELL syrup % teaspoon salt
14 cups flour 14 teaspoon soda
teaspoons baking powder %
t

n
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easpoons melted shortening
15 cup chopped

Sift baking powder, soda, salt and flour together. Add nuts to flour
mixture. Beat egg well, add milk and MAY PELL syrup and stir
into flour mixture. Add melted shortening and mix thoroughly. Pour
into well greased bread loaf pan, let stand 20 minutes, then bake in
a moderate oven (350° F.) 65 to 70 minutes.

€
cup sour milk or buttermilk
1uts

MAY PELL Shortcake

6 tablespoons MAY PELL Syrup
2 cups Hlour
3 teaspoons baking powder

34 teaspoon salt
5 tablespoons fat
1% to 1 cup milk

Mix and sift the dry ingredients and rub in the fat. Then add MAY
PELL syrup and mix thoroughly. To this mixture, add 7% cup milk
and stir in enough flour at the side of the bowl to make a ball of
soft dough. Divide the dough in half and roll each half the same
size. Place one layer on a greased pan, butter slightly and place
second layer on top of first. Bake in a hot oven 15 to 20 minutes.
Split and cover with maple sauce and chopped nuts. Garnish with
whippeQ cream.

Maple Tree Gingerbread

1egg 14 cup butter

1cup MAY PELL syrup % teaspoon ginger

2 cups flour % teaspoon soda

1% cup sour milk 15 teaspoon salt
Rind and juice 74 lemon

Beat butter to a cream, add MAY PELL syrup and flavoring. Dis-
solve soda in one tablespoon cold water and stir in sour milk. Add
this and the egg well beaten to the other ingredients, and then the
flour, Beat well, and pour into buttered pan. This will make one
small loaf or a thin sheet. If loaf, bake 50 minutes; if sheet, 25
minutes,
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Maple Sponge Cake

ups MAY PELL syrup

6 eggs
ry flour

34 teaspoon cream of tartar
I% teaspoon salt

S e yolks from whites of eggs. Beat whites until stiff. Cook the
E\-Iega\}'atl’EyLL syrup until it forms a firm ball in cold water. Add
cooked syrup to egg whites, beating constantly. Beat egg yolks until
thick and lemon colored. Mix yolks with whites using wire whisk
beater. Sift flour with salt and cream of tartar three times, then
fold into first mixture. Bake in ungreased tube pan in slow oven for
48 minutes.

Almond Cake

2 cups MAY PELL syrup 1 teaspoon baking powder
6 eggs 34 teaspoon salt

34 cup flour 34 cup chopped almonds

Beat egg yolks until thick. Beat in half cup of MAY PELL syrup,
then beat egg whites until stiff and beat in remaining half cup of
syrup. Before measuring, sift flour once. Sift flour, salt and baking
powder together, and beat in egg yolk: mixture. flhen beat in one
cup of MAY PELL syrup, and fold this mixture into the egg white
mixture. Fold in almonds. Pour in layer pans lined with greased
paper and bake in moderate oven (350° F.) for 30 minutes. Cool
and place chilled whipped cream between layers. Place in ice hox
and just before serving, pour maple sauce over the top.

CANDIES

Maple Cocoanut Pralines

2 cups MAY PELL syrup

1 cup cocoanut
14 cup cream

2 tablespoons bhutiter

Mix all ingredients and boil until the whole mixture is a mass of
bubbles, Pour onto a buttered pan or marble slab and mark when cool.

Maple Pralines

174 cups powdered sugar
1'cup MAY PELL syrup
14 cup cream

2 cups pecans or hickory nuts
cut in pieces

Boil the 3 ingredients until a soft ball may be formed when tried in
cold water. Remove from fire and beat until creamy; add nuts and
drop from spoon in_small piles on buttered paper or pour into
buttered tin and cut into squares using a sharp knife.
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MAY PELL Taffy

Mix 3 cups of MAY PELL Syrup and one tablespoon of hutter. Boél
until it forms a hard ball in water. Pour in 2 well greased pan, C(‘:J ;
quickly and as soon as cool enough to handle, pull until light. Cul

into pieces and wrap in oiled paper. One cup of nuts may be pulled
into candy just before cutting.

Maple Syrup Candy
134 cups MAY PELL Syrup
=3 5 Pinch of salt

Boil until brittle, pour into greased pan, crease and cool. One cup
nuts may be added just before pouring into pan.

1 tablespoon butter

Maple Creams
Beat together with an egg beater the white of one egg and one cup
of MAY PELL Syrup. Stir in confectioners XXX sugar to make a
thick paste, mold to any desired shape and coat with chocelate or
fondant.

Maple Squares
2 cups MAY PELL Syrup

Mix @nd cook until it grains, stirring constantly. Add one cup nut
meats chopped fine. When partly cool cut in squares.

1 cup sweet milk

Maple Caramels

<

Boil together in a double boiler or buttered saucepan, % cup boiling
water, 3 cups MAY PELL syrup, 2 cups coffee, 3 tablespoons glucose
until the mixture threads or hardens in cold water. Then stir in 1
cup of cream, 14 cup butter and boil until it caramels. When it
hardens in cold water, pour out to cool

Maple Fudge

2 cups MAY PELL Syrup
6 marshmallows
1 cup nuts

2/3 cup medium cream
1 large lump butter
1 teaspoon vanilla

Add cream and butter to MAY PELL syrup and bring to boil; then
add marshmallows and cook till mixture forms ball in cold water.
Remove from fire, add vanilla and nuts and beat thoroughly., Pour
on greased platter and cool.
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aple Nut Candy

yrup 2/3
oA </3 cup cho e eon
34 cup thin crc:gm Stiped pecan

<cups MAY PELL S

Put MAY PELL syr iy
ioi‘t bl 5o %orm&d>iylelz‘!é1§th cream in a saucepan and hoi i
S \gattr E{en}ove from fire kbc“at ti\l’ll “ur}fﬂ i

a buttered tin. Cool slightly and m':'r?air;‘ty’
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COOKIES

Maple Hermits
\ AV
cup MAY PELL syrup 1 tablespoon milk
14 teaspoon cloves
1 teaspoon cinnamon
4 7% teaspo sods
. 1% cup currants’ o
3eat the b er to a cr
= sctétlt\;r tl}:)‘ a t}zﬁeam, and gradually beat in the syrup d
et \3{\?}11 n the milk and this into the I\‘ua*rzlsu"
i Roll.&u (qan“‘i'mlg t’;vgl}l& be ten, finally the flour and %hle
SR A e neh thick and cut inte squares. Bake in

MAY PELL Cookies

1 cup MAY PELL syru
32 cup shortening i

aspoon baking powd

s P i

hc;wr:‘: szlwgrét\ll“li?s\‘ﬂmlﬁiia (“)IA'):L PELL syrup gradually. Add well
tten egg yolks. S r once before m ing a sift f a

E‘%}‘.i?;i IIO\TVdér together. Add to o mi> nﬁﬁrﬁiili:}vgo?r f?d

TDAIn 'L‘o‘u;.‘:._Drop from teaspoon on well gr cooky Apan':l;lt*lllg‘b}*g:

10 minutes in a moderately hot oven (400° F.) ; ’ AT

MAY PELL Tea Cakes
2 cups MAY PELL syrup

D Iat

ons haking powder

14 DOOIL it

(Qrfc—:mk Fhe‘ MAY PELL syrup and fat, then add the well beaten egg.
Sift the dry ingredients together and add alternately with the milk.

Bake in small muffin tins in a moderate oven 30 minutes.

W Ca) hed et

Z% cup chopped walnuts
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EILLINGS, FROSTING and ICINGS

Maple Cream Filling

Boil one-half cup MAY PELL syrup until quite thick. Add one
teaspoon granulated gelatin which has been dissolved in two table-
spoons cold water. Allow it to cool and as soon as it thickens, beat
with a fork and finally add one cup thick cream which has been
beaten stiff.

Maple Filling

1 cup MAY PELL syrup
1 egg white

Roil the MAY PELL syrup until it threads; pour onto the beaten
white; add cream and salt and beat until thick “enough to spread.

2% cup beaten cream
Tew grains salt

Cream Maple Frosting
174 cups MAY PELL syrup 1 cup cream

Add cream to MAY PELL syrup and boil till a ball can be fcrmed
in cold water. Remove from fire and beat till the right consistency
to spread.

Maple Icing No. 1

1174 cups MAY PELL syrup 2 egg whites

Boil the MAY PELL syrup until thread forms. Pour syrup gradually
on beaten whites, constantly beating mixture till the right consistency
to spread.

Maple Icing No. 2

1 cup MAY PELL syrup 1 egg white
14 teaspoon cream of tartar

Boil the MAY PELL syrup and cream of tartar until thread is
formed. Pour onto the beaten white and continue beating till of
consistency to spread.

FROZEN DESSERTS

Maple Avocado Mousse

Mince one ripe peeled avocado and put it on ice while whipping
one-half pint of heavy cream. Sweeten the cream with four table-
spoons MAY PELL syrup. Fold in the minced fruit and one-third
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cup'choppcd alm or_ walnuts e in a freezing tray in the
refrigerator and Serve in sherbet glasses. Top with a maras-

chino cherry.

Maple Ice Cream
am or 1 ups MAY PELL syrup
»m and 1 cup milk %4 teaspoon sal

and freeze without cooking. Serve with MAY

MAY PELL Parfait

4 cups MAY PELL syrup 1 pint cream
6 egg yO
Heat the MAY PELL syrup and p
add whipped m, turn into mold and
Serve with chopped brown almonds.

our slowly onto t e beaten egg
pack in ice and salt

Ser

Boston Maple Parfait

1 cup MAY PELL syrup 1 pint thick cream
4 eggs

Heat the cup of MAY PE rup until hot. Beat eggs slightly

slowly pour on syru Cook in double boiler until mixture

Syrup.
cool and add stiff beaten cream. Mould, pack in salt and

ice and let stand three hours.

PIES and CUSTARD

MAY PELL Meringue Cream Pie
Crust S

4 tablespoons flour poon salt

2 tablespoons shortening teaspoon baking powder

ntil the correct

hen roll the dough out flat and place o
in medium hot oven. Remove and pour in

Thoroughly mix the above with water u
ed € t
filling.

3

Cream Filling: . 2 9
1 tablespoon butter IAY PELL syrup Oy nous a Oas %a an

14 cups milk 3 egg yo!

hoons cornstarch 9
Beat c—z‘;g yolks and milk place on fire and heat FE® L *S’?
gradually to a boiling point. ° PELL syrup, beating e
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it in with a_spoon or egg beater. Dissolve cornstarch in a small
amount of milk and add to this mixture. Remove from fire and add
butter. Stir thoroughly and pour into crust or shell.

Meringue Top:
Take the whites of the 3 eggs, add a pinch of baking powder and
beat with an egg beater until fluffy. Heat 34 cup of MAY PELL
syrup to the boiling point, then pour syrup gradually onto the egg
whites and beat until thoroughly mixed and set. Pour on top of pie
and place in oven just long enough to brown the top.

Maple Custard Pie

The pastry is prepared as usual for a custard pie and filled with this
mixture: Four gs are beaten slight ix tablespoons of MAY
PELL syrup are added with a few gratings of nutmeg, on
teaspoon salt, and three cups sweet milk. A few more gra
nutmeg are sprinkled over when in the dish, and it is baked ir
quick oven to brown the rim, then more gradually at a comparativ
low temperature.

Maple Custard

Beat five eggs until thick and lemon colored. Add one cup MAY
PELL syrup and one-half teaspoon salt. Stir this well and add three
cups hot milk. Strain into_individual cups which have been thorough-
ly rinsed in cold water. Place filled cups in pan of hot water and
bake in slow oven about 50 minutes or until custard is set and the
top slightly brown. Allow to cool.

PUDDINGS

Maple Nut Pudding

2 cups MAY PELL syrup
/3 cup cornstarch 3 egg whites

15 cup walnut meats Few grains salt
Add cornstarch diluted with water to MAY PELL syrup: cook over
fame till mixture thickens, then cook in double boiler 15 mi s
stirring occasionally. Remove from range and add whites of eggs
beaten till stiff, chopped nut meats and salt. Mould and chill. Serv
with maple sauce made from yolks of eggs.

T4 cup cold water

MAY PELL Economy Bread Pudding

2 cups MAY PELL Syrup 2 eggs
1 quart milk Pinch of salt
2 large cups bread crumbs
Thoroughly mix milk, eggs, salt and MAY PELL syrup. When
mixed, add bread crumbs and mix again. Bake in a slow oven about

one hour or until well browned. Serves about eight portions.

PV Ve Ve o R e

>

Maple Bavarian Cream

1 cup MAY PELL Syrup 2 egg whites

14 teaspoon salt ) CnnHoHG L

114 tablespoons granulated gelatine 4 tablespoons cold water
Soften gelatine in cold water; add hot milk and allow to st sti
until cogol and thick. Beat egg whites and add MAY PEIELIim{;;&u
gradually. Then add gelatine slowly, beating constantly. Add salk and
heat until stiff. Chill and serve with a maple sauce made from the
two egg yolks. h

SAUCES

MAY PELL Sauce

14 cups MAY PELL syrup %z cup thick cream
2 egg whites 1 teaspoon lemon juice
Boil the MAY PELL syrup until it forms a thread. Whisk boiling
hot into the beaten egg whites and add cream and lemon juice.

Maple Sauce
14 cup MAY PELL Syrup 7 cup beaten cream
2 egg yolks Few grains salt

Beat yolks until thick; add MAY PELL syrup and cook until mix-
ture thickens. Then add beaten cream and salt.

COCKTAILS

Hot Scotch

1 part MAY PELL Syrup

L : 1 part lemon juice
2 parts Scotc

Serve hot.
Maple Tree

1 part MAY PELL Syrup

Juice of one-half a lemon
2 parts Rye

Shake well and serve cold.
Hilton
1 part MAY PELL Syrup 3 parts Gin
1 part lemon juice 1 part heavy cream
Shake well and serve cold.

& 237 3

1 part MAY PELL Syrup 2 parts Applejack
Mix well and serve in cordial glasses.
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SYRUP SUGGESTIONS

Keep in mind that the Qriginal MAY PELL Syrup has
many delightful uses in its present form. For instance: —

1. When the kiddies come home from school, give them
a piece of bread with some delicious syrup spread on it.
Its pureness protects them and it furnishes one of the
most complete foods for heat and energy.

9 When the children don’t want to drink their milk,
mix four or five ounces of syrup to the quart of milk and
it will lend a flavor that does away with all the children’s
objections. Its added food value is most beneficial too.

3 A little syrup poured over cereal makes an excellent
dish.

4. The Original MAY PELL Syrup is without an equal
when poured over griddle cakes, waffles, hot cakes and
the fike. It is pleasing to the taste of even the most critical
connoisseur.

5. At tea-time, take hot biscuits, split them open, spread
MAY PELL Syrup generously inside and serve piping hot.

6. When fresh strawberries are in season, wash care-
fully and chill thoroughly before serving. Instead of the
regulation sugar and cream, pour some MAY PELL Syrup
over each serving. The flavor is impossible to describe in
terms of ordinary words. A little cream may be added
also, if desired, or if wines are being served, a teaspoonful
of sherry may be added to each portion in addition to the
syrup.

7. Try pouring one or two ounces of MAY PRI
yrup over each portion of ice-cream, when serving, and
you will experience a real taste thrill.

o
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8. When baking a ham and you wish to obtain that real
old Virginia flavor, score the outside lightly, put cloves in,
and then baste with MAY PELL Syrup. Baste once or
twice more during the baking.

9. If you want something that will «
core a few baking apples and put two teaspoons of MA

PELL Syrup into each hole where the core has been re-
moved. Then bake as usual.

ight the men folk

10. Candied yams or sweets are delicious served in the
following manner: Wash pot tt ughly. Slice in
two lengthwise. Butter lightly the flat side and place in
pan. Bake in 1 10 to 15 minut then pour one
tablespoon of syrup over each potato. Bake until done.

11. For French toast, beat thoroughly two eggs, one-half
cup of milk, two tablespoons of syrup. Dip sliced bread

into this mixture and fry in butter. Serve with the Original
MAY PELL Syrup.

THE ORIGINAL MAY PELL SYRUP
is made by j
FIVE STAR PRODUCTS
237 WEST 69th STREET
NEW YORK, N.
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August 3, 1934,
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you yvery much for your courtesy.

Very simcerely yours,
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TORCH GINGER (PHAEOMERIA SPECIOSA)

PRESENTED BY HILO WOMANYS CLUB

HILO, HAWALL

%
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HONOLULU AUTOMOBILE CLUB

i sy HEADQUARTERS: DILLINGHAM TRANSPORTATION BUILDING
BELONG TO A AA.
HONOLULU, HAWAII

CLUBS

e

Due to your long membership in th
Automobile Association, the Board of Gove
of the Honolulu Automobile Club, the repr
of the great Three A Family in the Pacif
takes ex tzene pleasure in presenting To 3
emblem worn by the organized motorists of
s badge of good motoring citizens hip

The Honolulu Club wishes to commend you for
your splendid stand in favor of highway safety an
for the general betterment of nation-wide motorin
conditions

1d
g

7 counﬁ*e s thousands of others in
eciation for your visit to the T lands,
come again.
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MAINLAND BRANCH:
1127 57TH AVE.,, OAKLAND, CAL,
CABLE: HAWAVOCO, OCAKLAND

AVOCADO CO. LID.

Growers of Avocados and Manufacturers of
Avocado Meayonnaise and other By-Products
POHUKAINA & KEAWE STS.
HONOLULU, HAWAL]

INSTRUCTIONS

Keep fruit at room temperature, seventy degrees or above.

Fruit when ripe is soft.

To serve cut in half, remove seed and serve on one=half
shell seasoned with either salt or tomato catsup. It may
also be cubed and served in a cocktail form,

STHEN GR EEN GO LIDYOF ‘T'HE THRIO PMAEES
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Grand Txeewdife Conuniftes

ONE YEAR

THE ORDER OF

0 ounselor

g UHEEED @onmmerrial Trabelers oot o

Memphis, Tenn.

s 6. NS o e r
O e . T OF AMERICA s T
W. L. LOWRY - Jchnson City, Tenn.

PR i L AR s Tennesser Grand Jurisdiction L. M. McCLURE - Chattancogs, Temn.

. P. BARKER - =« - il "
A eton ol s rand; Fage J. D. HARDIN, GRAND SECRETARY (%)

W. J. SCHMEDEKAMP - Grand Sentinel P. 0. BOX 3074, KNOXVILLE, TENN.

Nashville, Tena. MRS, SAM I. BOLTON

Superintendent Ladies’ AuXiliaries
Nashville, Tenn.

W. 7. CONNELLY - G@Grand Chaplain
Chattanooga, Temn.

KNOXVILLE, TENNESSEE










Phone: BRoadway 2332

Sl et
ek Cugar Coc Jne,
&
\xllo!e/qie

CIGARS, TOBACCOS, CIGARETTES
|SMOKER’S ARTICLES - CANDIES, CHEWING GUM, ETC,

414 - N Wo61th Ave

PORTLAND, OREGON
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put, have noted the appeintment ef the
A. Ryan te an impertant pesit d
will do some goed work fer t




Galt L. MecH. Mowe,
e/@ ihe White meuse,
Washimgten, U.C.

My dear ur. newe,

Fer some time past, there has bpeen wi te be for-

warded te Washingten, & cepy ef "Cens

and sScientific methed," - an Essa

y on

» 5

L
[<X>

this is prefaced: Austin, Texas, September 6, 19

published in Octeber of the same year by The mxacmillan

Cempany, the auther: A.B. Welfe, Proefesser ef Ecenemles

at Uhie State Universitys the questien has wmeens where

sheuld I send it- te the White meuse, te the New Yerk
heme of tne President, er te nyde Park?

Would be glad te have you advise me and would take

lit a8 a great faver if yeu will de se.

Hoping te hear from you, amd, in tne belief that both

you snd the rresident will find tne book ef great ser-

vies, I remain,

Nete: :as 89 3 tnaé BE.N.

e
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New York City.

sentlemen,

The Nati

their

’Laborei’m Becoming
\dtmn
‘z:ys, C

our b one

or!

no more—
gent bus
“1\1\\11 follow

“When we po

Adpnah sts,
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Wanted!
A Bank

A Message to the
Business Men
se Company, a Cubs of America

Where can the man be found
who fits your conception of a real
Commercial Banker?

Nearly every American business
man has his idea of what he
would call a real Business-Banker.
From your experience with
bankers, one or two men un-
doubtedly come nearest your
ideal—and you would probably
state your ideal about as follows:

with

balance sheets, and has such a
command of the principles of sea-
sonal banking and its everyday
instruments and practices as to
apply the proper credit plan to
our business.

“ A man who will gr

credit our business

no more—and then, as an intelli-
gent bus pian and.financial
advisor, follow our use of it.
“When we possess surplus funds
he' will advise us wisely in their

Replying
$ <= |

Saturday

o




> of moneys
he National city Bank, or Nationi P ovement of our goods.

: «wWhen we need more working
had - T i 7 nmat on Departme capiml he will know where we
had in their employ ( Foreign Depar tmes it B ¥ the proper basis 2nd

with the i

«In other Wor

Engineer who able to e

the proper ction between
the financial n ‘

the Bank as ¢

and credit.”

One of the importa
groups of the country is
Tho its present interes
ing a substantial comm
in one of the 1
United Stat
York.
They-are seeking a Pr
will meet this average Ametican
Business man's conception—a
man who will assist in building
a great bank soundly and progres
sively. He may bean outstanding
figure nOW OF fie may not yet have
i ecognition you fores
his strength ar potentis
They believe he can be
1 the ages of thirty”
Gve and fifty. If youcareto advise
them where in your opinion he 1s
located, your suggestions W 11 be
regarded 1 ct confidence.
Address your communication to

P. O. Box 728, City Hall Station
New York, N. Y.
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My dear . Hubner:
vour letter of regent
and he has noted i

int
t?‘.r" 3

which you were

grateful Tor

SRGLE
wriswrEu

sdoiph Hubner, Isls,
1818 O'Farrell Syreet,
Sen Froncisco,
Californis.




/ester Harris intendeqd

iles - referred to
‘V
ident. )

OlR PR 4
.M

A dei T2
250, and fatten h
nd peanuts grown on
cesident  Roosevelt saved
n the hammer. -
1 fatten ‘im: and
S—they'll give him fla-

whose life is that of
of other negroes in the
telephoned President Roose-
ked his way through a fe
House secretaries, and Saved |
m last April when mortgage
demanded $1,800 or fore-
closure, A few . g 7S later he was
granted a loan from the feder
land bank, :
Sylvester is ra
to financial st 3
“Look at all dat eorn,”
'0, as he sat on
his four-room ecahin.
saved all dat for me,
“Look at dat sun bearing down
It sho am burning de debbil outta
dem weevils, 3ARS |
“Co’se ‘dey didn’t -let me grow no\
cotton. Dey cut me down to 23|
acres. . Dat ain’t no cottom. But |
Tse holding down because de men |
in Washin’ton said so. Dey done '
saved my farm and I ain’t gonna
| Callse ’em no trouble.”
|| Sylvester has 35 years to repay
| the go ‘nment, but he “don‘t need
.4 nothin’ like dat lon
‘Il “One of these days,” he believe
| “they’ll let me stretch out ang 3
| raise enough cotton to tear dat
Paper up in no time”
Negro neighbors call  Sylvester
de nigg what called de gove-
| ment.”







Colorful Negro Arranges

|

President’s Thanksgiving |
‘Nigger What Called De Gove-ment” Buys Turkey Which

He Hopes To Fatten For Roosevelts’ Tahle
To Prove His Appreciation

ntended

Southern negro
stall a foreclosure
on his 120-ac
United States.
__ “I’'se going to d de president a turkey so fat he kin haraly
——————— stan up,” Sylvester announced to-
day, adding that he’s “done laid
down de hard cash for de gob-
bler.”
before Thanksgi
id, he will take per
diet of the
at a

and peanuts grown on the
President Roosevelt saved

the hammer,
‘De corn—it will fatten ‘im; and
ceanuts—they’ll give him fla-
ster, whose life is that of
hundreds of other negroes in the
South, telephoned President Roose-
velt, talked his way through a few
‘hite House secretaries, and saved |

demanded $1,800 or fore-

closure. A few .days later he was!
granted a loan {from the federal!‘, @
land bank. E

Sylvester is rapidly climbing back |
to financial stability.

“Look at all dat ecor
negro, as he sat on the porch of
his four-room cabin. “De president
saved all dat for me.

“Look at dat sun bearing down.
It sho am burning de debbil outta |IT
dem weevils. 2

“Co’se ‘dey didn’t -let me grow n
cotton. Dey cut me down to
acres.  Dat ain't no cottor. But
T'se holding down because de men
in Washin'ton said so. Dey done
‘saved my farm and I ain’t gonna
i] cause ’em no trouble.”

,” he believes,

33313 they’ll let me stretch out and I'll

. enough cofton to tear dat
4! paper up in no time.”

= ‘ Negro neighbors call Sylvester

| “de nigger what called de gove-




(Clipping lost in files -
turkey which Sylvester
to send the President, )

referred to
Harris intended

1 Gordon, N
ioulevard,










sood enough
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VERNDON 6820

Hopper McGaw

Charles Street,

R
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Baltimore,

et 3
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THE SWHITTE " HGUSE
WASHINGTON

dent was de

delicious fr

Hopper lcGaw

Charles Street,
Baltimore,

Meryland.




HOPPER, McGAW & CoO.

INCORPDORATED

IMPORTERS AND GROCERS

342 -344 N. CHARLES STREET
AT MULBERRY

BALTIMORE, MDO.




wahebecks

ishebecky T80y

lew Castle,
Delaware.
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¥y dear ¥r. Gilbers:

Your letier of iugust twentieth has
been receive 4 the President
interest all ©

giates your

Hinter this




ugust 31 ,1954,

Henry:

The President was much pleased to 1%
eeive your friendly letter of i

and has requested re to

Writing and for the gift which you were

enough %o send him. He is glad to have this

souvenir, a product of your own handiwork,

is indeed grateful for this evidence of your
good will. as asked me to convey his very
best wishes %o ¥ous

Very sineerely yours,

Secretary to the President

fenry Munter,
Yeekshury,
Eentucky.













	PPF900320a
	PPF900320b

