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HISTORY & FOLKLORE

From lllustrated Press of Liberty County,
Thursday, January 1, 1970 —
The last beauty contest held in Liberty was held in the

middle 1950s and featured the beauties shown above. The

winner was Wyliene Trousdale (#14), who was 14 years old

at the time.
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From Texas lllustrated, 1979 —
Esther and Willie Douzat were a very young couple when this
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The OLD
OIL FIELD
o HUMBLE

and its Operation

equipment will
have a glimpse [T~ _"__
into the past | p £
D e that made ) =k
Humble the 7
$15.00 city it is today.

Available at the Liberty Gazette and
R.A. Smith Gifts.

The Old Oil Field of Humble and
Its Operation is a pictorial history
of the oil field in Humble, Texas,
which was active from 1905 to
the 1940s. With photos, narra-
tives and drawings, Dr. Braddick
describes the equipment and
how it was used , how wells were
drilled and oil field operations.
Readers interested in Texas his-
tory, engineering and oil field

Dr. A.G. Braddick
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From lllustrated Press of Liberty County, Thursday, December 21, 1961 —
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picture was made in 1937 in Dayton. They operated the Texaco
station at Winfree and Highway 90, and were the parents of son
Pete and daughter Aggie Holbrook. They would probably like to

Hull-Daisetta Drum Majorette Janet Johnston of Hull has had a busy year
as she and the other twirlers, cheerleaders and band members have accom-
panied the exciting Bobcat football campaign this fall. All Liberty Countians
have been proud of H-D High School as they brought the county into the grid-

have that car back in the same condition in 1979.

iron spotlight.

Feom The Telegvaph and Texas R,egi,stev, Januavy 14, 18406:

Ulseful Reoeipts (1D

FLANNEL CAKES.

Two pounds of flour, six
eggs well beaten, one wine
glass of yeast, a little salt,
wet with milk into a thick
batter, and set it to rise,
bake them on a griddle.

COCOANUT
PUDDING.

Half a pound of butter
and half a pound of sugar,
beat into a cream, the
whites of eight eggs well
beaten, half a glass of

@NSC

Nutritional Scientific Corporation

NSG Eye-Care

SAVE 40%
$14.97

Retail $24.95. You SAVE $9.98!
OFFER EXPIRES 4/20/26

WWWw.nsc24.com

Are you doing everything you can to preserve your eyesight? Supplementing
nutritionally with NSC Eye-Care Formula is a good start with a unique blend of
25 ingredients to nutritionally enhance your gift of sight, all in the convenience
of a capsule taken once a day instead of messy drops. Seeing is believing!

888-541-3997

brandy, wine and rose
water and half a pound of
cocoa nut grated fine, and
mixed in together by de-
grees. This quantity will
make three puddings. One
cocoa nut is half a pound
generally.

LEMON PUDDING.

Half'a pound of butter and
half a pound of sugar beat to
a cream, five eggs beat to a
high froth, grate in the rind of
one large lemon and squeeze
in the juice, then add half a
glass of brandy, wine and
rose water, (the three to-
gether to make half a glass)
— Two puddings.

PUMPKIN PUDDING.
Half a pound of butter
and half a pound of sugar,

beat to a cream one pound
of pumpkin, stewed and
pressed through the colan-
der, four eggs, one wine
glass of brandy, wine and
rose water, and one tea-
spoonful of spice.

POTATO PUDDING.
One pound of butter,
one pound of sugar beat to
a cream, one pound of po-
tatoes boiled and passed
through the colender,
eight eggs, one glass of
brandy, one glass of wine,
a half glass of rose water,

one teaspoonful of spice.

ORANGE PUDDING.

One pound of butter,
one pound of sugar, beat
to a cream, one glass of
brandy, wine and rose

water, ten eggs beat to a
high froth, pare the or-
anges and boil the rind
till tender, (change the
water two or three times)
then beat in a mortar, and
squeeze in the juice to-
gether with the rind of
one lemon grated, and the
juice of the same. For
apple pudding, add four
large spoonfuls of strained
apples to each pudding.

ALMOND PUDDING.

Half a pound of butter,
half a pound of sugar, beat
to a cream, half a pound
of almonds blanched and
beaten very fine, beat
them well together and
add five eggs, one wine
glass of brandy, wine and
rose water. Two puddings.

TOMATO CATSUP.

Wipe the tomatoes
clean, and slice them in a
deep pan, to every layer
sprinkle a handful of salt,
let them lie twelve hours,
put them in a skillet and
let them boil four or five
minutes, then strain them
through a coarse cloth;
pour the juice in the skil-
let again and boil it
briskly thirty minutes; to
one quart of liquor add a
quarter of an ounce of
mace, ginger, and half a
quarter an ounce of white
pepper, strain in through a
thin cloth, pour into bottle
and cork it tight; put four
or five blades of mace and
six cloves in each bottle
and some nutmeg. Shake
the bottle when used.



