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When my grandmother visits, telenovelas whisper from the television at night, and
my daughter’s lunchbox often features quesadillas—tortillas and cheese sealed
with butter—instead of grilled cheese.

But these are cultural Band-Aids on a missing limb. As our family steps for-
ward into the future, I worry about how much of our inheritance we’ve washed
away in the rushing waters of acculturation. These are waters I’ve been bathed in
all my life, waters that widen the border well beyond its riverbank.

I find a shirt and skirt my sister brought back from her trip to Mexico City, and
Sierra runs around in her costume, dancing into the sunshine of the living room.
The embroidery spells out MEXICO in stiff block letters, and I wonder whether I
should pull her hair back into a tight ponytail and rub some blush on her cheek.

As my children stretch our family history into a future where borders split
political parties, will I give her something more culturally substantial to carry with
her than a few Tex-Mex phrases and an embroidered dress?

That night, I give my daughter one end of the colorful ribbon I find in my
heart. I tell her stories of her grandfather, who raised cotton after his family had
picked it on farms for years. I share the stories of the long trips her great-great-
grandfather took to gather salt, a four-day ride away by wagon. I tell her about
her great-grandmother, who had never even eaten in a restaurant, taking over
ownership of a busy café during World War II, serving tacos to soldiers on leave.

Oye, mija. Listen, my daughter. Your inheritance is in these words. It will not
be washed away. You come from a hard-working, loving people, people who were
not purely Mexican, not purely Texan, but a powerful melding of history, geogra-
phy and pride. These are their stories. Take them and weave them into your future.

Winter Prosapio is a Hill Country writer and humor columnist. She wrote
“Walking With Grandfather” in the March issue.
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Side Dishes
Vegetable Fritters

It may be the mark of a super-cook and a fine idea to

avoid leftovers, but there are very few homemakers who are

not occasionally faced with this problem. It’s a well-known

fact that good things often taste better in their second cook-

ing than they did in their first. For instance, here’s a dish

that makes delicious use of leftover cooked vegetables.

1 3/4 cups sifted flour

2 teaspoons baking powder

1/2 teaspoon salt

1 egg

1 cup milk

1 tablespoon melted fat or salad oil

2 cups well-drained cooked or canned vegetables,

diced
Fat for frying

Sift together flour, baking powder and salt. In separate

bowl, beat egg; add milk and melted fat or salad oil. Add

to flour mixture; beat until smooth. Add vegetables. Drop

by tablespoon into deep fat or salad oil heated to 375°.

Fry for 4 minutes or until brown on all sides. Drain on

absorbent paper. Serves 6.

Spanish Rice

3/4 cup rice

4 tablespoons shortening, melted

1 small green pepper

1 medium tomato

1 small onion

1/4 teaspoon chopped garlic

2 cups hot water

Salt and pepper

Wash and drain the rice, adding it to the melted short-

ening. Brown rice, stirring lightly to keep color even.

Chop and combine pepper, tomato, onion and garlic.

Sauté with rice for about 5 minutes, or until rice is an

even medium-brown. Add salt, pepper and water. Cover

and cook on a moderate-to-low heat for 20 minutes.

After adding water, be sure not to stir lest the mixture

becomes pasty.

My mother, Lera Scott, received this recipe during World War II from

a neighbor. It is an excellent way to use just 1 pound of hamburger.

Meat was rationed at this time, but Mother always found a way to have

excellent meals with what was available. 

STEAKS
1 pound lean hamburger

1 egg
1/2 cup flour

Salt and pepper to taste

Mix hamburger with egg, flour, salt and pepper. May have to mix with

hands to blend thoroughly. Roll out meat mixture on a lightly floured

board. Cut into strips (about 3x5 inches). Brown meat in a lightly

greased skillet until brown on both sides. Drain on paper towels.

SAUCE
1 large can tomato juice

2 ribs celery, chopped fine

1 large onion, chopped fine

Garlic powder to taste

1 bell pepper, chopped fine

1/2 teaspoon chili powder (if you like)

Combine all ingredients in a large pot. Bring to a boil. Drop steaks into

boiling sauce a few at a time (like dumplings). Lower heat and simmer

for about 30 minutes. (Or cook in a 325° oven for about 30 minutes.) 

Serve with rice, potatoes or noodles. Can use ground turkey or

deer. Be careful about salting the sauce until after you have cooked

it with the meat. Some tomato juice has a lot of salt in it.

Sarah Ammons, Wood County Electric Cooperative

Creole Steaks
R E A D E R S  R E M E M B E R

From the very beginning, recipes are an important component of the publication. Conservation is the overriding recipe theme during World War II. Sugar and meat are especially scarce due to rationing, introduced by the Of�ce of Price Administration in 1942 to help the war effort. As a result, cakes and cookies are less sweet than those of today. The natural sweetness of fruit is used in desserts to help sugar go farther. Meatless dinners, or dinners where a small amount of meat is served over a starch, stretch limited resources: �A good 

way to use the last precious bits of leftover meat is to combine them with macaroni in a smooth cream sauce. Top the casserole with buttered bread crumbs and bake in a moderate oven about 30 minutes.�

President Franklin D. Roosevelt encourages everyone to have a Victory Garden to produce fruits and vegetables for their families so that commercially grown produce can be used to feed the soldiers. This program is so successful that Victory Gardens put out almost half of all fruits and vegetables in the United States during one war year. The president also encourages people to can food at home or at canning centers. The recipes from this era don� t include many ideas for serving fruits and vegetables, presumably because families are eating what they have in the garden or have put up for the winter.
Supplies of food and other resources rebound after the war, and the nation� s post-war jubilation is mirrored in recipes. Sweet cakes with lots of frosting become a celebratory treat. Cooks begin experimenting with different �avors and new products, trends that will expand greatly in the Fifties. Because of the limited availability of packaged foods in rural areas, dishes made with cake mixes and the like don�t appear in the publication until the late Fifties.

The December 1944 issue of Texas Co-op Power reports: � Four million homes are cooking with electricity today. The trend to electric ranges, according to manufacturers, is shown by sales of 750,000 in 1941, compared with 450,000 in 1940. ...The war halted production in 1942.�  But by 1946, manufacturers � nally have the resources to begin producing new refrigerators, ranges and other appliances, which is big news at the electric cooperatives. 

Behold! General Electric introduces the first two-door refrigerator/freezer in 1947.

Wartime Scarcity to Post-War Plenty As soon as it is 
founded in 1944, Texas Cooperative Electric Power (shortened to Texas Co-op Power
by the third issue) sets out to educate new electric consumers about the ways 
electricity can lighten their load, especially on the farm. Electricity “liberates the farm
wife,” but only if she knows how to use that new oven. Thus, Texas Co-op Power devotes 

a whole section, It’s a Woman’s World—Electrically, to using electric ranges, refrigerators,

freezers, food dehydrators, steam sterilizers, food grinders, roasters and electric skillets, as 

well as electric sewing machines, irons, clothes washers and more.
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1940 This was a great year for �rsts, including the �  rst Dairy Queen in Illinois, York Peppermint 

Patties and M&Ms.
1941 No, Betty Crocker wasn�t a real person, but her cookbooks, starting with the Betty Crocker Cook 

Book of All-Purpose Baking, teach generations how to cook.

1942 Home milk delivery begins (initially as a war conservation measure).The garbage disposal makes 

life easier in the kitchen. Dannon yogurt enhances healthy living. And, on the other end of the food 

spectrum, the corn dog is born at the Texas State Fair.

1943 Ignacio �Nacho� Anaya throws together an impromptu dish for Americans visiting the Victory Club 

in Piedras Negras, across the river from Eagle Pass. The beloved snack� nachos�was subsequently 

named in his honor. 
1944 The Chiquita Banana jingle admonishes America: � You should never put bananas in the refrigerator.�

1946 Minute Maid frozen orange juice saves time in the kitchen, as does Mrs. Paul’s frozen food and 

Ragu pasta sauce. Leftovers can be safely stored in Tupperware.

1947 Betty Crocker cake mix goes on the market. For the �rst time, you can enclose your treat with 

aluminum foil. Raytheon demonstrates the world� s �  rst microwave oven, the RadarRange. The oven 

weighs 750 pounds and costs $2,000 to $3,000. Still, it makes nifty popcorn. David Pace starts 

bottling something he calls picante sauce in a rented room in the back of a San Antonio liquor 

store. And the electric dishwasher arrives.
1948 Despite the invention of the seedless watermelon, seed-spitting contests continue to this day. Two 

great drinks� Nestlé’s Quik and V-8 juice�also come on the scene.

1949 Pillsbury holds its �  rst bake-off. All hail Jolly Rancher candy, Junior Mints and Minute Rice.

1940s1940s

Wartime Scarcity to Post-War Plenty
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