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Get the most 
out of your lawn 
this summer.

SCHEDULE YOUR APPOINTMENT TODAY!

1-855-607-2725
*Requires purchase of annual plan. Special price is for fi rst Lawn application only. Requires purchase 
of annual plan, for new residential EasyPay or PrePay customers only. Valid at participating 
TruGreen locations. Availability of services may vary by geography. Not to be combined with or 
used in conjunction with any other offer or discount. Additional restrictions may apply. Consumer 
responsible for all sales tax. †Purchase of annual lawn plan required for Healthy Lawn Analysis, which 
is performed at the fi rst visit. ◆Guarantee applies to annual plan customers only. BBB accredited 
since 07/01/2012. ©2022 TruGreen Limited Partnership. All rights reserved. In Connecticut, B-0153, 
B-1380, B-0127, B-0200, B-0151.

50%
OFF*

Save now with

Your First Application

Pet of the Week
We have three adorable 
black lab mix puppies – 
siblings - looking for a 
home!  The father is un-
known, but their mother 
has been an exceptional-
ly caring, well-behaved 
mom.  The delightfully 
rambunctious pups are 
around eight weeks old, 
full of energy, and will 
get their vaccines start-
ed this week.  Please 
call and set up a time 
to come see them and 
their buddies at Sussex 
County Animal Ser-
vices and Shelter, 14493 
Robinson Road, Stony 
Creek, VA 23882. Nor-
mal hours are Monday 
through Friday, 1 p.m. 
to 4 p.m. but please call 
first - 804-898-5371 - to 
make an appointment to 
see if one might be just 
right for sharing your 
home!  
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Video On Demand
1. Father Stu  .............................. (R)
Mark Wahlberg
2. Morbius  .......................... (PG-13)
Jared Leto
3. The Lost City  ................. (PG-13)
Sandra Bullock
4. Sonic the Hedgehog 2  .........(PG)
James Marsden
5. Uncharted  ...................... (PG-13)
Tom Holland
6. Dog  ................................. (PG-13)
Channing Tatum
7. Top Gun*  .............................(PG)
Tom Cruise
8. The Contractor  ...................... (R)
Chris Pine
9. Spider-Man:  
No Way Home .................... (PG-13)
Tom Holland
10. Last Seen Alive  .................... (R)
Gerald Butler

DVD, Blu-ray Sales
1. Morbius  .......................... (PG-13)
Sony Pictures
2. The Batman  ................... (PG-13)
Warner
3. Top Gun*  .............................(PG)
Paramount
4. Ambulance  ............................. (R)
Universal
5. Father Stu  .............................. (R)
Sony Pictures
6. Spider-Man:  
No Way Home .................... (PG-13)
Sony Pictures/Marvel
7. The Northman  ....................... (R)
Universal
8. Uncharted  ...................... (PG-13)
Sony Pictures
9. Sing 2  ....................................(PG)
Universal
10. Dune: Part One  ........... (PG-13)
Warner
*Re-release

Source: ComScore/MediaPlay News
© 2022 King Features Synd., Inc.

Queenie
Cooks

By
Terry Harris

One of my favorite 
childhood memories is of 
Corn Day. That was when 
the entire, extended fam-
ily would work together 
some time around July 4 to 
freeze enough sweet corn 
to last through the winter. 

Corn Day was quite a 
production. Very early 
in the morning, the men 
went out into the fields of 
tall, mysterious cornstalks 
(at least that’s how they 
seemed to a little girl!) and 
picked about a thousand 
ears of corn – no exag-
geration.  Then they would 
start a wood fire in Grand-
ma’s back yard underneath 
the huge black iron “wash 
pot,” fill it with water, 
chop off the ends of each 
ear of corn with machetes 
and hatchets, and proceed 
to shuck all that corn while 
waiting for the water to 
come to a boil.

Meanwhile, the women 
gathered the brushes, par-
ing knives, butcher knives, 
pans, and bags necessary 
for the all-day process of 
silking, cutting and pack-
aging all those tender, 
juicy, sweet, golden ker-
nels of deliciousness. 

I remember being fasci-
nated as I’d watch Daddy 
hold open the pillowcases 
Grandma Evelyn would 
fill with about fifty ears 
of the raw, prepared corn, 
then lift and carry the filled 
sacks over by the fire. Then 
Granddaddy Frank would 
anchor the open end of the 
makeshift sacks around 
a boat paddle.  Next they 
would lift the sacks of corn 
and immerse them in the 
boiling cauldron, wait for 
the water to come back to 
a boil, and carefully time 
the blanching process.  Fi-
nally they would lift the 
dripping-steaming bag of 
corn out of the boiling wa-
ter, empty the sack into the 
waiting tub-buckets, and 
then begin the process all 
over again.  

In the packaging area, 
huge blocks of ice floated 
in the wash tubs to rapidly 
cool the steaming ears of 

corn and stop the blanching 
process. And once the ears 
were sufficiently cooled 
the women stood for hours 
cutting and packaging that 
corn to freeze for summer-
tasting treats in the coming 
winter - Brunswick stew, 
bowls of buttered corn that 
accompanied most Sunday 
dinners, and – wonder of 
wonders – Mama’s Corn 
Puddin’.   

But on Corn Day, 
thoughts of special dishes 
to be served up on cold, 
winter nights were sup-
planted by my very favor-
ite part of the day.  That’s 
when, finally,  one of those 
sacks of corn ears would 
be allowed to stay in the 
hot water bath past the 
blanching stage.  When 
it was fully done, every-
one would take a break as 
we would take out those 
steaming ears of bright 
yellow-gold corn, slather 
on butter, salt, and pep-
per, and eat ear after ear 
of corn-on-the-cob before 
going back to work.  Or, if 
you were still too little to 
handle a knife for cutting, 
you might be the lucky 
kid chosen to “sit on the 
ice cream freezer” to hold 
it down while someone 
turned the crank to make 
the homemade ice cream 
waiting at the end of the 
day. At least, that’s how I 
remember it. 

I confess that my fas-
cination with the process 
abated dramatically as I 
became old enough to ac-
tually participate in all the 
silking, cutting, packag-
ing, clean-up – the real, 
hard work that went into 
“Corn Day.”  And over the 
years the traditional Corn 
Day tradition dwindled 
down in size, but my love 
for farm-fresh sweet corn 
remained strong.  

Finally, just a few years 
ago it was down to just 
Mama and me putting up 
corn for the winter. That’s 
when I decided that it 
was time for me to learn 
to learn to make the most 
special treat that always 

came from that day’s work 
– her real, old-fashioned 
Corn Pudding.  

If this traditional South-
ern dish is unfamiliar to 
you, think… lightly sweet 
egg custard filled with 
succulent  kernels of just-
picked corn.  And I know 
that there may be as many 
different recipes for Corn 
Pudding as there are for 
coleslaw or pork barbe-
cue, but to my admittedly 
biased way of thinking, 
nobody else makes it quite 
like Mama’s.  So I called 
her to get her recipe.  

Now, “Miss Corene” 
was known far and wide 
for her excellent cooking, 
but her recipes tended to-
ward “a little of this and a 
little of that until it tastes 
right.” Since I needed 
something a bit more spe-
cific, I had searched far 
and wide for a recipe “like 
Mama’s.”  Well, there’s 
not one.  So I tied Mama 
down and we got hers fig-
ured out close enough to 
make it reproducible.  

Actually, that’s a bit of 
a simplification.  In real-
ity, when I called to ask 
her about the recipe we 
discussed the vagueness of 
“enough sugar so it tastes 
good” for a while, then de-
cided to back off, regroup, 
and talk about it again the 
next day.  

The next morning, my 
phone rang bright and 
early.  Mama had already 
gone out and picked me “a 
little corn” (fifteen ears) 
“so you can experiment 
with it” and was heading 
to my house with it.  She 
also brought her recipe, 
narrowed down “as close 
as I can get,” with the ad-
monition, “but be sure you 
tell them you really need 
to taste it as you mix it up. 
I always add more sugar.” 

This year, I don’t guess 
there will be a Corn Day, 
as the only participant 
would be me.  So I’ve de-
cided to share one of my 
very favorite recipes – Ma-
ma’s Old Fashioned Corn 
Pudding – or “Puddin’” as 
we called it - in celebration 
of her.  It really is simple 
to make, and the timing is 
perfect for taking advan-
tage of the much-too-short 
season of fresh corn that’s 
just coming in.  You just 
might want to keep this 
recipe handy to cook up 
again and again yourself.  

Miss Corene’s
Old-Fashioned Corn Puddin’

2 Cups corn (about 5 ears, cut, if using fresh)
¾ stick butter
2 Cups milk 
3 Tablespoons flour
3 eggs, lightly beaten
¾ Cup Sugar 
¼ teaspoon salt
½ teaspoon vanilla

Miss Corene’s Old Fashioned Corn Pudding

Corn pudding is a traditional, sweet, Southern side dish that's especially good 
with fresh corn!

Melt butter and stir in flour until 
smooth.  Gradually stir in milk. Add 
sugar, salt, eggs, and corn.  Pour into 
buttered casserole and bake at 400 for 
about 30 minutes, or until a sharp knife 
inserted in the center comes out of the 
custard clean. 

NOTE: Mama always insisted that 
you have to taste it after mixing but 
before cooking to adjust the taste – 
which, in her case, generally meant 
adding “a little more sugar.”  That first 
time, I made it exactly by this recipe 
except I only had 2 percent milk, so I 
substituted ¼ cup cream in with the 2% 
to make up the 2 Cups. It was WON-
DERFUL.

The creamy custard that holds Mama's 
Corn Pudding together  makes it almost 
seem like a dessert!

STRONG AS STEEL WITH THE ATTRACTIVE 
LOOK OF VARIOUS ROOF STYLES

Upgrade Your Home with a

NEW METAL ROOF 
Guaranteed to Last a Lifetime!

From Dimensional Shingles to classic styles reminiscent 
of Cedar Shake and Spanish Tile, an architectural roo� ng 
system by Erie Metal Roofs can enhance the beauty of your 
home while protecting your family and property for a lifetime.

Call today to schedule your 

FREE ESTIMATE 1-866-838-2735
Made in 
the USA

New orders only. Does not include material costs. Cannot be combined with any other offer. Minimum 
purchase required. Other restrictions may apply. This is an advertisement placed on behalf of Erie 
Construction Mid-West, Inc (“Erie”). Offer terms and conditions may apply and the offer may not be 
available in your area. Offer expires December 31, 2022. If you call the number provided, you consent 
to being contacted by telephone, SMS text message, email, pre-recorded messages by Erie or its af-
filiates and service providers using automated technologies notwithstanding if you are on a DO NOT 
CALL list or register. Please review our Privacy Policy and Terms of Use on homeservicescompliance.
com. All rights reserved. NC License Number: 83195, VA License Number: 2705029944

LIMITED TIME OFFER

60%off
TAKE AN ADDITIONAL 

10% off

YOUR INSTALLATION

Install for Military, Health 
Workers and First Responders

+

Warranty- Limited Lifetime. 
Transferable to 1 subsequent 
owner from original purchaser. 
Terms and conditions apply. 
Hail up to 2.5”, Appearance 
of the surface coating beyond 
normal wear and tear. 

Limited time offer.
Expires 12.31.22


