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T
HE UNIVERSITY OF SOUTH CAROLINA was founded in 

1801 as the primary seat of higher education for the state. 

McKissick Museum was established 175 years later in an effort 

to bring together the many important collections gathered during that 

time, as well as several exhibition spaces located across the Columbia 

campus. In the 1976 enabling act that created the museum, the 

University Board of Trustees set forth the purpose of McKissick "to 

serve as a general university museum and to engage in education, 

research and collections development as well as campus and public 

service." During the past twenty years the museum staff has worked to 

build the collections, particularly in the area of Southern folklife and 

regional crafts; create imaginative art, history and natural science exhibi

tions; and stage a wide array of educational public programs including 

lectures, craft workshops, films, gallery tours, and children's classes. 

McKissick is also responsible for training future museum workers 

through the graduate level program in museum management. The 

original charge of the Trustees to provide campus and public service has 

been a guiding principle behind museum activities. A joint community 

and campus advisory council was created in 1990 to stimulate commu

nity support and contribute to the growth of the institution. Over 

80,000 people come to the campus each year to take advantage of the 

many programs, and thousands more are able to view McKissick's trav

eling exhibitions when visiting other museums across the United States. 
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Chunky Garden Salsa 

2 garlic cloves, peeled 
I small pickled or fresh jalapefio pepper (seeded) 
'I 4 c. loosely packed cilantro leaves 
I large carrot (cut into I-inch chunks) 
I medium red or yellow bell pepper 

(seeded and cut into I-inch chunks) 
3 medium tomatoes (coarsely chopped) 
I avocado (peeled, seeded, and coarsely chopped) 
2 T. fresh lime juice 
¼ c. fresh or frozen whole-kernel corn 
I tsp. salt 
Tortilla chips, crackers or vegetable crudites 
Servings: makes 3 cups 

In a food processor (metal blade) process garlic, jalapefio pepper 

and cilantro until minced. Add carrot and process until coarsely 
chopped. Add bell pepper and process into small pieces. Transfer 
mixture to a bowl. Add tomatoes and avocado to pro-cessor and 
process until chopped; do not puree. Add to bowl of chopped veg
etables. Stir in lime juice, corn and salt. Refrigerate 1 hour or 
overnight. Drain before serving. Served with chips, crackers or veg
etable crudites. 

4 



5 

4 anchovies, drained 
1 clove garlic (if you like garlic, more can be added) 
2 c. black pitted olives (Kalamata, Nyons or Gaeta) 
1 tsp. lemon zest 
1 tsp. lemon juice 
2 T. extra virgin olive oil 
ground black pepper (to taste) 
2 to 4 T. extra virgin olive oil 
crusty bread (baguette) 
Servings: 30 

In a food processor, pulse anchovies and garlic. Add olives, lemon 
zest and juice, and black pepper; pulse. Continue to pulse as you 
drizzle 2 T. olive oil into mixture. Transfer to small bowl and cover 
with 2 to 4 T. olive oil. Cover and refrigerate. Allow to come to 

room temperature before serving. Spread on crusty bread. This 
will keep for up to one month in the refrigerator. 
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Carolina football player, 1910 
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1 pkg. Knorr vegetable soup mix 
2 8-oz. cans sliced water chestnuts, chopped 
1 10-oz. pkg. frozen chopped spinach, cooked and drained 
6 green onions, chopped 
1 c. mayonnaise 
8 oz. sour cream 
salt & pepper to taste 
Servings: I 0 

Mix all ingredients and chill overnight. Serve with assorted crackers. 



4 eggs 
1 T. sesame salt 
2 T. dark soy sauce 
1 whole star anise 
3 tsp. Earl Grey tea 
sesame salt 

Boil eggs 20 minutes over low to medium heat. Cool in water. 

Drain eggs and tap shells all over with back of spoon until the shell 

is completely crackled. Do not remove shell. Return eggs to pan, 

cover with cold water, sesame salt, soy, anise and tea. Bring to a 

boil, reduce heat and simmer very slowly for 2 to 3 hours. Turn off 

heat and leave eggs in liquid. Cool to room temperature, then 

refrigerate for 8 hours. Drain and keep in shells until ready to use. 

Will keep, well wrapped, in refrigerator up to one week. 

To serve, peel eggs, cut into halves. Serve with sesame salt. 
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Carolina Football team, 1902 
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I n 1902, Carolina beat Clemson 12 to 6. To add 
insult to injury, Carolina paraded around a trans
parency of a triumphant Gamecock over a cow

ering tiger. Clemson students threatened to seize the 
transparency. The situation escalated almost to the 
point of battle with 350 Clemson students armed 
with bayonets and swords and about thirty Carolina 
students prepared to fight to the finish. After 
intense negotiations, it was decided that the trans
parency be burned by both student bodies in good 
pep rally cheering fashion. This incident created a 
tradition that is still alive today at USC, the Tiger 
Burn before each Carolina-Clemson game. 

Ti" zger Burn, ca. l940s 
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Bonnie's Fruit Dip 

½ c. sugar 
2 tsp. garlic powder 
2 tsp. salad oil 
4 tsp. prepared mustard 
1 c. Miracle Whip Salad Dressing 
Servings: makes one cup 

Mix first four ingredients until sugar is dissolved. Blend in Miracle 
Whip. Serve with toothpicks on a tray of fresh fruits. 

Carolina Football team, 1909 



Smoked Oyster Roll 

1 8-oz. pkg. cream cheese, well chilled 
1 4-oz. tin smoked oysters, drained and chopped 
3 green onions with tops and stems chopped separately 
dash Tabasco sauce 
lemon juice to taste 
salt & pepper to taste 

Place 12 in. length of plastic wrap on counter and position cream 
cheese in center. Place equal length of wrap on top. Roll cream 
cheese into a fl.at rectangle. Discard top sheet of wrap and trim 
cheese to remove rough edges. 

Spread oysters over surface of cream cheese. Sprinkle oyster mix
ture with white onion. Lifting plastic wrap gently, roll cream 
cheese into a log. When securely rolled, cover with green onion 
stems. Wrap and chill. 

Serve with crackers. 
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2 1 lb. pkgs. Jimmy Dean Sage Sausage 
2 8-oz. blocks cream cheese (may use fat free) 
1 16-oz. jar chunky mild salsa 
1 8-oz. bag of dip size chips or small crackers for dipping 
Servings: 12+ 

Fry sausage, drain off grease. Mix with melted cream cheese (or 
very soft) and salsa. Heat in 325 ° oven just before serving. May 
add grated cheddar cheese to top. 

This has been served by 
Delly Young at every 

Carolina-Clemson game won 
by the "Cocks" since 1989! 



6 corn tortillas 
vegetable cooking spray 
1 tsp. garlic powder 
2 tsp. ground cumin 
1 tsp. salt 
Servings: makes 4 dozen 

Cut each tortilla into 8 wedges. Place on baking sheet. Lightly coat 
tops with cooking spray. Sprinkle spices evenly over tortillas. Bake 
at 350° for 10 minutes or until crisp. 

Good with black bean spread or salsa. 
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Herbed Bagel Chips 

9 mini-bagels 
butter-flavored cooking spray 
1 ½ tsp. Italian seasoning 
1 I 4 tsp. onion powder 
1 I 4 tsp. garlic powder 
1 Is tsp. ground red pepper 
Servings: makes 3 dozen 

Cut each bagel into 4 round slices. Place slices on baking sheet, 
spray tops with cooking spray. Combine spices; sprinkle evenly 
over bagels. Bake at 375° for 12 minutes. 

Good with black bean spread. 



2 15-oz. cans of black beans 
2 jalapefio peppers, chopped 
2 cloves garlic, chopped 
1 T. minced cilantro or parsley 
1 c. seeded and chopped tomato 

Blend beans, jalapefio peppers, and garlic in food processor until 
smooth. In a bowl, combine with tomato and cilantro. Stir well. 
Serve with tortilla chips or herbed bagel chips. Refrigerate any left
over spread. 

Victory scene, 1912 
16 
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3 
/ 4 c. cooked black beans ( 1 can, drained) 

3 oz. cream cheese, softened 
2 tsp. finely chopped jalapefi.os 
1 c. shredded cheddar cheese ( 4 oz.) 
½ medium sweet red bell pepper, finely chopped 
4 green onions, sliced 
8 ( 6") soft flour tortillas 
Salsa or guacamole 
Servings: 60 

In medium bowl, mash½ c. of the beans. Stir in remaining¼ c. 

beans, cream cheese, and jalapefio peppers. Spread on tortillas. 
Sprinkle with cheese, red pepper and onions. Roll up tightly. Wrap 
in plastic wrap and chill 2 to 8 hours. To serve, remove plastic 

wrap. Slice 1 
/ 2" to 3 

/ 4'' thick. Put cut side up on serving platter. 

Serve with salsa or guacamole as dip. 



½ c. lentils 
115-oz. can chicken broth 
2 onions, chopped 
½ c. walnuts, chopped 
2-3 hard-boiled eggs, chopped 
salt & pepper to taste 

Cook lentils until tender in chicken broth. Cook onions until very 
well browned; caramelized (use very little oil). Process everything 
in a food processor. Add salt and pepper to taste. Serve with crack
ers, bagel chips, toast points, etc. 

This recipe freezes well. 
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'Ii c. water 
1 c. sugar 
2 c. raw peanuts 
Servings: 4 

Sugar Coated Peanuts 

Put water, sugar and the raw peanuts in a frying pan over low to 

medium heat. Stir ingredients until all of the water has cooked 
away. Watch carefully and adjust heat as necessary so that the sugar 
does not form a syrup. 

Pour the coated peanuts on to a baking sheet and spread out evenly. 
Bake at 300° for about 30 minutes, stirring occasionally. 

A Virginia favorite, from 
Southampton County

peanut farming country! 



Crisp Won Ton/Lulu Dip 

1 
/ 2 lb. ground pork 
½ lb. fresh shrimp, chopped 

½ c. chopped water chestnuts 

5 sprigs green onion, chopped 

2 tsp. soy sauce 
1 egg 
½ tsp. MSG or Accent 

1 pkg. Won Ton wrappers 

Fry pork and shrimp until done. Combine with all other ingredi

ents. Place ½ tsp. of filling on wrapper, seal. Deep fry until gold

en brown. (Do not let won tons overlap while frying.) Use with 

dip below. Can be frozen ahead. 

Lulu Dip: 

1 egg, beaten 
2 T. vinegar 
2 T. sugar 
1/3 tsp. salt 
1 ½ T. onion, finely chopped 

1 '/ 2 T. green bell pepper, finely chopped 

2 oz. jar pimiento, finely chopped 
½ lb. cream cheese 

Combine egg, vinegar, sugar and salt in a saucepan, and beat well. 

Boil until thick and then let cool. Once cool, mix in onion, green bell 

pepp'er, pimiento and cream cheese. Enjoy with won tons or chips. 
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Vegetable Pizza 

2 8-oz. cans crescent rolls (refrigerated dough, found in 
dairy case) 
2 8-oz. pkgs. cream cheese 
2/ 3 c. mayonnaise 
1/z tsp. onion salt 
¼ tsp. garlic salt 
1 tsp. dill weed 
A variety of raw vegetables, finely chopped 
Servings: 20 

Spread crescent roll dough on ungreased 10"x15" jelly roll pan. 
Piece triangles together to make crust. Bake 10 minutes at 400° 
until golden brown. Cool completely. Mix cheese, mayonnaise, 
spices until creamy and spread on crust. Cover with raw vegeta
bles cut in very small pieces. Olives, carrots, tomatoes, peppers, 
broccoli, green onions, and other vegetables can be used. Chill, 
cut into two-inch squares and serve. 



3 pkgs. Pepperidge Farm rolls 
I c. butter or margarine 
3 tsp. hot mustard 
3 tsp. poppy seeds 
I medium onion, finely chopped 
I tsp. Worcestershire sauce 
1 I 2 lb. ham, cooked 
1 I 3 lb. Swiss cheese 
Servings: makes 3 dozen 

Split rolls. Melt butter, mix in mustard, onions, poppy seeds and 

Worcestershire sauce. Spread on rolls. Chop ham and cheese into 

small pieces. Spread on rolls. Close. Wrap rolls in tinfoil. Heat at 

350° for 25 minutes. Serve warm. 

A tailgating classic! 
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I n 1909, when Carolina began playing Clemson 

again, the Big Thursday game was held at the State 

Fair. In 1914, in addition to box seats, reserved seats 

in the stands, bleacher seats, and standing room, cars 

were allowed to park on the sidelines to view the games. 

You could pay $1 per car and $1 per occupant and park 

your car on the thirty yard line. This was the most styl

ish way to watch the football game. The automobiles 

would serve picnic lunches and began what we today call 

tailgating. 
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2 8-oz. pkg. cream cheese 
'I 3 c. mayonnaise 
2 T. chopped green onion 
'I 4 c. chopped black olives 
8 (8 ½") flour tortillas 
3 (2 ½ oz.) pkgs. cooked ham (thinly sliced) 
Servings: 25 

Combine first 4 ingredients; spread evenly on tortillas. Arrange 4 
ham slices over each tortilla; tightly roll up and wrap each, individ
ually, in plastic wrap. Refrigerate at least 3 hours. Cut each tortilla 
into ½ inch slices. 

This recipe could have several variations. For example, thinly sliced 
mushrooms and bacon bits could be used instead of olives. Finely 
chopped nuts could be used, as well as parsley and bacon bits. The 
ham could be substituted with pastrami, salami, or even thin roast 
beef. They are delicious! 



2 8-oz. pkgs. cream cheese 
2 8-oz. cartons sour cream 
1 pkg. taco seasoning 
1 c. shredded cheese 
*olives, onions, lettuce, tomato, refried beans, jalapefios 

corn tortilla chips 

Mix softened cream cheese, sour cream and taco seasoning. Spread 

in 13"x9" pan. Top with beans (if desired), then shredded cheese 

and any of the other vegetable options*. Serve as a dip with tor

tilla chips. Be creative! 



Vidalia Onion Spread 

1 c. grated Vidalia onion 
1 c. grated cheddar cheese 
1 c. mayonnaise 
Triscuits or tortilla chips 

Mix onion, cheese, and mayonnaise. Pour into small casserole dish. 
Bake at 350° for 25 minutes. Serve as a dip with Triscuits or tor
tilla chips. 

1 '/ 2 c. mayonnaise 
2 T. onions, minced 
3 T. catsup 
3 T. honey 
2 tsp. lemon juice 
3 tsp. curry powder 
3 drops Tabasco sauce 

Mix well and serve with fresh veggies. 



1 lb. hot sausage 
1 lb. mild sausage 
3 cups Bisquick 
1 lb. Velveeta cheese 

Melt Velveeta, mix all ingredients, form into I-inch balls. Bake at 

350° for 20 minutes or until golden brown. 

1 8-oz. pkg. cream cheese, softened 
½ jar real bacon bits (3 oz. jar) 
1 lb. fresh mushrooms 

Pull stems from mushroom caps and stuff with cream cheese and 
bacon mixture. Bake at 400° for 15-20 minutes or until brown. 



8 oz. grated mild cheddar cheese 
8 oz. grated sharp cheddar cheese 
8 oz. grated mozzarella 
1 bunch green onions, chopped 
5 ribs celery, chopped 
4 oz. ripe olives, chopped 
4 oz. pimiento, chopped 
4 oz. jalapeiio peppers, chopped 
½ c. mayonnaise (or more, if needed, to be spreadable) 
pita bread or crackers 
Servings: 20 

Combine all ingredients, mixing well. Chill and serve with crackers 
or pita bread. 



2 I 0-oz. pkgs. frozen chopped spinach 
2 medium onions, finely chopped 
1/2 c. melted, unsalted butter 
4 eggs, beaten 
2 c. Pepperidge Farm herb stuffing mix 
1 I 2 c. grated Parmesan cheese 
I T. garlic salt 
1 I 2 tsp. thyme 
I T. ground black pepper 
Servings: makes 5 dozen 

Cook and drain spinach really well. Combine melted butter, 
chopped onion and beaten eggs with spinach in one bowl. Add 
remaining ingredients, mix well, and shape with your hands into 
small bitesize balls. Place balls I Ii'' apart on baking sheet. Bake in 
preheated oven at 350° for 20-30 minutes, or until tops are slightly 
brown. 

The black pepper is what gives this dish its kick. If spicy is not 
what you like, adjust the amount of pepper. Also, it is important 
to use UNSALTED butter. If you use salted butter, that combined 
with the garlic salt makes the recipe too salty. It may be possible to 
substitute salted butter or margarine, if you use garlic powder 
instead of garlic salt. But try at your own risk! 
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24-26 cherry tomatoes 
1 8-oz. pkg. cream cheese, softened 
1 T. snipped fresh or frozen chives 

or 1 tsp. dried chives 
1 T. milk 
1 
/ 4 tsp. dried, crushed basil 

1 
/ 4 tsp. black pepper 

1/s tsp. garlic powder 
chopped or dried parsley to garnish 
Servings: 24 

Slice tops off of tomatoes. Using a small spoon, dip out the insides 
of the tomatoes. Drain on paper towels. 

In a bowl, combine cream cheese, chives, milk, basil, pepper and 
garlic powder. Beat until smooth. Spoon into "hollowed" toma
toes and garnish with parsley. Refrigerate. Serve within 8 hours. 



Honey-Mustard Brie 

1 (15 oz.) round Brie cheese 
¼ c. honey-mustard 
½ c. sliced almonds or chopped pecans (toasted) 
apple wedges · 
1 (6 oz.) can pineapple juice 

Remove rind from top of cheese cutting to within ½-inch of out

side edges. Place Brie on serving plate and spread mustard over top; 
sprinkle with almonds or pecans. Cover and let stand at room tem
perature at least 1 hour. Toss apple wedges in pineapple juice; 
drain. Arrange fruit around Brie; serve immediately. 
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Black Bean Salsa 

2 cans black beans, drained and rinsed 
I can white shoe-peg corn, drained and rinsed 
I lb. jar mild salsa 
I lb. jar medium salsa 
2 bell peppers, chopped (red, green and/or yellow) 
I medium onion, chopped 
I whole lemon, juice and zest 

Rinse beans thoroughly. Mix all ingredients together. Cover and 
refrigerate until ready to serve. It may be served with bite-sized 
tostitos or low-fat corn chips. 

This salsa is fatjree! 



1 10-oz. pkg. chopped spinach (frozen) 
2 T. sour cream 
2 T. mayonnaise 
½ can water chestnuts, chopped 
1 tsp. Jane's Crazy Sale 
Dash ofTabasco and garlic sale 

Thaw spinach, squeeze out water with hands. Blend all ingredients 
well. Serve on rice crackers. 

34 



In 1893, Governor Ben Tillman branched off the agricultural 
and mechanical departments of the South Carolina College 
and opened Clemson. This caused a rift between the two insti

tutions. Carolina had been criticized for not meeting the needs of 
the people and only educating lawyers and bankers. When 
Clemson opened 446 students were enrolled leaving Carolina, in 
1894, with only 64 students. 

The Clemson Football Association was formed in 1896, and 
their goal was to beat South Carolina College. It was decided that 
the game would be played on Thursday, November 12. There was 
more at stake than just a football game. Carolina wanted to prove 
themselves again and Clemson wanted to show their superiority. 

The first Big Thursday Game hosted 2,000 people. Carolina 
beat Clemson 12-6. In 1900, Carolina was defeated 
by an embarrassing score of 51-0. The Big 
Thursday Game was stopped in 1902, due to 
the first "Tiger Burn," but then resumed 
again in 1909. The Carolina-Clemson 
rivalry is just as strong today. 



,..___ 

HISTORICAL SOUVENIR PROGRAM 

Program cover for the last "Big Thursday" game 

held at the SC state fairgrounds, in 1959. 
Courtesy of USC Archives 
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Garlic Cheese Logs 

2 8-oz. pkgs. cream cheese, softened 
1 T. mayonnaise 
1 T. Worcestershire sauce 
1 tsp. dry mustard 
¼ tsp. garlic powder 
3 dashes hot sauce 
4 cups shredded sharp cheddar cheese 
2 tsp. paprika 
1 tsp. chili powder 

Combine first 6 ingredients in a large bowl; beat at medium speed 
with an electric mixer until creamy. Gradually add cheddar cheese 
and mix until blended. Divide the mixture in half and roll each 
half into a log. Combine chili powder and paprika. Roll the logs 
in this mixture until coated. Individually wrap logs in plastic wrap 
and refrigerate over night. 

Serve with crackers. These logs may be frozen. 



Oyster Crackers 

12 to 16 oz. of plain oyster crackers 
¼ to 1 tsp. dill weed 
¼ to 1 c. salad oil 
1 pkg. (IO oz.) Hidden Valley Ranch Salad Dressing Mix 

Mix ingredients. Stir over crackers to coat. Place in warm oven 

(250°) for 15 to 20 minutes. Stir gently halfway through baking. 

Keep in airtight container. 

. nd ca. 1927 
USC Marching Ba , 
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Simple Cheese Dip 

1 c. shredded cheddar cheese 
1 1 

/ 2 c. sour cream 
3 T. grated onion 
3 T. grated green bell pepper 
¼tsp. salt 
2 T. milk 
Servings: I 0 

Mix all ingredients well. Add milk for desired consistency. Cover 
and chill. Mix again before serving. 

Serve with crackers or chips for dipping. 



1 (8 oz.) can Pillsbury Refrigerated Crescent Rolls 
1 
/ 3 c. grated Parmesan cheese 
16 cocktail sausages 
1/4 c. milk 
1 tsp. sesame seed, if desired 
Servings: 16 

Heat oven to 375°. Grease cookie sheet. Separate dough into 8 tri

angles. Cut each in half lengthwise to make 16 long triangles. 

Sprinkle each with 1 tsp. cheese. Place 1 sausage on shortest side 

of each triangle. Roll up, started at shortest side and rolling to 

opposite point. Dip in milk, place on greased cookie sheet. 

Sprinkle with sesame seed. Bake at 375 ° for 10 to 14 minutes or 

until golden brown. Immediately remove from cookie sheet. 



4 1 

1 '/z c. sugar 
1/ 4 c. honey 
'/z c. water 
3 c. toasted pecans 
'/z tsp. vanilla extract 

Combine first 3 ingredients in heavy saucepan and bring to a medi
um boil. Stir occasionally to prevent sticking. Cook until a candy 
thermometer reaches 242 ° F or forms a soft ball when a drop is put 
in cold water. Remove from heat and add vanilla and nuts. Stir 
until syrup becomes creamy and thick. Turn on to waxed paper 
and break into pieces. 



8 qts. plain popped popcorn 
1 c. butter or margarine 
½ c. light corn syrup 
1 pkg. (9 oz.) Red-Hot candies 
Servings: makes 8 quarts 

Place popcorn in large bowl, set aside. In a saucepan, combine but
ter, corn syrup and candies. Bring to a boil over medium heat, stir
ring constantly. Boil 5 minutes, stirring constantly. Pour over pop
corn and mix thoroughly. Turn into two (2) greased 15"x10"xl" 
baking pans. Bake at 250° for 1 hour, stirring every 15 minutes. 
Remove from pans and place on waxed paper to cool. Break 
apart-store in airtight containers. 
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1 2/ 3 c. pimiento stuffed olives, chopped 

1 '/z c. Kalamata olives, pitted, chopped 
2/ 3 c. olive oil 
1 4-oz. jar pimientos, drained and chopped 
1 
/ 3 c. minced fresh parsley 

2 T. capers, drained 
1 T. minced garlic 
1 T. minced fresh oregano or 1 tsp. dried oregano 

salt & freshly ground pepper to taste 

1 8-inch round Italian or French bread 

4 oz. sliced salami 
4 oz. sliced Provolone cheese 

4 oz. sliced Mortadella cheese 
Servings: 6 

Combine first 9 ingredients, season with salt and pepper. Cover 

and refrigerate overnight. Drain mixture - reserve liquid. Cut 

bread in half, forming top and bottom. Remove centers of each, 

leaving 1 inch bread shell. Brush insides with reserved liquid. Press 
1 
/ 2 of salad on bottom bread ring. Layer salami, provolone and 

mortadella over this. Press on remaining salad. Cover with top 

bread ring. Wrap in foil. Cover with 3 to 5 lb. weight. Refrigerate 

30-45 minutes. Cut into 6 wedges. Pierce each with tooth pick or 

skewer. 
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1 can (14 1/2oz.) clear chicken broth 
1 I 2 c. mayonnaise 
1 I 4 c. freshly grated Parmesan cheese 
1 T. chopped fresh dill weed 
1 lb. cheese tortellini, cooked and drained 
1 c. cherry tomatoes, halved 
1 c. fresh sliced mushrooms 
1 c. frozen tiny green peas, thawed 
1 T. finely chopped red onion 
1 I 4 c. finely chopped red bell pepper 
Servings: 6 

In blender, combine first four ingredients. Blend until smooth. In 
13"x9" glass dish or plastic container, combine hot tortellini, veg
etables and broth mixture. Toss to coat well. Cover and refrigerate 
until serving time, at least four hours or until most of liquid is 
absorbed. Stir occasionally. May be served on salad greens. 



12 slices smoked bacon 
1 
/ 3 c. mayonnaise 

1 1 
/ 2 T. black olive paste 

1 tsp. red wine vinegar 

12 slices french bread 

1 bunch lettuce 

3 tomatoes, sliced 

Cook bacon until crisp; drain. Stir together the mayonnaise, olive 

paste and vinegar. Spread mixture on bread slices. Layer sand

wiches with bacon, lettuce and tomatoes. 

A nice change from the 

traditional sandwich; can 

also be made with cold 

proscuitto instead of bacon. 
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Chilled Carrot Soup 

1 T. cooking oil 
1 medium onion, chopped 
2 lbs. carrots, peeled & sliced 
4 slices fresh ginger (quarter-sized), peeled 
2 1 

/ 2 c. chicken broth 
salt & pepper to taste 
3 tsp. fresh lemon juice 
1 tsp. honey 
1 T. cilantro, chopped 

Heat oil and cook onions over low heat, stirring until thoroughly 
soft, about 8 minutes. Add carrots and ginger. Cook for 10 min
utes, stirring occasionally. Add 2 cups of chicken broth, season 
with salt and pepper and bring to a boil. Cover and simmer over 
low heat until carrots are very tender, about 25-30 minutes. Strain 
cooking liquid and reserve. Discard ginger. Puree vegetables in 
blender with 1 cup of cooking liquid until smooth. Combine 
remaining cooking liquid with lemon juice and honey. Blend in 
puree. Chill. Can be kept in refrigerator up to 2 days. Before serv
ing, season with salt, pepper, and Tabasco. Garnish with chopped 
cilantro. 



1 head cabbage, shredded 

2 oz. vegetable oil 

1 oz. fresh lime juice 

½ tsp. dry mustard 

½ tsp. celery salt 

1 oz. mayonnaise 

salt & pepper to taste 

dash of paprika 

Mix oil and lime juice. Add mustard, celery salt, mayonnaise, salt, 

pepper, and paprika. Mix with cabbage and chill. 

Carolina vs. Furman, 1926 



Affordable 
Seafood Salad 

1 pkg. (12 oz.) spiral vegetable noodles 
1 
/ 2 c. mayonnaise 

1 
/ 2 c. bottled ranch dressing 

2 T. dill (if fresh, use 4 T.) 
juice from 1 lime 
2 c. fully cooked seasticks 
1 onion (or 1 bunch green onions), chopped 
assorted fresh seasonal vegetables, chopped 
Servings: 4-6 

Boil noodles. Drain and allow pasta to cool. Chop seasticks. Mix 
pasta with remaining ingredients . Chill at least 2 hours before 
servmg. 



1 T. gelatine 
1/2 c. cold water 
1 c. boiling water or chicken broth 
2 c. cooked chicken, cut into small cubes 
½ c. celery, chopped 
1 c. mayonnaise 
¼ c. chopped pimientos 

Soak the gelatine in cold water. Dissolve in hot broth. Add may
onnaise and fold in the chicken, celery and pimientos. Turn into 8 
individual molds, or 1 large one, and chill. 
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A
while back, a friend gave RJ a rooster. "They said it was 

a gamecock, but it was a rooster, a beautiful rooster. It 
wouldn't move from wherever you put it. You put it on a 

chair and it stayed there, a table, it didn't budge. Well, one time 

someone fed it some beer, and I shouldn't say it got drunk, but it 

did get a little tipsy. And he went over on the food table into the 

cake and went kind of crazy flopping all over the food. Well, a 

bit later, it ate some anti-freeze and died." Then he was given a 

live gamecock. He still has him. His name is Sparky Joe Scott, 

and he's about 7-8 years old. 



Gamecock Symbols through the years ... 
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1904 Garnet and Black 
First use of a gamecock 
with spores 

1910 Garnet and Black 

1912 Garnet and Black 

1913 Garnet and Black 
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1916 Garnet and Black 
First association of a 
gamecock as University 
symbol 
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Fresh Vegetable Salad 

1 bunch of broccoli (use small flowerettes) 
1 head of cauliflower (cut into small flowerettes) 
fresh sliced mushrooms (add night before serving) 
1 c. oil 
1 T. dill seed 
1 tsp. salt 
1 tsp. garlic powder 
1 tsp. Accent 
1 T. sugar 
1 
/ 2 c. white wine vinegar 
Servings: 8 

Mix all but the first three ingredients to make a marinade. Soak 
broccoli and cauliflower in this marinade for two days. The day 
before serving, add the sliced mushrooms to the mixture. 



10 oz. dry pasta-spaghetti or angel hair 
1 
/ 4 c. smooth peanut butter 

3 T. sugar 
114 c. low-salt soy sauce 
1 tsp. red chile pepper flakes 
3 T. toasted sesame oil 
1 T. minced garlic 
3 T. corn oil 
Garnishes: slivered carrots, green onions, red peppers, 
toasted sesame seeds, roasted peanuts, fresh cilantro 
Servings: 4-6 

Boil pasta in a large pot of salted water until cooked (al dente). 
Rinse in cold water and let drain thoroughly for approximately 10 
minutes (or noodles will be too moist). Whisk together remaining 
ingredients. Toss noodles in the sauce. Let noodles stand at room 
temperature, in the sauce, for 4 hours to integrate flavors before 
serving. (Can be refrigerated for up to two days.) Toss noodles 
again just before serving in order to distribute sauce. 

To serve, place a mound of noodles on a plate and garnish as 
desired. 
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½ c. toasted pine nuts 
2 T. olive oil 
½ c. diced mild onion 
½ tsp. curry powder 
¼ tsp. ground cinnamon 
¼ tsp. ground cumin 
pinch of turmeric 
3 / 4 c. chicken broth, fat removed 
3 c. julienne strips of carrots 
3 c. cooked couscous 
½ c. dried currants 
grated zest of 1 lemon 
salt & pepper to taste 
¼ c. coarsely chopped fresh mint 
Servings: 8 

Heat olive oil in large saucepan. Add onions and cook for 3 min
utes over low heat. Stir in curry, cinnamon, cumin and turmeric; 
cook one more minute. Add chicken broth and carrots to onion. 
Cover and cook over low heat 5 to 7 minutes, until carrots are ten
der. Place cooked couscous in large bowl. Toss with a fork. Add 
carrot mixture, currants and lemon zest. Toss again. Add salt and 
pepper. Cool to room temperature. Toss with mint, cover and 
refrigerate until serving. 



2/ 3 c. sandwich spread 
1 I 2 c. mayonnaise 
thin aspagarus ( canned) 
1 loaf of white bread, crusts removed 

Roll out slices of bread with rolling pin. Spread bread lightly with 
sandwich spread and mayonnaise. Roll up 1 piece of asparagus in 
bread slice. Skewer with a toothpick. Put asparagus rolls in a damp 
cloth and store overnight in refrigerator before serving. 
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Tomato Spoon Salad 

2 (16 oz.) cans whole tomatoes 
½ c. chopped onion 
½ c. chopped green bell pepper 
3 I 4 c. chopped celery 
¼ c. sugar 
6 T. cider vinegar 
2 tsp. mustard seeds 
1 tsp. salt 
dash of pepper 
Servings: 6-8 

Drain tomatoes; cut into bite size pieces. Add onion, green pepper 
and celery. Combine remaining ingredients and pour over tomato 
mixture. Chill several hours or overnight before serving. 

A welcome alternative 

when local tomatoes 

are not in season! 



10 red potatoes (peeled) 
1 (16 oz.) carton of sour cream 
3 T. prepared horseradish 
2 c. chopped spring onions 
1 c. mayonnaise 
1 tsp. seasoning salt 
1 tsp. white pepper 
2 tsp. parsley, chopped 
(paprika for top) 
Servings: 8 

Boil potatoes until tender. Cool and set aside. Mix all other ingre

dients. Slice potatoes and arrange layers of sauce and potatoes start

ing with potatoes and ending with sauce. Sprinkle top with papri

ka and refrigerate overnight. 
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Seven Layer Salad 

1 head of lettuce broken in small pieces 
½ c. chopped green bell pepper 
1 diced onion 
½ c. chopped celery 
10 oz. pkg. green peas 
2 c. Hellman's Mayonnaise 
2 T. sugar 
4 oz. Parmesan cheese, freshly grated 
6-8 bacon strips crumbled 

Layer lettuce and other vegetables in order listed. Mix mayonnaise 
and sugar together and spread over the top. Sprinkle with cheese 
and bacon bits. Chill before serving. 



4 large carrots, finely grated 
1 8-oz. pkg. cream cheese, softened 
1 T. grated mild onion 
½ c. chopped pecans 
3 T. mayonnaise 
salt & pepper to taste 
1 large loaf Roman Meal bread 
Servings: 12 

Mix together first 6 ingredients and refrigerate overnight before 
using. Spread on bread; then remove crusts for an even edge. 
Makes 48 sandwich quarters. 

You may substitute 

walnuts for pecans. Also, 

you may use bottled onion 

juice and chives instead of 

fresh onion. 
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6 c. coarsely chopped tomatoes (about 3 lbs.) 
I qt. low-sodium tomato juice 
2 c. coarsely chopped peeled cucumbers (about 2 medium) 
1 1 

/ 2 c. chopped green bell peppers 
I 1 

/ 4 c. finely chopped sweet onion 
I c. finely chopped celery 
I T. olive oil 
I T. balsamic vinegar 
I T. basil vinegar 
I T. rice vinegar 
½ tsp.salt 
½ tsp. pepper 
1 
/ 2 tsp. hot sauce 

3 garlic cloves, peeled and minced 
Servings: 8 

Combine all ingredients in a large bowl; stir well, cover and chill. 



10 large red potatoes/ cooked until tender 
1 

/ 2 c. apple cider vinegar 
1 
/ 2 c. vegetable oil 

2 cloves garlic 
1 ½ T. each: tarragon, dill, basil, thyme (fresh herbs) 

( use 1 tsp. of each if dried) 
1/s tsp. black pepper 
1 T. honey 
1 T. dry mustard 
Servings: 6-8 

Blend and toss all ingredients with the potatoes. Chill for 1-2 
hours. Then add and mix the following: 

1 - l 1 / 2 c. mayonnaise 
1 c. chopped celery 
¼ c. chopped green onions 
1-2 T. finely chopped parsley 

Garnish with finely chopped red and green bell pepper. Add salt 
and pepper to taste. 

To the gardener: 
especially good when 

made with fresh herbs! 



Curried Rice Salad 

1 1 
/ 2 c. cooked rice 

1 
/ 2 c. chopped onion 
1 T. vinegar 
2 T. vegetable oil 
1 tsp. salt 
1 tsp. curry powder 
1 c. chopped celery 
1 pkg. frozen English peas, thawed 
3 I 4 c. mayonnaise 
Servings: I 0 

Mix first six ingredients and chill for 3 hours. Add last three ingre
dients, mix well, and refrigerate-overnight is best. 



1 ¼ to 1 ½ lbs. fresh broccoli, trimmed & cut up 
or use 2 10-oz. pkgs. frozen chopped broccoli 
2 13¼-oz. cans of chicken broth 
1 medium onion, quartered 
2 T. butter or margarine 
1 tsp. salt 
1 to 2 tsp. curry powder 
dash of black pepper 
2 T. lime juice 
8 lemon slices 
½ c. dairy sour cream 
1 T. snipped chives 
Servings: 8 

Place broccoli in large saucepan. Add broth, onion, butter or mar
garine, salt, curry powder, and pepper. Bring to boil. Reduce heat 
and simmer, covered, 8 to 12 minutes or until just tender. Place 
half of the broccoli in blender container. Cover and blend until 
smooth. Repeat with remaining broccoli mixture. Stir in lime 
juice. Cover and refrigerate at least 4 hours. Ladle into small 
bowls. Top with lemon slices, then a spoonful of sour cream and a 
sprinkling of chives. 
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D on Barton and his wife's most memorable Gamecock 
tailgating experience didn't happen in Columbia, but 
at Clemson in 1970. They had plans to meet before 

the game with two other couples, which included, as Mr. 
Barton puts it, "a rabid Clemson fan from Bamburg." The 
Bartons were responsible for bringing the fried chicken and the 
drinks, the other couples were to bring the rest. They had cho
sen a spot to meet to put their movable feast together. 
However, on the way, they pulled into a rest stop on 1-26 that 
looked like a convention of football fans . When they returned 
to their car, it "looked like Old Faithful the way it was spewing 
steam from under the hood." They lifted up the hood, Don 
said, "which is about the limit of my mechanical ability." They 
were immobilized, fried chicken and all. They received several 
offers from people to take them to the game, and just as they 
were about to accept one, a bus full of the wives and the 
Carolina officials drove up and right behind it was a USC 
truck. Mr. Barton walked over to the truck hoping that the 
driver would have a piece of tape or something that he could 
.fix the hose well enough to get to Clemson. The driver didn't 

rr· Burn ca. 1940 
1 iger ' 



have any cape, but in his tool chest he did have a hose. He 

said, "you can have the hose for whatever it's worth, and here's 
a screwdriver you can have, too. Bring it back co the 

University sometime, but I have to leave." Don cook the hose 
and it did seem to look like what they needed. There was a 
mechanic working on the rest area who just happened co be a 

Carolina fan. He looked at the hose and said, "It's exactly the 
hose you need. Get out of the way." And so the mechanic 

replaced the hose, fixed the car, filled the radiator with water, 
and the Bartons were on their way. The traffic was much 

heavier, but they finally arrived and seeded near to their meet
ing place. Just a few cars over was one of the couples they were 
co meet, who had been held up also. They did manage co put 

their meal together and still had plenty of time co socialize. 
Carolina won the game 38 to 32. And so, Don said they 

"added tiger meat to the menu and it was the most delicious 

part of it. Or any other tailgating menu." 



1 ½ lbs. boneless chicken breasts or peeled shrimp (cooked) 
1 
/ 2 lb. spinach noodles 
½ lb. twisted fuccilli noodles 
1 3-oz. can Parmesan cheese 
1 pkg. frozen petite peas (thawed, uncooked) 
1 c. Hellman's Mayonnaise 
2 pkgs. Italian Good Seasons Salad Dressing Mix 
1 
/ 4 c. sliced black olives 
Servings: 8 or more 

Poach chicken breasts 10-15 minutes in seasoned water. Remove 
chicken and cook the noodles 10 minutes in chicken water. Drain. 
Cube meat. Mix peas, noodles, and chicken. Mix mayonnaise and 
dressing mix. Stir all together. Refrigerate until served. Serve cold. 
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1 box wild & brown rice with spices (not instant) 

1 carrot, thinly sliced 
2 celery stalks, thinly sliced 
½ c. white raisins (golden) 
1 T. olive oil 
¼ lb. shaved ham 
2 tsp. vinegar 
dash of curry powder 
¼ c. pecans, in pieces 
1 ripe avocado cut into slices 

1 tomato cut into wedges 
Servings: 6 

Mix the first 5 ingredients together in pan with a tight fitting lid. 

Cook according to directions on rice box. Do not overcook. Stir 

the next 4 ingredients into cooked rice mixture and then put into 

serving dish. Arrange avocado and tomato over the top. This dish 

may be served hot or cold. 
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Artichoke and 
Curried Rice Salad 

I 8-oz. box chicken flavored rice mix 
(Blue Ribbon brand or similar) 

16 small green olives stuffed w/pimiento 
chopped coarsely 

4 green onions with tops 
I jar marinated artichoke hearts, drain and 

chop (reserve liquid) 
½ c. mayonnaise 
¼ tsp. curry powder 

Prepare chicken flavored rice mix according to package instructions 
but do not add salt or butter. Cool to room temperature. Mix rice 
with chopped green onions, chopped green olives and chopped, 
drained artichoke hearts. Make a dressing of reserved marinade, 
mayonnaise and curry powder. Pour over rice mixture and toss 
lightly. Chill until serving time. 



Oriental Cole Slaw 

2 pkgs. Ramon Noodle Soup, oriental beef flavor 
1 lg. pkg. cole slaw (shredded cabbage) 
2 T. (salad) vinegar 
1 
/ 2 c. vegetable oil 

green omons to taste 
4 oz. sliced almonds 
6 oz. sunflower seeds 
Servings: 8-10 

Chop onions. Put slaw, onions, sunflower seeds and almonds in a 
large bowl. Make a dressing of the oil, vinegar, and soup flavor 
packets. Add to the salad and chill until serving time. Right before 
serving, add the crushed soup noodles. 
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1 bunch finely chopped broccoli 
(flowerettes and tender stems) 

1 c. dark raisins 
1 small onion, finely chopped 
1 c. chopped pecans 
1 ½ to 2 c. mayonnaise 
1/2 c. sugar 
3 T. salad vinegar 

Mix chopped broccoli, raisins, chopped onion, chopped pecans in 
large bowl. In small bowl, stir together mayonnaise, sugar and 
vinegar. Add to broccoli mixture and toss lightly until vegetables 
are coated. Chill until time to serve. Best made several hours 
ahead. 



2 hard-boiled eggs, diced into small pieces 
1 small onion 
1 
/ 2 c. chopped sweet pickles 

1 
/ 2 c. chopped olives 

6 medium Irish potatoes 
mayonnaise 
salt 
Servings: 8 

Start the potatoes off in cold water and don't boil them too hard or 
they will come apart while they are cooking. They should take 
about 30 minutes. I usually test them by sticking an ice pick or 
fork into them. Put about 3 tablespoons of mayonnaise in mixing 
bowl. Peel the potatoes and cut them into small pieces while they 
are still warm if you can. Then just add the other things and put 
all of it together in the mayonnaise. Don't stir too hard while you 
are mixing or your potatoes will get mushy. You will just have to 
add salt as you go along and keep testing it. You may have to add 
more mayonnaise if it looks too dry. 
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1 large cabbage (grated) 
4 onions (grated) 
3 I 4 c. vegetable oil 
1 tsp. dry mustard 
1 tsp. salt 
1 tsp. celery seed 
1 c. sugar 
1 c. vinegar 
Servings: 12-16 

Grate cabbage and onions into small pieces and place in mixing 
bowl. In a small saucepan, heat vinegar, add sugar to dissolve. Add 
rest of ingredients to the saucepan and stir well. Remove from heat 
and pour over cabbage and onions. Stir the slaw well and refriger
ate. Stir once a day for three days and then serve. 



"Poor Boy" Sandwich 

French Bread, long loaf 
mayonnaise and Italian dressing 
1 lb. ham, sliced thin 
½ lb. Swiss cheese, sliced thin 
1 lb. turkey or chicken, sliced thin 
½ lb. crisp bacon (optional) 

or can use bacon bits 
2 tomatoes, sliced or chopped 
1/4 head lettuce, chopped 
onion, sliced thin 
bell pepper, sliced thin 
Servings: 20 

Slice bread lengthwise. Scoop out both pieces a little. Cover both 

with mayonnaise. Layer ham-sprinkle on some Italian dressing. 

Layer cheese and then layer turkey-add some more Italian dress

ing. Mix the chopped tomatoes and lettuce with a little mayon

naise and Italian dressing. Then spread it over the layers and sprin

kle with bacon bits. Alternate onion slices with bell pepper slices 

and place across top of entire sandwich and cover with the top por

tion of french bread. Wrap in tinfoil and chill. When ready to 

serve, slice as individual sandwiches. 

HINT: Go easy on the 

Italian dressing as it can 

make the sandwich soggy

you can add more when 

you are ready to 
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Shrimp Sandwiches 

1 lb. boiled shrimp, peeled and chopped 
6 oz. cream cheese 
1 T. milk 
1 tsp. onion juice and pulp 
1/s tsp. sale 
1/s tsp. pepper 
1 tsp. Accent 
1 
/ 4 c. mayonnaise 
Servings: 12 large or 48 party sandwiches 

Mix all ingredients in food processor. Can be used as a dip. Best 
made several days ahead, but prepare sandwiches on the day you 
plan to serve them. 

S t Fairgrounds 
J 929 game scene at ta e 



Marinade: 

½ c. olive oil 
zest of one lemon 
juice of 2 lemons 
1 tsp. fresh thyme 
1 T. fresh chives - small slices 
1 T. fresh parsley, chopped 
1 tsp. garlic salt 
½ tsp. paprika 
½ tsp. cajun spice or 1/s tsp. cayenne pepper 
3 dashes Tabasco sauce 
2 dashes soy sauce 
2 shakes Old Bay seasoning 

Mix together all ingredients. Adjust for saltiness and heat. (Save a 
little marinade to pour over shrimp in serving container. Add 
shrimp and toss to coat well. Chill and marinate at least 30 min
utes before charcoal grilling or broiling in oven. You may also use 
boneless chicken breast whole, cut into strips, or squares. Cook or 
grill shrimp until just done (opaque). Do not overcook. 

Garnish platter or container for shrimp with lemon wedges and 
fresh sprigs of thyme. Pack in cooler with ice covered with foil, 
then newspapers. Put container of shrimp on newspapers, then 
more paper on top-this will keep it well chilled. 
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5 c. shredded cabbage (116.) 
1 c. shredded carrot 
1 
/ 2 c. thinly sliced radishes 

2 T. vinegar 
1 tsp. sesame oil 
1 tsp. spicy brown mustard 
2 T. sesame seeds, toasted 
1 
/ 2 tsp. ground ginger 
1 T. soy sauce 
Servings: l 2 

Combine cabbage, carrot, and radishes in a large bowl. Combine 

vinegar, oils, mustard, and spices in a small bowl; stir with a wire 

whisk until well blended. Pour over cabbage mixture, toss lightly. 

Cover and refrigerate 8 hours . 

To serve, add sesame seeds, toss gently. 



4 eggs (large or jumbo) hard boiled and chilled 

3 T. whipped cream cheese 
2 tsp. mayonnaise 
½tsp.salt 
¼ tsp. Dijon-style mustard 
dash white pepper 
1 to 2 drops hot sauce 
2 T. minced scallions (green onion) 

1 T. finely chopped capers 
parsley sprigs for garnish (optional) 

Servings: 4 (can double recipe to serve 8) 

Cut eggs lengthwise into halves. Carefully remove yolks from egg 

halves to a small bowl and set whites aside. Add remaining ingre

dients except scallions, capers, and parsley and mix into a smooth 

paste; fold in scallions and capers. 

Using a spoon or pastry bag fitted with a wide tip, fill each reserved 

white half with 1/8 of the yolk mixture. Arrange eggs on a serving 

platter or container with lid and, if desired, garnish with small 

sprigs of parsley. Cover loosely and refrigerate until ready to use. 

HINT: for a low-fat 
variation: use light or 
no-fat cream cheese. 

Bo 
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I e's not just the football players chat do all the work at the 

games. It takes Donnis Broome about a day to prepare the 

spread. "It's just a lot of work because you prepare the food, 

you pack it, and you unpack it, you pack it back up, you unpack 

it, you pack it back up, you take it home, you unpack it again. 

That's the hardest part. But I'm not complaining; it's fun." 



12 oz. shell macaroni 
1 T. Lawry's seasoning salt 
1 tsp. salt 
2 medium onions, finely chopped 
4 hard boiled eggs, chopped 
2 c. celery, chopped 
'Ii c. drained pimiento or salad olives 
2 #2'/i cans Leseur peas, drained 
l 1/2 c. mayonnaise 
lemon juice, to taste 
1 tsp. sugar 

Cook pasta till just tender, drain and place in a stainless, glass, or 
pottery bowl. Add next 8 ingredients. Squeeze a little lemon juice 
and 1 tsp. sugar into mayonnaise and stir. Fold all ingredients 
together. Cover bowl with foil and place in refrigerator. Better 
when made a day or at least 4 hours in advance of serving. 



Dilly Deviled Eggs 

eggs 
pickled relish 
grated onion 
Durkee's Sauce 

mustard 
Hellman's Mayonnaise 
salt & pepper 
dill weed 
paprika 

Boil eggs, cut in half and mash yolks. Add the other ingredients to 

taste and stuff in eggs. Top with paprika. 

2 or 3 c. tomatoes ( tiny tomatoes whole 

or Roma cut in 3 pieces) 
2 or 3 c. broccoli (peel stems and cut up as well as florets) 

2 stalks of celery (in medium slices) 

½ c. sliced green olives (Mario brand- do not use salt free) 

Duke's Mayonnaise, 1 heaping T. or more- enough to coat 

ingredients) 

Salad can be made one day and refrigerated over night. This 

imprdVes flavor. 



2 lbs. carrots, peeled and sliced into thin strips 
1 10 ¼-oz. can tomato soup 
1 large onion, sliced 
1 c. sugar 
¼ c. oil 
3 

/ 4 c. vinegar 
1 T. prepared mustard 
1 tsp. Worcestershire sauce 
salt and pepper to taste 

Cook carrots until just tender. Combine remaining ingredients. 
Pour over carrots and marinate overnight. This keeps for two weeks 
in the refrigerator. 

above and right: Cheerleaders, 1933 



Ultimate Fried Chicken 

Use boned and skinned chicken breasts and thighs. Dip in an egg 

or two beaten with ½ small can of Carnation evaporated milk. 

Dip in pre-seasoned chicken breader. I use House-Autrey brand 

from Harris Teeter. Put a small amount of canola oil in a heavy hot 
skillet. Cook reasonably slow so each piece doesn't brown before it 
is cooked through. I like to remove the pieces into an electric skil
let at 250° and let them steam for a while until I am sure they are 

completely cooked. This improves the flavor. 
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AGE 21 

HtlGHT S' IO" 

WEIGHT 185 L0S 

I I ,,,.,--
<.... ' __ ..._- ..... ___. __ ~ -

. II 

s ''sw,v1 Ll£D HIPS' 

HA F PK.E. 
FINE CHANGE O I 
CAN MOVE ON A. DIME• 

Steve Wad;ak, n;cfmamed the "Cad;/lac, " was Caroh"na) star runn;ng 

back ;n the late 40s and early 50s. During h;, three-year career, he 

amassed 2,878 yard, and ranks among the all-rime great backs ;n 

Caro/;na football h&tory. He was k;/fed in an automab;/e accident 

shortly ,efier the 195] season ended. The most valuable player award 

is namedfor him. 



1 5-7 lb. turkey breast, thawed 

2 tsp. chopped fresh parsley 
1 I 4 c. vegetable oil 
¼ c. salt 
1 
/ 4 c. black pepper 
1 c. apple cider vinegar 

Place turkey breast in browning bag and place in a shallow roasting 

pan. Combine parsley, oil, salt, pepper and vinegar. Pour marinade 

over turkey breast. Seal bag and bake at 300° for 4-5 hours. Cool, 

slice and refrigerate until serving time. 
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1 15-oz. can lima beans, drained 

1 15-oz. can kidney beans, drained 

1 28-oz. can pork & beans 
1 
/ 2 c. brown sugar 

2 I 3 c. vinegar 
2 T. dry mustard 
2 medium onions sauteed 
1 T. garlic salt 
1 tsp. pepper 
8 cooked slices bacon (reserve fat) 

Mix all ingredients and pour in bacon grease. Pour in casserole dish 

and sprinkle bacon on top. Bake 1 ½ hr. at 350°. 
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2 small chickens (approx. 5 lbs.) 
3 lg. onions, chopped 
1 ½ lbs. potatoes, peeled and cubed 
2 celery stalks, sliced 
1 stick butter or margarine 
½ lb. boneless pork, cut up for stew 
1 28-oz. can crushed tomatoes 
2-3 T. Worcestershire sauce 
dash of ketchup 
2 T. prepared mustard 
1 14-16 oz. can of lima beans 
1 14-16 oz. can of whole kernel white corn 
Texas Pete Hot Sauce to taste 

Cut chicken into pieces. Brown chicken and pork pieces in mar
garine or butter. Add onions and celery, and saute until onion 
begins to look transparent. Add tomatoes, Worcestershire sauce, 
ketchup, mustard and enough water to cover the meat. Simmer 
until chicken begins to fall off the bone. Remove chicken from the 
pot and de-bone. Chop chicken and return to the pot. Continue 
cooking until stew thickens, adding a little water if it gets too thick. 
Stir often to prevent sticking. Add lima beans and corn. Cook 
about 15-20 minutes longer. Toward the end, add hot sauce to suit 
your taste. 



Sweet Potato Souff le 

2 eggs 
1 c. evaporated milk 

L 3/ 4 c. sugar 
1 29-oz. can sweet potatoes 
'I 2 stick oleo 
dash cinnamon 

Topping: 
½ stick oleo 
½ c. brown sugar 
½ c. chopped pecans 
1 c. cornflakes 

Beat eggs, add milk and sugar. Drain potatoes and mash with oleo. 
Add cinnamon to egg mixture, beat until fluffy. Pour in greased 
casserole and bake 15 to 20 minutes at 400° until firm around the 
edges. 

For topping: mix oleo and sugar, blend in nuts and cornflakes. Pour 
over potato mixture and bake 15 minutes or until golden brown. 
Let stand covered at least 15 minutes before serving. Can be made 
ahead of time. 
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USC Drum Majorette, ca. 1953 



Moore spent 24 years in the Army. He would listen to 

ball games when he was overseas on the radio. He liked 

hem so much, he told his wife he would really take 

advantage of going to the games when he got back. He has. 

Moore came to Columbia in 1955 and became a Gamecock fan. 

Except for one, he hasn't missed a game in twenty eight years, out 

of town, anywhere. He has driven to California and from 

California to Michigan to watch the Gamecocks. One time, he 

and sixteen friends went to Bourbon Street for a week, "that was 

a serious party." Back in Columbia, RJ Moore owns the Phillips 

66 on Rosewood where he does most of his post-game tailgating. 

One day after the service station closed, "two years ago, July 20, 

a man came in. He shot me. I've been very lucky, though. I've 

made so many friends with the tailgating and the parties and fol

lowing the Gamecocks. When I was in the hospital, I realized 

how many friends I made. There were so many flowers, they just 

filled the hospital up with them. I don't know why I don't quit, 

I just like people too much." 
And despite being shot, he still didn't miss a game. 

All of this tailgating has not only afforded a 

happy, but a healthy life. He and his wife 

have never taken an aspirin, they've 

never had a headache. RJ will tell 

you, "It's been such a great life. 

I've met so many people. 
I've been very lucky." 
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1 4-6 lb. Boston Butt 
1 
/ 3 c. brown sugar 

4 T. salt 
2 T. black pepper 
water to cover 
Open Pit Bar-B-Que Sauce 
Servings: 12-16 

Place meat into large pot and add everything but the BBQ sauce. 
Bring to a boil, reduce heat and cover. Simmer until meat is falling 
off the bone. Remove from heat, drain, and remove fat and bone. 
At this point you can refrigerate until ready to heat for sandwiches. 
To heat, place the cooked meat in frying pan and pour the BBQ 
sauce over it. Cook until thoroughly heated. Great on hamburger 
bun with coleslaw. 



1 c. chopped green bell pepper 
2 c. chopped onion 
1 13¼ oz. can no-salt beef broth 
1 large eggplant, cubed 
2 15-oz. cans kidney beans, drained 
2 1 O¼ oz. cans low-sodium tomato soup 
1 
/ 4 cup sliced ripe olives 

2 T. chili powder 
1 tsp. ground coriander 
1 tsp. dried oregano 
1 tsp. pepper 
2 oz. finely shredded sharp cheddar (low fat) 
Servings: 8 

Combine first 3 ingredients in a Dutch oven. Bring to a boil, 

reduce heat, cover and simmer 15 minutes Add everything but the 

cheddar cheese, cover and cook an additional 45-50 minutes, until 

vegetables are tender, stirring occasionally. Ladle chili into individ

ual bowls, sprinkling cheddar cheese over each. Serve with a nice, 

healthy multi-grain bread. 

A favorite served on cool 
fall days by President and 

Mrs. Palms. 
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24 chicken legs 
salt and black pepper (finely ground) 
1 bottle Allegro marinade (regular flavor) 
1 12-oz. jar apricot jam 
1 
/ 2 c. soy sauce 
1 T. cracked, black pepper 
1 T. "Jane's Krazy Mixed-Up Salt" 
1 T. malt vinegar 
1 tsp. ground ginger 
Servings: 8-10 

Salt and pepper chicken legs, using moderate amounts of salt and 
pepper but being careful to thoroughly coat all pieces. With a 
whisk, mix remaining ingredients together until well mixed and 
pour over chicken. Marinate overnight (or at least 12 hours) in 
covered dish. Grill slowly over medium-low coals, until chicken is 
juicy but done-approximately 20-30 minutes on each side, turn
ing meat only once. 

When attending games with 
fans of the opposing team, 
make sure they understand 
this is ''Not a Gamecock" 

Grilled Chicken! 



Ginger Meatballs 

1 ½ lbs. ground beef 
½ c. flour 
½ tsp. ground ginger 
½-½ c. Half&Half 
3 T. soy sauce 
¼ c. flour 
¼ tsp. ground ginger 
2 c. water 
4 T. soy sauce 

Mix the first 5 ingredients and shape into 1-inch balls. Place on 
jelly-roll pan and bake until browned at 350° for approximately 10 
minutes. Drain and save drippings. To the reserved pan drippings 
add the last 4 ingredients and cook until smooth and bubbly. Once 
mixture is thick, pour over room-temperature meatballs. The 
meatballs and reserved pan drippings can be frozen separately for 
final preparation of the dish at a later date. 
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2 lbs. ground beef 
3 16-oz. cans tomatoes 
2 or 3 pkgs. chili seasoning 
3 1-16. cans kidney beans 
2 heads lettuce-shredded 
1 bottle red wine vinegar and oil salad dressing 
2 8-oz. pkgs. Frito Corn Chips (small size chips) 
shredded cheddar cheese 
Servings: 10 

Brown ground beef. Add tomatoes and chili seasoning and stir. 
Then add kidney beans. Cook until mixture thickens. On indi
vidual plates-place lettuce that has been mixed with vinegar and 
oil dressing. Add some Frito chips on top of lettuce and dressing. 
Then add meat mixture. Top all with shredded cheddar cheese. 

At gatherings, all the prepared ingredients can be set out for guests 
to "build" their own plates. 



Two 3-16. cut-up fryers 
salt and pepper to taste 
2 c. chopped onion 
2 c. chopped celery 
I c. chopped green bell pepper 
2 T. paprika 
Servings: I 0 

Preheat oven to 350°. Season chicken with salt and pepper. 
Combine onion, celery and green peppers and place in 9"x13" bak
ing pan. Top vegetables with chicken pieces. Sprinkle paprika over 
chicken. Cover with foil and bake for 1 hour. 

USC Rockettes, ca. 1953 

I02 



I03 

2 lbs. ground venison 
1 
/ 4 c. vegetable oil 
I c. chopped onions 
2 tsp. garlic powder 
I chopped green pepper 
3 T. chili powder 
2 tsp. sugar 
3 1 

/ 2 c. whole tomatoes 
I c. tomato sauce 
I c. water 
½tsp.salt 
2 c. cooked kidney beans 
Servings: 6-8 

Brown venison in vegetable oil. Add onions, garlic powder and 
green peppers. Cook for 5 minutes, stirring constantly. Add chili 
powder, sugar, tomatoes, tomato sauce, water & salt. Simmer for 

1 ½ hours. If a thicker chili is desired, stir in one tablespoon flour 

mixed with two tablespoons water. Just before serving, add kidney 
beans. 



1 lb. cooked, shredded boneless chicken breast 
1 4-oz. can chopped green chilies 
½lb.Monterrey Jack cheese, shredded 
1 

/ 2 c. sliced green onions 
½ c. picante sauce 
salad oil 
shredded lettuce 
eight 9" flour tortillas 
sour cream 
salsa 
Servings: 4 

Combine first five ingredients. Spoon chicken mixture into each 
tortilla, fold and fasten with a plain toothpick. Lightly oil a sheet 
pan, place chimichangas on pan and bake at 350° for 12-15 min
utes. Transfer to plates and serve with shredded lettuce, salsa and 
sour cream. 
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The Broomes are always host to many different types of peo
ple. South Carolina author William Price Fox and his 
crowd would come by on the way to the game and on the 

way after the game. From New York to Florida to Iran, some of 
the Broomes' guests have never seen this part of the American life 
or at least this type of tailgating. They always have four tickets and 
another couple always goes with them. One year they had two 
Clemson fans and two Carolina fans for Big Thursday, "and that's 
pretty rough," Gene says. So what did they do? They flew the 
Carolina flags on the front of the Rolls and the Clemson flags on 
the back. 

Their southern hospitality and tailgating generosity isn't just 
limited to Gamecocks. One year, after the game, they were 
stopped by a long train. The University of Georgia football team 
pulled up beside them. "I think we might have beat them that year 
and they were down in the dumps." The Broomes asked them if 
they were hungry and they said they were "starving to 
death." So Dannis jumped out of the car and 
ran around to the trunk. The Georgia team 
rolled down the windows and the Broomes 
handed them, "all the peanuts, 
all the fried chicken, the caviar. 
Whatever was left they 
cleaned up." 



Carolina-Clemson game, 1979 
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8-10 medium yellow squash 
2 medium onions 
½ tsp. salt or Nature's Seasoning 
1 
/ 4 tsp. black pepper ( optional) 

2 eggs, well beaten 
1/ 2 c. milk 
approx. 1 c. Velveeta Cheese, sliced or cubed 
l 1 / 2 c. crushed Cheeze-lts crackers 
½ stick butter 
Servings: 10 

Slice washed squash and onions into ¼"-½" slices. Steam until 

soft. Drain off any liquids. Stir in seasonings and evenly spread 

mixture into casserole dish. Combine beaten eggs with milk and 

pour over squash mixture. Distribute cheese slices or cubes 

throughout casserole. In a separate small frying pan, melt butter 

and saute cracker crumbs. When crumbs start to turn slightly 

brown, remove from heat and evenly sprinkle over entire casserole. 

Bake in a 375° oven for approximately 30 minutes. Remove when 

all of the cheese has melted and the casserole has become firm. 



Nana's Macaroni 
& Cheese 

2 c. cooked macaroni noodles 
2 eggs beaten 
1 c. grated NY State sharp cheddar cheese 
1 
/ 2- 3 / 4 c. milk 

butter 

Mix together all ingredients in a casserole except the butter. The 
mixture will be runny/soupy but make sure the noodles are not 
floating. Shave 1-2 T. of butter onto the top of the casserole. Bake 
uncovered in the middle of the oven until a knife inserted into the 
casserole comes out clean. Baking temperature: 375° for 30 min
utes. When cooking for a crowd, double recipe as needed. 
Cooking time does not change. 
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Cheesy Clam Chowder 

1 T. finely chopped onion 
2 T. butter or margarine 
1 can condensed cheddar cheese soup 
1/2 c. milk 
1 16-oz. can (2 cups) tomatoes, cut up 
1 (7 ½ oz.) can minced clams (do not drain) 
1 T. minced parsley 
dash coarsely ground black pepper 
Servings: 4 

In large saucepan, cook onion in butter until tender but not brown. 
Add undiluted cheese soup; gradually blend in milk. Add 
undrained tomatoes, undrained clams, parsley and pepper. Cover 
and simmer 10 minutes. Serve hot. 
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3 10-oz. pkgs. chopped, cooked spinach, drained 
1 c. mayonnaise 
2 eggs 
1 c. grated cheese 
1 can cream of mushroom soup 
melted butter 
croutons 

Combine eggs, mayonnaise, cheese, soup and spinach. Salt and 
pepper to taste. Sprinkle melted butter and croutons on top and 
bake for one hour at 350°. 

d 1950s 
l. a Cheerlea er, ca. 
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Garlic Cheese Grits 

1 c. grits cooked in 4 ½ c. water 
1 tsp. salt 
1 ½ rolls garlic cheese 
1 stick butter 
dash cayenne pepper 
2 eggs 
2/3 c. milk 
cornflakes 
¼ stick butter 
Servings: 4 

Stir grits in boiling water and cook 3-5 minutes, stirring constant
ly. Add salt. Over low heat, stir in cheese and butter in chunks. 
Add pepper. Cook until cheese and butter are melted. Beat eggs 
and add to milk. Add to grits. Pour into greased casserole and 
sprinkle with cornflakes. Dot with butter. Cook at 350° for one 
hour. 



Baked Cranberries 

1 lb. cranberries 
1 12-oz. jar (1 cup) orange marmalade 
1 c. coconut (fresh if available) 
3

/ 4 c. sugar 
1/2 c. water 
1 c. chopped pecans 
Servings: 12 

Add sugar and water to cranberries and cook until cranberries 
"pop." Put in 9"x13" pan along with the marmalade, pecans and 
coconut. Bake uncovered in a 350° oven for 30 minutes. Serve as 
a compliment to chicken or turkey. Can be served hot or cold. 

Sally's Hot Ratelle Dip 

1 lb. mild sausage, browned and drained 
2 8-oz. pkg. cream cheese, softened 
1 15-oz. can Ratelle tomatoes, drained 

Cook in medium casserole at 350° for 20 minutes. Serve with huge 
Fritos. This dip is also good served cold. 
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Tailgating isn't only trunks and hatchbacks, it can also be the 
pinnacle of elegance. Some extremely serious USC Gamecock 
fans have something no other college or university can boast: 

Cockabooses. Ed Robinson engineered the idea behind the 
Cockabooses that line up outside Williams-Brice Stadium. There are 
twenty-three Cockabooses. Each sold for $45,000 which is nothing 
compared to the cost the owners put into decorating them. The styles 
range from Euro-Deco and Victorian to neon and black leather. They 
are host to many events and have even been featured on ESPN dur
ing a pre-game show. Whether from the upper deck of a Cockaboose 
to the perfectly appointed interiors, this is tailgating at its finest. 



1 or more pork tenderloins or 1 boneless pork loin 

(salt & pepper to taste) 
pineapple preserves 
soy sauce 
sesame seeds 

Roast the pork on a grill (off of the coals), use a meat thermometer 

to determine <loneness. Thirty minutes prior to roast being done, 

baste with a sauce made up of the pineapple preserves, enough soy 

sauce to make the mixture pourable, and a generous amount of 

sesame seeds. Serve the sliced pork with remaining sauce being 

used as a dip for the meat. You can prepare the roast in the oven 

rather than on a grill. 
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Cook outside in big pot at tailgating party. 

8 lbs. shrimp 
4 large Hillshire Farms sausages 
20 ears fresh corn 
1 T. ground red pepper 
1 stalk celery, sliced thin 

Fill large pot (20-24 qts.) with water. Add celery, pepper, sausage 
(sliced 1" thick). Bring to boil and cook slowly for 35-45 minutes 
with pot covered. Add corn (broken into halves) and cook slowly 
12-15 minutes. Add shrimp and cook until done (large shrimp 
take a little longer-shrimp should separate from hull). Take out 
immediately and serve on large platter. Squeeze lemons over stew. 
Serve with cocktail sauce. 



2 fully cooked center-cut smoked ham slices, 1 inch thick 
(about 3 lbs.), or 1 boneless pork loin 

1 c. brown sugar (packed) 
1/3 c. prepared horseradish 
¼ c. fresh lemon juice 
Servings: 6-8 

Score each side of ham 1 
/ 4'' deep in diamond pattern. Combine 

remaining ingredients in small saucepan; heat to boiling, stirring 
constantly. Place ham slices on grill 3 inches from medium coals; 
cook 15 minutes on each side, basting frequently with brown sugar 
mixture. 

Game pile-up, ca. 1950s 
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Linda Terry is an avid Gamecock fan and tailgater. She goes to every 
home game and tries to make it to many of the away games. Her 
tickets have been in the family for forty years. She and her hus

band, daughter, sister, and brother-in-law are all Carolina graduates. As 
she says, "we have no orange in our blood." Linda and her husband, 
Dick, do their tailgating in a parking lot about two blocks from the sta
dium on Bluff Road. They have oyster roasts and pig pickings with the 
twenty other cars that use the lot. 

During the 1996 season, they decided not to drive to the Clemson
Carolina game at Clemson because game time was changed so that it 
could be televised. Linda and Dick didn't want to drive back too late. So 
a friend ended up chartering a plane and they flew. The group left Owens 
Field at 2:30 on Saturday afternoon, and flew into Clemson, landing on 
a little strip right out by the stadium. They had taken a driver with them 
in the plane, and had a van waiting. The driver dropped them off right 
at the gate. They had their tailgating party in the double box where they 
would then watch the game. The menu was catered with all the proper 
fare; fried chicken, pizza, hot dogs, every vegetable tray you can imagine, 
wine, liquor, beer, just everything. There were four 
closed circuit TVs in the box and an excellent 
view of the field. After Carolina beat Clemson, 
their driver picked them up, took them 
back to the plane and they were in 
Columbia and eating breakfast at the 
Waffle House at 10:30 that night. 
It wasn't too late, and they 
beat all the traffic. 



Carolina-Clemson game, 1946 
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½ lb. new potatoes, peeled and cut into ½" cubes 
1 lb. fresh broccoli 
¼ c. white wine vinegar 
2 T. vegetable oil 
2 T. minced fresh parsley 
1 clove minced garlic 
1 tsp. Worcestershire sauce 
1 tsp. prepared horseradish 
2 green onions, thinly sliced 
3 drops hot sauce (Texas Pete) 
1 hard-cooked egg, sliced for garnish 

Cook potatoes in boiling water to cover until almost tender (about 
10 minutes) , drain. Set aside and keep warm. Trim off large leaves 
of broccoli, and remove tough ends of lower stalks. Wash broccoli 
thoroughly. Cut away tops, and set aside. Cut stalks into 1 

/ 2" slices. 
Cook broccoli tops and stalks in a small amount of boiling water 6 
or 8 minutes, or until crisp/tender, drain. Set aside and keep warm. 
Combine white vinegar, oil, parsley, garlic, Worcestershire sauce, 
and horseradish in a small saucepan. Bring to boil. Remove from 
heat; stir in green onion and hot sauce. Arrange reserved potatoes 
and broccoli on a serving platter. Top with egg slices, wrap platter 
in foil or plastic wrap with a few holes punched in it. Place platter 
in a cooler where you have placed several layers of newspapers, then 
more on top of platter. This warm salad is good anytime but very 
good when weather is chilly. 



1 '/ 2 lbs. ground beef 
½ lb. sausage 
8 oz. tomato sauce 
2 heaping T. tomato catsup 

1 egg 
l 1 / 2 or 2 c. bread crumbs 

1 T. Worcestershire sauce 
1 onion, chopped 
'I 2 small green bell pepper, chopped 

Accent, salt and pepper 
parsley 
thyme, rosemary or other seasonings 

Mix with hands and shape into a loaf. Place on rack in baking pan. 

Bake at 425° for 10 minutes, and then at 350° for one hour. 

To tailgate: Divide recipe in half. Make each half into a long sausage 

and place on cookie sheet. Bake as above but for less time. Cool 

and freeze until ready to use. Thaw, slice and make into sandwiches, 

using tomato catsup, mustard, pickle, mayonnaise as desired. 
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24 hollowed-out sourdough dinner rolls 
2 4-oz. cans chopped chiles 
I 8-oz. can tomato sauce 
I medium onion, chopped 
I 2¼-oz. (dr. wt.) can chopped black olives 
I lb. cheddar cheese, shredded 
1 
/ 2 c. salad oil 

¼ c. vinegar 
Servings: 24 

To hollow out rolls, cut off the tops of each roll and scoop out 
insides with your fingers. (You can save these to toast in the oven 
for homemade "croutons"). Combine remaining ingredients in a 
bowl. Stir to blend. Fill rolls with chili/cheese mixture. Wrap in 
foil. Stand upright in a 9"x13" pan. Bake at 350° for 20 minutes 
Store in small cooler until game time. 

These can be made ahead and frozen until ready to use. Defrost to 
room temperature and bake as directed. If serving at home, I put 
filled rolls in pan and cover all with one sheet of foil before bak
ing-however, they're not nearly as easy to throw when someone 
says "Please pass the grenades" as when individually foil wrapped. 



4 sweet potatoes 
1/3 c. sugar 
½ c. butter 
2 eggs, lightly beaten 
1 
/ 2 c. heavy cream 
¼tsp.salt 
1 
/ 4 tsp. nutmeg 

1 
/ 2 tsp. cinnamon 

1 
/ 3 c. raisins 

1 
/ 4 c. bourbon 

Preheat oven to 375 °. Scrub potatoes and bake until tender, 

approximately 45 minutes. Peel potatoes and mash thoroughly. 

Add remaining ingredients and mix well. Pour into a greased casse

role dish and bake until heated through, approximately 15 minutes. 

This was in much demand each 
Thanksgiving. . . This warm, 

sweet and rich mixture always 
brings back memories of that big 

fall high school football game 
played each November. 
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l 1/2 c. boiling water 
1 c. quick oats 
1 stick oleo 
1 c. white sugar 
1 c. brown sugar 
2 eggs 
1 tsp. cinnamon 
1 tsp. nutmeg 
1 tsp. vanilla 
l 1/2 c. flour (sifted) 
1 tsp. baking soda 

Icing: 
3 T. oleo 
¼ c. brown sugar 
2 egg yolks 
1 c. coconut 
1 c. nuts 
3 to 4 T. milk 

Pour boiling water over oats. Let stand 20 minutes Cream oleo, 
white and brown sugars. Add eggs and spices and mix well. Add 
oats, then sifted flour and soda. Bake at 350° for 45 minutes. 
(Spray pan with PAM and dust with flour.) 

Icing: Mix ingredients together, spread on top of cake as soon as it 
comes from oven. Return to oven until topping begins to boil. 
Remove from oven and cool in pan. 
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12 oz. cream cheese 
1 c. confectioner's sugar 
1 7-oz. jar marshmallow creme 
1 c. sour cream 
2 tsp. vanilla extract 
2 tsp. almond extract 
2 tsp. cinnamon 
variety of fresh fruits (such as strawberries, 
bananas, melons, grapes, apples and pineapple chunks) 
Servings: 30 

Using electric mixer, in a small bowl beat cream cheese until it is 
smooth and soft. Add confectioner's sugar and beat until well 
blended. Add the rest of the ingredients and blend well. Place mix
ture in a serving bowl, cover and chill. When ready to serve, set 
bowl in center of large platter and surround with fresh fruits. 



L 

3
/ 4 c. sugar 

3 T. cocoa 
1 ½ T. butter 
1/2 c. milk 
¾ c. sifted flour 

1 ½ tsp. baking powder 

'Is tsp. salt 
¾ tsp. vanilla 
¾ c. black walnuts 

Servings: 9 

Sauce: 
1/2 c. sugar 
½ c. brown sugar 

3 T. cocoa 
l '/ 3 c. boiling water 

Combine sugar and cocoa and add to melted butter. Then add 

milk and dry ingredients and beat together. Add vanilla and wal

nuts to batter and pour into a 8"x 8" greased pan. Pour sauce over 

batter and bake in 300° oven for approximately 45 minutes. Leave 

in pan. To serve, cut into squares, turn each piece upside down on 

plate and serve cold with whipped cream. 
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G ene and Donnis Broome define Gamecock tailgating. 

Their menu, which has enough food and drink to serve 

fifty people, always includes caviar, boiled shrimp, and 

truffle mousse served on silver with fresh flowers and a white table 

cloth bearing the Carolina emblems. But the meal wouldn't be 

complete without the boiled peanuts, fried chicken, and cold beer. 

And of course, there is only one car that could host such tailgat

ing fare. In 1973, the Broomes bought a beautiful, new Silver 

Shadow Rolls-Royce, perfect for tailgating, except for one prob

lem: the car had a terrible habit of overheating on the way to the 

game. 

On one of the first trips with the new car, Delta pilot Dick 

McPherson and his wife Suzy were in the Rolls when it over- heat

ed. "Since Dick was a Delta pilot, he said, 'I can fix it.' So visu

alize the black Rolls-Royce in the parking lot right off the street at 

Pacific Mills, with a Delta pilot under the hood of the car. 

Imagine a long line of cars with the windows rolled up and the air 

conditioning working in early September waving at 

us. And here's this brand new Rolls-Royce 

with two men out there pushing it. 

Of course it was just too hot to run, 

so we did our tailgating right there. 

As people rode by we held our 

cups up and said, 'Have 

a good time!' " 
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1 12-oz. box vanilla wafers 
2 c. flaked coconut 
2 c. sugar 
6 eggs 
2 sticks margarine, melted 
1 c. chopped nuts 
1/2 c. milk 

Finely crush the vanilla wafers. Mix ingredients together with a 
spoon. Pour into 3 small or 2 medium size loaf pans. Bake at 300° 
for 11 

/ 2 hours. Can be frozen for later use. 
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½ c. sifted all-purpose flour 
2 tsp. baking powder 
½tsp.salt 
2 eggs, beaten 
1 c. dark brown sugar, packed 
2 tsp. vanilla 
1/2 c. chopped walnuts 
1 c. chopped, peeled apple 
Servings: 8 

Beat the eggs and sugar together until creamy. Stir in the sifted dry 
ingredients. Add vanilla, nuts and apple. Mix well. Pour mixture 
into a greased 9" pie pan and bake 35 minutes at 350° . Cut into 
wedges and serve. 

This is great served 
with ice cream! 
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Chocolate Elephant 

1 pt. whipping cream or 8 oz. Cool Whip 

1 can Hershey's chocolate syrup (regular) 

5 T. Grand Marnier or Creme de Cocoa 

Whip cream, fold in chocolate syrup and add liqueur. Serve in 

demitasse or small size cups. 

Tackle! ca. early 50s 



1 box devil's food cake mix 
1 8-oz. pkg. cream cheese, softened 
1 egg, beaten 
1/2 c. sugar 
1 c. semi-sweet chocolate chips 

Prepare cake mix according to package directions. Fill cupcake 
papers about 2/ 3 full with mixture. By hand, mix cream cheese, egg 
and sugar together. Add chocolate chips to mixture and place one 
generous teaspoon of mixture on top of each cupcake. Bake 
according to package directions. 

These moist cupcakes travel 
well. . . no gooey icing! 

1 34 
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2 eggs 
2 egg whites 
1 c. sugar 
2 c. plain flour 
¼ tsp. salt 
1 tsp. baking soda 
1 tsp. vanilla extract 
3 I 4 c. chopped pecans 
¼ c. semi-sweet chocolate chips 

Preheat oven to 325 °. Spray PAM on large baking sheet. Use pan 

with sides. Combine eggs, egg whites, and vanilla extract. Add 

sugar, flour, soda and salt. Beat until dough forms. It will be very 

sticky. Add nuts and chocolate chips. Stir until blended. With 

large cooking spoon, form dough into two loaves or logs, approx. 

15"x3" each, on baking sheet. Bake 40 minutes. Remove from 

oven. Reduce heat to 275 °. Cut logs into 3/4" slices. Put cut side 

down on 2 baking sheets. Bake for 12 minutes. Turn off oven and 

leave for 15 minutes. Remove from oven and cool. 

Substitutions: May use almond extract instead of the vanilla and use 

sliced almonds rather than pecans. Or, use orange extract instead 

of vanilla and walnuts in place of the pecans. 



'--

Preacher Cookies 

2 c. granulated sugar 
4 T. cocoa 
I stick (½ c.) melted butter 
1/2 c. milk 
½ c. peanut butter 
I tsp. vanilla extract 
2½ c. quick oats 

In a large saucepan mix sugar and cocoa well. Add melted butter 
and milk. Slowly bring to a boil, stirring frequently. Boil for 3 
minutes, stirring constantly. Remove from stove and add peanut 
butter and vanilla. Add oats. Stir until well-mixed. Then, while 
still hot, drop by full teaspoon onto wax paper. Let cool until cook
ies become firm. 

The name for these quick 
and delicious cookies came 
.from their popularity at 

church socials. 
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2 sticks butter, softened 
1 c. sugar 
1 egg yolk 
2 tsp. vanilla 
2 c. flour (all-purpose) 
1 tsp. baking powder 
1 egg white 
1 c. chopped pecans 
½ c. sugar 
Servings: makes 5 dozen cookies 

Cream butter and sugar. Add egg yolk and beat well. Add vanilla. 
Fold in flour and baking powder. Spread on greased jelly roll pan. 
Brush with egg white. Sprinkle with pecans and sugar. Bake 300° 
for 35 minutes, cut and remove from pan. 



Cheesecake Brownies 

1 I 2 c. butter or margarine, softened 
1 (8 oz.) pkg. cream cheese, softened 
1 ½ c. sugar 
3 eggs 
1 tsp. instant coffee granules 
l 1 / 2 tsp. hot water 
¼ c. all-purpose flour 
1/2 c. cocoa 
½ tsp. baking powder 
½ tsp. salt 
1 ½ tsp. vanilla extract 
1 c. chopped pecans 
Servings: 20 

Cream butter and cream cheese; gradually add sugar, beating well. 
Add eggs, one at a time, beating well. Dissolve coffee granules in 
hot water and add to cream cheese mixture. Combine flour, cocoa, 
baking powder, and salt; add to cream cheese mixture, mixing well. 
Stir in vanilla and chopped pecans. Pour batter into greased 9" 
baking pan. Bake 350° for 30 to 35 minutes. Cool and cut into 
squares. 



The current incarnation of the gamecock mascot, Cocky, 

appeared long after the Carolina teams were donned the 

"Gamecocks." During the first half of this century, a live, 

leashed gamecock was often seen on the sidelines. On one occasion 

in the early 1950s, angry Furman students killed the bird after a dis

appointing loss to the Carolina football team. 

In the 1960s the cheerleading squad featured a squad member 

dressed as a gamecock, but it was not until 1978 that the university 

had its first widely acknowledged human mascot, Big Spur, who was 

introduced at that year's USC/Clemson basketball game. The fol

lowing year he started making appearances at football games. At 

eight feet and 165 pounds, Big Spur was billed by the Garnet and 

Black yearbook as a "sheer awesome chicken attracting as much 

attention as the Gamecocks." 

•' 

use mascot, in 1980. 
. S the former 

Cocky meets Big ,pur, 

-



Cocky, the current USC mascot, made his debut at the 1980 
Homecoming where he did not receive a warm welcome from 
Big Spur fans. Later that year Cocky reappeared at Lady 
Gamecock basketball games as "Super Chick," dressed with large 
eyelashes and lipstick. During the spring of 1981 Cocky re
emerged in his original costume at baseball games and endeared 
himself to Gamecock fans with his antics. Cocky's image flour
ished in the spotlight of ESPN cameras when he was interviewed 
during the 1981 College World Series. Another of Cocky's high 
points that year was winning the Outstanding Mascot Award at 
the 1981 national summer cheerleading camp. 

Today, Cocky has a line of promotional materials as well as a 
custom-built car and custom-made wardrobe. His likeness is 
found across the university, and he remains a focal point at 
Carolina Homecomings and football games. John Routh, the 
man inside the Cocky suit during the early 1980s once aptly 
described Cocky as "the epitome of the Carolina fan." 



Curried Fruit Bake 

1 29-oz. can peach halves 
1 29-oz. can pear halves 
1 15-oz. can pineapple slices 
5 maraschino cherries with stems 
1/3 c. butter 
¼ c. brown sugar 
4 tsp. curry powder 
Servings: 8 

Drain fruit well. Arrange alternate layers in a buttered casserole 
dish. Melt butter, add brown sugar and curry powder. Spoon mix
ture over fruit. Bake 1 hour, uncovered, at 325 °. Refrigerate 
overnight. 

South Carolina Football team, 1959 



1st layer: 

2nd layer: 

3rd layer: 

1 c. flour 
1 stick margarine 
½ c. nuts 

1 8-oz. pkg. cream cheese 
1 c. powdered sugar 
1 I 2 of 12-oz. carton of Cool Whip 

1 3-oz. pkg. vanilla instant pudding 
1 3-oz. pkg. chocolate instant pudding 
3 c. milk 
1 tsp. vanilla 

1st layer: Mix well. Press into a 13"x9"x2" baking dish. Bake 15 
minutes at 350°. Chill. 

2nd layer: Mix together. Spread over cooled first layer. Chill again. 

3rd layer: With electric mixer, blend on low speed until thickened. 
Spread over cream cheese layer. Chill again. 

4th layer: Spread remaining whipped topping over chocolate layer. 
Decorate with toasted coconut or chopped pecans. 
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3 c. bite-size crispy rice and crunchy corn squares cereal 
3 c. mini buttery-flavored cracker snacks 
1 c. broken pretzel sticks 
¼ c. light corn syrup 
1/3 c. sugar 
1 
/ 3 c. firmly packed brown sugar 

1 
/ 3 c. margarine or butter 

¼ c. creamy peanut butter 
Servings: 20 

Grease 13"x 9" pan. In large bowl, combine cereals, cracker snacks, 
and pretzel sticks. In medium saucepan, combine corn syrup, 
sugar, brown sugar, and margarine. Cook over medium heat until 
mixture comes to a boil, stirring constantly. Remove from heat, stir 
in peanut butter and blend well. Pour peanut butter mixture over 
cereal mixture; mix well to coat. Press mixture in greased pan. 
Cool slightly; refrigerate 1 to 2 hours, or until firm. Cut into bars. 

...... 
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Edisto Mud Brownies 

1 box family-size (20.5 oz.) brownie mix (without nuts) 
2 c. mini-marshmallows 
1 stick margarine 
4 T. cocoa 
6 T. milk 
1 box (1 lb.) confectioner's sugar 
1 tsp. vanilla 
1 c. chopped pecans 

Prepare brownie mix according to package instructions except bake 
2-3 minutes less than recommended. Remove from oven. Turn off 
oven. Sprinkle marshmallows over top of brownies. Return pan to 
warm oven for 5 minutes. Remove pan and spread melted marsh
mallows. Melt margarine in saucepan, add cocoa and milk. Bring 
to a boil. Add the entire box of confectioner's sugar, vanilla, and 
pecans and stir together. Immediately pour over marshmallows. 
Cool in pan and then cut into squares. 
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Crust: 

Filling: 

Topping: 

Chocolate Orange 
Squares 

1 c. plain flour 
½ tsp. baking powder 
½ c. butter, cold 
1 
/ 4 c. powdered sugar 
1 tsp. grated orange peel 

1 c. semi-sweet chocolate chips 

3 eggs 
¼ c. sugar 
2 tsp. grated orange peel 
1 
/ 2 tsp. orange extract 

dash nutmeg 
1 

/ 2 tsp. baking powder 
powdered sugar garnish 

Preheat oven to 350°. Prepare crust by adding flour and baking 
powder in bowl. Cut in butter until consistency of cbrnmeal. Add 
powdered sugar and orange peel. Press mixture in bottom of 
9"xl2" baking pan. Prebake crust for 7 minutes. Spread chocolate 
chips over hot crust. If chips don't melt quickly, return to the oven 
for a few minutes. Spread melted chocolate chips over crust even
ly. Combine all ingredients for topping in bowl. Mix thoroughly 
and pour mixture over chocolate layer. Bake at 350° for 20-25 
minutes or until top is lightly brown. Cool. Dust with powdered 
sugar and cut into l" squares. NOTE: you may substitute lemon 
rind and extract for the orange. 
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Crust: 

Filling: 

Glaze: 

¼ c. margarine, melted 
3 

/ 4 c. powdered sugar 
l 1/2 c. all-purpose flour 

2 eggs, beaten 
1 c. light brown sugar 
½ tsp. baking powder 
1/2 tsp. salt 
1/2 tsp. vanilla extract 
1/2 c. chopped pecans 
1/2 c. flaked coconut 

1 '/ 2 c. powdered sugar 
2 T. margarine, melted 
3 T. orange juice or lemon juice 
Servings: 48 

Crust: Combine melted margarine, sugar and flour well. With the 
back of a spoon, press dough into a 9"x13"x2" pan. Bake at 350° 
until golden brown (12-15 minutes). 

Filling: Combine all ingredients in a bowl and mix well. Spread 
over the hoc crust and bake at 350° for 20 minutes. Cut into 
squares while warm. Glaze when cool and remove from pan. 

Glaze: Stir sugar, margarine and juice until well-blended. Spread 
over cooled cookies. 
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Cake: 

Frosting: 

Fourteen Carat Cake 

2 c. flour 
2 tsp. baking powder 
1 ½ tsp. baking soda 
1 tsp. salt 
2 tsp. cinnamon 
2 c. sugar 
1 ½ c. oil 
4 eggs 
2 c. raw carrots, grated 
1 8¼-oz. can crushed and drained pineapple 
½ c. nuts, chopped 

1 8 oz. pkg. cream cheese 
1 

/ 2 stick margarine 
1 box confectioner's sugar 
1 c. pecans, chopped 
Servings: l 0-12 

Cake: Preheat oven to 350°. Sift together flour, baking powder, 
baking soda, salt, and cinnamon. Add sugar, oil and eggs. Mix 
well. Stir in carrots, pineapple and nuts. Turn mixture into 3 
greased and floured 9" cake pans or a 13"x8" pan. Bake 30-50 
minutes until layer springs back lightly when pressed. Cool in pan 
or turn onto wire rack to cool. 

Frosting: Mix cream cheese and margarine together. Beat in con
fectione?s sugar and pecans. When layers are cool, spread generous 
amounts as filling and use the rest to frost the cake. 



1 18 oz. box yellow cake mix 
1 egg 
1 stick melted butter 
1 1-16. box confectioner's sugar 
1 8-oz. pkg. cream cheese 
2 beaten eggs 
Servings: 30 

Preheat oven to 350°. Combine cake mix, egg and melted mar
garine together. Press mixture onto bottom of a 9x13" pan. Mix 
confectioner's sugar, cream cheese and beaten egg together. Pour 
over cake mixture. Bake at 350° for 35-40 minutes until golden 

brown. When cool, cut into ¼" pieces. 

Hike! Left to right: Alex Hawkins, john Saunders, Bobby 
Bunch, Lawton Rogers, and King Dixon, ca. 1957 r48 



0 ne of RJ Moore's tailgating parties was a shrimp boil at 
the State Fairgrounds. At the shrimp boil, one of his 
guests was a "guy running for governor," Dick Riley. 

"When Dick showed up he started eating shrimp and he told me 
he really appreciated everything. Then Dick said, 'By the way, 
when I get to be governor, I'll invite you, I'll invite you all, to the 
Governor's Mansion."' When Dick Riley became governor, RJ 
forgot all about it. Then, the next year, RJ's wife was working at 
the Phillips 66 and she told him that the governor was trying to 
get in touch with him. The governor said there were two games 
left and he wanted to know which RJ wanted to have the party 
for. The next morning, RJ called and said, "Governor, we're not 
going to hold you to that." The governor said, "Yes, you are, I 
want to do it." RJ thought about it, the Gamecocks were playing 
Clemson and Wake Forest. He decided that if we lost to 

Clemson, it wouldn't be a very good party, so they had the party 
after the Wake Forest game. It was an afternoon game, and the 
party was to be from four to six. RJ invited about sixty people, 
"the old crew the ones that brought all the food and everything." 



But they didn't really want to go. They said, "We're not going up there, it's nothing but politicking." RJ cold chem, "Well, if I go, and you come to my parties, you're going co that party. We're going co show the governor respect." When they arrived, there wasn't another politician, just the governor, the governor's brother, his father, and his wife. Everything was set up and perfect. They were all having a great time and talking and playing songs and singing. 

When it was about quarter to six, the governor said he'd change his ocher plans and lee the party run on, which it did until about 10:00pm. RJ says, "Everybody had the most wonderful time. There were seventeen different states represented. That's why I say about South Carolina, there isn't any other place in the world where a bunch of rednecks, (you know we're not, we just call ourselves rednecks) can go to the Governor's Mansion and he'd give chem a party. And he still came over to our parties. He was a good man." 

•' 

opposite: cover illustration far the 1949 Gamecock Football Directory 
Courtesy of USC Archives 
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Cake: 2 c. all-purpose flour 
1 tsp. baking powder 
1 tsp. baking soda 
½tsp.salt 

Topping: 

1 
/ 2 c. margarine, softened 
1 c. sugar 
1 tsp. vanilla extract 
3 eggs 
1 c. lite sour cream or buttermilk 
1 ½ c. mini-chocolate chips 

2 T. all-purpose flour 
½ c. light brown sugar, firmly packed 
1 
/ 2 c. chopped pecans 

2 T. chilled margarine 
½ c. mini-chocolate chips 
Servings: 24 

Cake: Combine dry ingredients and set aside. Cream butter, sugar 
and vanilla. Add eggs, one at a time. Beat well after each addition. 
Add dry ingredients, alternating with the buttermilk or sour cream. 
Fold in chocolate chips. Spread batter in greased 13"x9"x2" cake 
pan and sprinkle topping evenly over batter. Bake at 350° for 45-
50 minutes. 

Topping: Using a food processor with a steel blade, add flour, sugar 
and mai;garine. Press on and off 3-4 times, just until blended. Add 
nuts and chips. Press on and off 1-2 times to combine. Do not 
overm1x. 



1 stick butter, melted 
1 c. plain flour 
1/4 c. sugar 
4 T. butter, melted 
2 eggs 
1/ 3 c. granulated sugar 
2
/ 3 c. light brown sugar 
1 tsp. vanilla 
2 T. plain flour 
1 c. chopped pecans 

Combine first three ingredients. Press into 8" metal pan. Bake for 
15-20 minutes in a 325 ° oven, until golden. Combine the next six 
ingredients, mixing well. Stir in nuts. Pour mixture over the still 
hot crust. Then return entire mixture to oven to bake an addition
al 25-30 minutes. 

I52 
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Brownies: 

Frosting: 

Chocolate Brownies 

1 c. plain flour 
4 eggs 
1 tsp. vanilla 
1 can Hershey's chocolate syrup 
1 stick butter or margarine 
1 c. sugar 

6 T. butter or margarine 
6 T. milk 
1 ½ c. sugar 
½ c. chocolate chips 
chopped pecans, optional 

Brownies: Cream butter and sugar. Add eggs one at a time and beat 
after each addition. Fold in flour, vanilla, and chocolate syrup. 
Grease bottom of pan and lightly flour. Bake at 350° degrees for 30 
minutes. 

Frosting: Boil butter, milk, and sugar 1 ½ minutes after it comes to 

a boil. Add 1 
/ 2 cup chocolate chips and beat for 2 minutes. Very 

quickly spread frosting on brownies while they are still just warm. 
You may sprinkle chopped pecans on top if you desire. 



l 

3½ squares chocolate 
1 1-16. box brown sugar 
¼ c. white sugar 
2 sticks margarine 
4 eggs 
1 ½ c. plain flour 
1 tsp. vanilla 
1 to 2 c. chopped nuts 

Preheat oven to 350°. Melt chocolate, sugars and margarine over 
medium heat. Beat one egg at a time and add to ingredients. Add 
remaining ingredients and beat. Put in a greased 15"x 12"x 1" pan. 
Bake at 350° for 30 minutes. Don't overbake, start checking at 20 
minutes. 
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48 oz. V-8 juice 
48 oz. tomato juice 
2 T. prepared horseradish 
6 cherry tomatoes 
1 tsp. celery seed 
3 tsp. celery salt 
2 tsp. black pepper 
4 oz. Rose's lime juice 
4 oz. lemon juice 
1 tsp. salt 
10 dashes of Tabasco sauce 
25 dashes of Worcestershire sauce 
8 oz. bottle of clam juice 
Servings: makes one gallon 

Mix all ingredients in blender. Refrigerate. Stores up to six weeks 
in refrigerator. 



Game, ca. 1967 
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B ack in late sixties, early seventies, RJ Moore went to ball games 

with about twenty friends. They would tailgate before the game 

and go to somebody's house after and have everything. Pretty 

quickly the parties grew and it got to be so many people that they rented 

a room down at the Gate House. One time, they couldn't get the Gate 

House, and it started raining, so RJ said, "Let's just go up to the station." 

And with that statement he began a historical tradition at the University 

of South Carolina. RJ Moore began having the post-game tailgating par

ties known as Grease Pit Parties. There are no written invitations, just 

word of mouth. If you come up to the station, he'll just tell you that there 

will be a Grease Pit Party after the game. And the parties kept getting big

ger and bigger. They got so big, there would be 500-600 people. The 

governor has been to the parties, the senators, judges, people in all walks 

of life. RJ says, "Don't drop anything on the floor and get the carpet 

dirty. It's concrete, you know." There are two grease racks at the Phillips 

66 that they raise up to table level. RJ furnishes all the beverages. People 

bring shrimp and cake and Italian meatballs. Everyone volunteers to 

bring food. "And talk about good food. They brought good food," 

though RJ admits he doesn't eat that much because he just enjoys talking 

with all the people. They tailgate before the game and 

have the Grease Pit Party afterward. If it's a day 

game, the party lasts from 4:30 to 9:00-
if it's a night game, it lasts about 2-3 hours 

and they leave about 12:30 or 1:00. 
RJ used to host the Grease Pit Parties 

after every game, but now he has 

the party once a season. 



Champagne Punch 

2 c. cranberry juice 
2 c. orange juice 
¼ c. lemon juice 
½ c. sugar 
1 ½ c. white wine, chilled 
1 (25.4 oz.) bottle of champagne, chilled 
orange slices (optional) 
Servings: makes 21 

/ 4 quarts 

Combine fruit juices and sugar, stirring until sugar dissolves; chill. 
Pour fruit mixture in punch bowl. Add wine and champagne; stir. 
Garnish with orange slices, if desired. 



7½ c. sugar 
5 qts. water 
12 c. mint leaves 
5 c. fresh lemon juice 

10 qts. ginger ale 
Servings: 80 

In a pot, mix two quarts of water and all of the sugar together. Boil 

for 3 minutes. Add the mint leaves all at once. Cover and let cool. 

(The leaves will wither away.) Strain leaves out of solution with a 

colander lined with a coffee filter. Add lemon juice and the 3 

remaining quarts of water. Before serving, add equal parts of gin

ger ale and mint mixture. Garnish: Mint leaves pulled through 

cherries. Place studded leaves around ice ring. Rum or Gin may 

be added! 



Tangy Hot Tomato Juice 

1 46-oz. can tomato juice 
1 101/z-oz. can condensed consumme 
2 tsp. grated onion 
1 tsp. prepared horseradish 
1 tsp. Worcestershire sauce 
dash white pepper, ground 
juice of 1 lemon 
24 whole cloves 
Servings: 8 

Add all ingredients in a large saucepan. (Tie cloves in a cheese cloth 
bag so they can be removed easily.) Heat just to boiling. Remove 
cloves. Pour into thermos to keep warm until time to serve. 



2 6-oz. cans frozen lemonade concentrate, 
thawed and undiluted 

1 ¼ c. fresh orange juice, chilled 
¼ c. fresh lemon juice, chilled 
1 2-liter bottle lemon-lime carbonated beverage, chilled 
1 quart club soda, or seltzer water, chilled 
1 pint bourbon, chilled 
Servings: 18-20 

Combine first 3 ingredients in a large container, stirring well. 
Slowly add lemon-lime beverage and remaining ingredients, stir
ring well. Serve over ice, if desired. 

Homecoming, 1959 



l 1 / 2 c. California brandy 
1 6-oz. can frozen lemonade concentrate 

1 lemon, thinly sliced, remove seeds 

2 c. ice cubes 
2 c. dry white wine, chilled 

2 c. club soda, chilled 
1 c. sliced fresh strawberries, unsweetened 

mint sprigs for garnish 
Servings: makes about 2 quarts 

Make basic syrup by combining brandy and lemonade concentrate. 

Add lemon slices. Cover and refrigerate for 4 hours. Put ice into 

large (2½ qt.) pitcher. Add brandy mixture, wine, club soda and 

strawberries. Stir. Decorate glasses with mint. 



1 qt. strongly brewed and cooled coffee 
¼ tsp. ground cinnamon 
¼ tsp. ground cloves 
1 
/ 4 tsp. ground nutmeg 

1 
/ 4 tsp. ground allspice 

add 4-oz. light rum or bourbon, if desired 
ice cubes 
half and half 
powdered sugar 

Mix all ingredients and pour into a tightly lidded jar. Serve over ice 
cubes with cream and sugar, for those who like their coffee sweet 
and light. 

2 ½ c. pineapple juice 
21/z c. orange juice 
1 ¼ c. light rum 
½ c. dark rum 
¼ c. fresh lime juice 
3 T. grenadine 
ice cubes 

Combine ingredients in pitcher, stir. Serve in tall glasses over ice. 

r66 



3 c. boiling water 
12 lg. sprigs of mint 
4 tea bags 
1 c. orange juice 
¼ c. lemon juice 
1 c. sugar 
6 c. cold water 
Servings: 6-8 

Combine boiling water, mint and tea bags and let cool. Remove 

tea bags and mint. In a separate bowl combine the juices cold water 

and sugar. Stir until sugar is dissolved. Strain the mint-tea and 

then combine both mixtures. Pour over ice and garnish with an 

orange slice or a sprig of mint. 



L 

2 qt. unsweetened apple juice 
1 ½ qt. cranberry juice 
½ c. dark brown sugar 
5 cinnamon sticks 
1 ½ tsp. whole cloves 
½ tsp. salt 
Servings: 14 

Pour fruit juices into an electric percolator. Place remaining ingre
dients in basket. Plug in and let machine complete perk cycle. 
Remove basket. Serve beverage hot. 

168 



George Rogers was the most famous football player in 
USC history. In 1980, he became the first college 
player in South Carolina to receive the Heisman 

Trophy. He finished his Gamecock career with an all-time 
USC record of 5,204 yards in addition to his record-breaking 
33 touchdowns and 284 receptions. Rogers played profession
ally for the New Orleans Saints and the Washington Redskins. 
He was on the Redskins 1988 Superbowl Championship team. 



George Rogers, ca. 1980. 
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1/3 c. butter 
13 / 4 unbleached flour 
3 T. sugar 
2 ½ tsp. baking powder 
½tsp.salt 
1 egg, beaten 
4-6 T. Half & Half 
1 egg, beaten ( optional) 

Using a pastry blender, cut butter into flour, sugar, baking powder 

and salt until mixture resembles fine crumbs. Stir in 1 egg and 

enough Half & Half so dough leaves sides of bowl. Turn mixture 

onto lightly floured surface. Knead lightly 10 times. Pat into ½" 
thickness and cut into 2-inch rounds or diamond shapes. Place on 

ungreased cookie sheet. Brush with beaten egg (optional). Bake 

10-12 minutes. Wrap in tea towel to keep warm. 

Serve with jelly or strawberry preserves. 

NOTE: 1 I 2 cup miniature 
chocolate chips can be 

added before kneading for 
chocolate chip scones. 
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Spiced Pineapple 

3 #2½ cans pineapple chunks (in their own juice) 
¼ c. pineapple juice 
¼ c. vinegar 
1 ½ c. sugar 
dash of salt 
7 whole cloves 
4 sticks of cinnamon 

Mix pineapple juice, vinegar, sugar, sale and spices in medium 
saucepan. Heat over medium heat and then simmer for 10 min
utes. Add pineapple, bring to a boil, remove from heat, bring to 

room temperature. Puc pineapple and syrup, straining off spices, in 
plastic bowl. Chill until serving time. Serve as an appetizer with 
curry dip. Or as a condiment with baked ham. Curry dip: Thin 
mayonnaise with milk or cream. Add curry powder co caste and 
blend well. 



1 qt. Kosher dill pickles 

2 c. sugar 
1 
/ 2 c. vinegar 

2 T. pickling spice 
1
/ 4 tsp. alum 

Drain dill pickles and slice. Add the rest of the ingredients and stir 

until mixed. Store in refrigerator for 24 hours before using. Can 

be put into canning jars. 



W ere can I park and how much will it cost me? Prime 
ailgating parking spots are at a premium. Hopefully 

you already have one, seniority and longevity assure 
your staying power. If you don't have a place in front of the sta
dium to open your trunk and bring out the food, you should 
make a donation. A donation of at least $12,000 to USC's ath
letic booster organization will give you first choice from the cream 
of the crop. After that, the amount of your donation correlates to 

the distance you'll have to walk to see the game. 



Tailgating, 1979 
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1 pkg. Pepperidge Farm puff pastry sheets 
Parmesan cheese 
spice mix such as Mrs. Dash's or Taco Mix 
Servings: makes about 90 

Thaw dough as per directions on box. Unfold sheets of dough and 
cut along fold lines. Sprinkle with cheese and spices. Lightly roll 
spices and cheese into dough using a rolling pin. Cut each section 
into about 15 strips. Place on a cookie sheet and bake for 10 min
utes at 425 °, or until lightly brown. 

Carolina cheerleading squad, 1974 



Candy's Stromboli 

1 16-oz. loaf of Rich's frozen bread dough, thawed 
1 
/ 4 lb. thinly sliced ham 

1 
/ 4 lb. thinly slice hard salami 

1 
/ 4 tsp. dried basil, divided 
¼ tsp. dried oregano 
3 oz. sliced provolone cheese 
1 c. shredded mozzarella 
2 T. margarine, melted 
1 tsp. corn meal 
PAM 

Place dough on lightly greased surface, spray with PAM, and pat 
into 15"x10" rectangle. Arrange ham lengthwise down center, 

place salami on top, sprinkle with 1 
/ s tsp. basil, 1 

/ s tsp. oregano, 

arrange provolone cheese over herbs and top with shredded moz
zarella, sprinkle with remaining herbs. Moisten all edges with 
water, roll press to seal. Brush with 1 T. butter and carefully invert. 
Brush top with remaining butter. 

Let rise, bake for 20-22 minutes at 375°. 

180 
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One loaf Rich's frozen bread dough 
1 
/ 4 lb. thinly sliced hard salami 
12 oz. shredded mozzarella cheese 
1 
/ 2 c. Parmesan cheese 
1 tsp. parsley 
1 tsp. garlic salt 
1 tsp. oregano or Italian seasoning 

Thaw one loaf of bread dough. Let loaf rise once after it has 
thawed. Roll it out on a floured surface. Down the center, layer 
salami, mozzarella, and seasonings. Roll into a jellyroll and brush 
with egg or spray with Pam. Let rise. Bake on a lightly greased 
cookie sheet for 35 minutes at 350°. Slice to serve while still warm. 



Carolina Caviar 

2 c. black-eyed peas, cooked and drained 
1 lg. onion, chopped 
1 lg. green bell pepper, chopped 
1 c. chopped chili peppers 

Mix these ingredients together and set aside. Marinade: mix 11/2 c. 

vinegar, 1 
/ 2 c. vegetable or olive oil, 1 

/ 2 c. sugar together in a 

saucepan. Heat to a boil and pour over the vegetable mixture. Mix 
well and refrigerate for 24 hours before serving. Keep refrigerated. 

Cheerleaders, ca. J 980s 



Tofu "Egg" Salad 

2 lbs. tofu 
½ c. mayonnaise 
2 T. prepared mustard 
1 tsp. soy sauce 
½tsp.salt 
½ tsp. garlic powder 
1 I 4 tsp. turmeric 
2 c. of the following vegetables, finely chopped: 

green onions, green or red pepper, celery, carrots 
(use some or all of these vegetables but not more 
than two cups total) 

black pepper to taste 

Press water out of the tofu. Place in a bowl and break up with a 
fork. Add rest of ingredients and mix. Chill. Garnish with finely 
chopped parsley and paprika. Serve with wedges of pita bread or 
use as a filling for sandwiches. 

Garnish: 2-3 T. finely chopped parsley and paprika. 

Variation: Add to 
garnish 2-4 T. of finely 

chopped dill pickles 
and 1 T. finely chopped 

.. ftesh basil. 

L 



2 pkgs. yeast 
1 c. warm water 
1 T. Cavender's Greek seasoning 
1 T. rosemary 
1 T. marjoram 
2 c. unbleached all purpose flour 
2 T. olive oil 
2 T. cornmeal 

In a large plastic bowl, mix yeast with ½ cup warm water. Let rest 

5 minutes. Add spices, olive oil, and flour. Add more warm water, 

approximately 1 
/ 2 cup to form dough. Dough should not be sticky. 

Cover bowl with a cloth and place in a draft-free area (try using the 
microwave) for at least 1 hour. (Can let it rise all day.) Grease pizza 
pan with olive oil (use hands so that you can spread the dough). 
Sprinkle pie pan with cornmeal (this makes the crust crunchy). 
Stretch dough out on pan. Heat crust in 500° oven for approxi
mately 5 minutes. Until it begins to brown. Remove from oven. 
Add your favorite toppings and return to oven for 15-20 minutes. 

When adding toppings, try 
diced tomatoes with garlic 
instead of tomato sauce. 

Variations: ca/zone-fill indi
vidual rounds with cheese, 

etc., fold, press fork on 
edges to seal. 



Spicy Pimiento Cheese 

1 stick red foil, extra sharp Cracker Barrel cheese, grated 
¼ onion, grated 
4-oz. jar pimiento (juice and all) 
dash of cayenne pepper 
1 tsp. coarse ground mustard 
1 c. Hellman's Mayonnaise 

Combine all ingredients. Pulse in food processor until blended. 
May need to add more mayonnaise. (Do not make a substitution 
for the type of cheese.) 



L 
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Stuffed Bread Cups 

Thin Pepperidge Farm Bread, cut into 4 square pieces with 
crusts removed. 

Push each square into small greased muffin tin. Put a little butter 
on bread and brown in medium oven. Each square will pop out of 
tin and form a cup to be filled with favorite stuffing. Ideas: chick
en salad, shrimp salad, spinach salad. These bread cups freeze great 
in a baggie. Rewarm in oven. 

Tailgating, 195)7-sty!e/ 
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1 lb. of sharp cheddar cheese 
1 4-oz. jar of pimiento 
onion to taste 
few drops of Worcestershire sauce 
Hellman's Mayonnaise to taste 

Grate cheese. Drain pimiento and add to cheese. Add finely grated 
onion. Combine all ingredients and use for sandwiches or on 
crackers. 



Corny Mini-Muffins 

3 / 4 c. yellow cornmeal 
¾ c. all-purpose flour 
2 T. sugar 
11/z tsp. baking powder 
1 

/ 2 tsp. baking soda 
¼tsp.salt 
1 egg, lightly beaten 
1 c. buttermilk 
¼ c. corn oil or other lite oil 
3 / 4 c. canned whole kernel corn, drained 
Servings: makes three dozen 

Preheat oven to 425 °, and grease three (3) mini-muffin tins with 
butter or margarine (you can use spray oil). In medium bowl, com
bine cornmeal, flour, sugar, baking powder, baking soda and salt; 
stir to blend. Make a well in center and add egg, buttermilk and 
oil. Blend all together and then add drained corn. Bake in pre
heated oven until golden brown. 

r88 
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Don't let the excitement of football season be ruined 
by foodborne illness or careless accidents. Pay 

attention to these tips and enjoy the game: 

• Keep Hot Foods Hot- Keep Cold Foods Cold 
Bacteria and other pathogens are always ready to endanger your 

food. Perishable food must be kept HOT (140° F and above) or 
COLD (40° For lower) to keep them from taking over. Remember 
the two-hour rule: Meats, poultry, seafood, eggs, and milk (and 
goods that contain these ingredients) should not be left at room 
temperature for more than two hours. A cooler with ice or ice packs 
works best to keep foods cold. Special insulated containers keep 
cold foods cold and hot foods hot. If you don't have a container 
designed for hot foods, surround the dish with layers of crumpled 
newspaper. This will keep it hot for a short time. If hot foods can't 
be kept hot, chill and reheat on site. Never partially cook meats or 
casseroles one day and finish cooking them later. Remember, 
"finish-up" cooking may "finish off" your guests. 

• Don't Spread Bacteria 
Keep raw meat, poultry and their juices away from other food. 

For example, don't chop salad vegetables on a cutting board where 
you've just trimmed raw meat or poultry. At the grill, take a clean 
platter out to serve cooked meat, not the "bloody" platter you took 
them out to the grill on. Always wash your cutting board, utensils, 
counter, sink and hands with hot, soapy water after contact with 
raw meat or poultry. 



l • Cook Meats Adequately Internal Temperature Cooking Chart: Hamburger patty 15 5 ° F Pork 
160° F Beef 
145° F Poultry (white meat) 170° F (dark meat) 180° F 

• Leftovers? Put petishables back on ice as soon as you finish eating. Don't 

let food sit out. Food sitting at outside tempetatures fot more than 

2 houts is not safe. At 90 degtees ot above, food should not sit out 

ovet l hout. At high tempecatures, food spoils quickly. lf you have 
any doubts, throw it out. 

• Alcoholic Beverages Don't dtink and dtive! Observe all laws concerning consumption 
of alcoholic beverages. 

a Spoil y . . • , • • • •, • 
our P1cn1c - Br· '"9 A Cooler! 
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APPETIZERS ........... ................................. 2-42 

Black Bean Salsa, 33 
Black Bean Spread or Dip, 16 
Bonnie's Fruit Dip, 11 
Chunky Garden Salsa, 4 
Cinnamon Candy Popcorn, 42 
Crisp Won Ton/Lulu Dip, 20 
Curry Dip, 27 
Garlic Cheese Logs, 37 
Go to the Game Buns (Tailgate Buns), 22 
Herbed Bagel Chips, 15 
Honey-Mustard Brie, 32 
Jalapefio Cheese Spread, 29 
Mock Pate, 18 
Olivade, 5 
Oyster Crackers, 38 
Parmesan Sausage Wraps, 40 
Pinwheel Ole with Black Bean Filling, 17 
Quick Stuffed Mushrooms, 28 
Sausage Balls, 28 
Sausage Salsa for Gamecocks, 13 
Simple Cheese Dip, 39 
Smoked Oyster Roll, 12 
Spinach Balls, 30 
Spinach Dip, 7 
Spinach Dip, 34 
Stuffed Cherry Tomatoes, 31 
Sugar Coated Peanuts, 19 
Sugared Pecans, 41 
Tea Eggs, 8 
Tortilla Chips, 14 
Tortilla Twirls, 25 
Taco Dip, 26 
Vegetable Pizza, 21 
Vidalia Onion Spread, 27 

COLD DISHES ....... .... .. .... ... ....... ..... ...... 44-88 

Affordable Seafood Salad, 51 
Artichoke a;'id Curried Rice Salad, 71 
Asparagus Sandwiches, 58 
Bacon and Olive Sandwiches, 48 

Broccoli Bisque, 66 
Broccoli Salad, 73 
Broccoli & Tomato Salad, 84 
Carrot-Pecan Sandwiches, 62 
Chilled Carrot Soup, 49 
Chilled Tortellini Salad, 47 
Cole Slaw, 50 
Congealed Chicken Salad, 52 
Curried Carrot Couscous, 57 
Curried Rice Salad, 65 
Deviled Eggs, 80 
Dilly Deviled Eggs, 84 
Fresh Vegetable Salad, 5 5 
Gazpacho, 63 
Golden Carrots, 85 
Grilled Marinated Lemon Herb Shrimp, 78 
Ham Rice Salad, 70 
Laura's Potato Salad, 64 
Mamie Treadway's Special Potato Salad, 74 
Marinated Turkey Breast, 88 
Muffulerra (Italian-style Sandwich), 46 
Noodles with Spicy Peanut Sauce, 56 
Oriental Cole Slaw, 72 
Pasta Salad, 83 
Pasta Salad with Chicken or Shrimp, 69 
"Poor Boy" Sandwich, 76 
Sesame Slaw, 79 
Seven Layer Salad, 61 
Shrimp Sandwiches, 77 
Sour Cream Poraro Salad, 60 
Three Day Slaw, 75 
Tomaro Spoon Salad, 59 
Ultimate Fried Chicken, 86 

HOT DISHES ...... ................................. 90-122 

Baked Beans, 92 
Baked Cranberries, 112 
Bourbon Sweet Potatoes, 122 
Bridge Club Spinach, 1 10 
Brunswick Stew, 93 
Charcoal-Grilled Ham with Lemon Sugar 

Glaze, 116 



Cheesy Clam Chowder, I 09 
Chicken Chimichangas, 104 
Cockaboose Polynesian Pork, 1 14 
Frogmore-Beauforr Stew, 115 
Garlic Cheese Gries, 111 
Ginger Meatballs, I 00 
Grenades, 121 
Janie's Paprika Chicken, I 02 
Nana's Macaroni & Cheese, 108 
"Not-A-Gamecock" Grilled Chicken, 99 
Paul's Bar-B-Que, 97 
Sally's Hot Rotelle Dip, 112 
Sweet Potato Souffie, 94 
Tailgater's Meacloaf, 120 
Tangy Broccoli-Potato Salad, 119 
Texas Chili, 101 
Vegetarian Gamecock Chili, 98 
Venison Chili, 103 
Yellow Squash Casserole, I 07 

DESSERTS ...................... .. .......... .. ...... 124-154 

Biscotti, 135 
Cheesecake Brownies, 138 
Chocolate Brownies, I 53 
Chocolate Cheesecake Surprise, 134 
Chocolate Chip Crumb Cake, 151 
Chocolate Elephant, 133 
Chocolate Orange Squares, 145 
Chocolate Upside-Down Cake, 128 
Curried Fruit Bake, I 4 I 
Dream Fruit Dip, 127 
Edisro Mud Brownies, 144 
Fourteen Carat Cake, I 47 
Most Luscious Chocolate Dessert Ever, I 42 
"Nutty" Brownies, I 54 
Ooey-Gooey Buctercake, 148 
Ozark Pudding, 132 

Pecan Squares, I 52 
Pecan-Coconut Bars, I 46 
Preacher Cookies, 136 
Quarterback Crunch Peanut Butter Bars, 143 

Shorr Bread Nut Topped Cookies, 137 
Spice Cake, 126 
Vanilla Wafer Loaf Cake, 13 I 

BEVERAGES ........ .. ............................. 156-168 

Bloody Mary Mix, 158 
Bourbon Laced Lemondae, 164 
Champagne Punch, I 6 I 
Hot Spiced Cranberry Punch, 168 
Iced Coffee Zingers, I 66 
Mint Iced Tea, 167 
Mint Julep (alcohol free), 162 
Rum Punch, 166 
Tangy Hot Tomato Juice, 163 
White Sangria, 165 

EXTRA POINTS .... .. ...... .... ........ ..... ... 172-187 

Candy's Pizza Roll, 181 
Candy's Stromboli, 180 
Carolina Caviar, 182 
Corny Mini-Muffins, 188 
Easy Bread Stix, I 79 
Pimiento Cheese Spread, 187 
Pizza Crust with Spices, 184 
Recycle Pickle, 176 
Scones, 174 
Spiced Pineapple, 175 
Spicy Pimiento Cheese, 185 
Scuffed Bread Cups, 186 
Tofu "Egg" Salad, 183 



If you are interested in purchasing 
additional copies of this cookbook, 

please contact: 

Fan Fare! 
McKissick Museum 

University of South Carolina 
Columbia, SC 29208 

Telephone (803) 777-7251 
FAX (803) 777-2829 






