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Preface

This manuscript is the product of a tape recorded interview conducted by
Shirley Marshall for the Oral History Office in November of 1980. Shirley
Marshall transcribed and edited the transcript. Mr. Nuckols reviewed the
transcript.

Ray (Bud) Nuchols has lived in Auburn most of his life. This tape is an
account of his recollections and perceptions of the growth and history of
Auburn. This interview was conducted in his home which is across from
the Edgewood Country Club.

Shirley Marshall is public librarian in Auburn and is beginning a
collection of Oral History of Auburn to be housed in the Auburn Public
Library.

Readers of the oral history memoir should bear in mind that it is a
transcript of the spoken word, and that the interviewer, narrator and
editor sought to preserve the informal, conversational style that is
inherent in such historical sources. Sangamon State University is not
responsible for the factual accuracy of the memoir, nor for views
expressed therein; these are for the reader to judge.

The manuscript may be read, quoted and cited freely. It may not be
reproduced in whole or in part by any means, electronic or mechanical,
without permission in writing fram the Oral History Office, Sangamon
State Wnhiversity, Springfield, Illinois, 62708.




Bud Nuckols, November 1980, Auburn, Illinois.

Shirley Marshall, Interviewer.
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A:

a farm, In 1916 we moved to Auburn, but prior to that we moved from

Glasgow to Taylorville., We lived over there, I guess, three years, then

Can you tell me when and where you were born, Ray?
Glasgow, Kentucky.

On what date?

February 16, 1903.

Can you tell me something about your parents?

They were farmers my folks were, and they lived in Glasgow and owned

came down here.
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What nationality was your father?

Scotch-Irish on both sides.

Did you remember his parents on your dad's side?
th yes,

Did they come over fram the old country?

No, they came from Pennsylvania.

And how did they come, by covered wagon?

I would assume that would be the only way they could get there.

settle there and stayed there all their life.
They were farmers also?

Yes.

Do you remember your grandmother very well?
Well, yes,

What was she like?
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A: GShe was a hard working woman, I remember that. She had to be out of
necessity, because there were eleven kids in the family.

Q: Your father was one of eleven children?

A: Right. I remember the kitchen. It was a huge room, and there was a
homemade table in the dining roam and homemade chairs. When they all got
around the table, it was a crowd, you know with that many kids and all.
But when dinner was over, or any meal for that fact, the dishes were
taken off the table, the ones that were used, and the other dishes, well,
like fruit and whatever they had extra, stayed on the table all the time
in these huge glasses, I forget what they called them now,

Q: Were they like casserole dishes?

A: No, they were cut glass dishes with a top on them. Really they

called them preserve stands, and they had all kinds of preserves on the
table and different relishes and things like that that would be left on
the table. They just put a cloth over it from noon to night and they'd
uncover the table and put the food back on and go again. And there was
always a demijohn of whiskey setting on the table and a bottle of wine.

Q: Did you have wine with your meals?
A: It was available if you wanted it, yes. It was homemade wine.
Q: Did they have animals on the farm?

A: Yes, cattle, and what any farmer would have: hogs, chickens, and
they raised some turkeys, and that sort of thing.

Q: They have their own garden? For the family?
A: Oh yes, definitely.

: That was a trend in those days, you more or less grew what you ate
yourself, is that correct?

A: Yes, because we were five miles fram town and to go to town like we
do now was unheard of. Granddad would usually go to town on Saturday
afternoon, and whatever was bought, the staples, like sugar, would be
mostly what it would be, because the flour and the corn meal was processed
in the area down there. There'd be a mill, a grist mill, you've seen
them I'm sure.

Q: You want to describe what a grist mill looks like.

A: Well, it'sa ., . . the mechanics of it I . . . it's a mill that's
propelled by water, a water wheel, they were in those days. And, of
course, there were no engines or electricity or anything like that, but
it was propelled by water. The water was dammed up and flowed over it
and turned it and it in turn was belted to a mill, a grinding mill,
ingide the mill. And you put the corn or the wheat or whatever in there




Bud Nuckols 3

and grind it up and process it and sack it up. [It would] be for your
own use or for sale.

Q: And that is where he would go to pick up the flour or the corn meal?
A: Right. Well, he'd take the corn, you'd take the corn .
Q: Oh, you had to take your own corn?

A: You didn't have to, you could buy it there, but most farmers did,
take their own grain. That would be true with wheat too.

Q: And you just paid a fee to have it ground up for you?
A: Yes.

Q: Did most of the little towns grow up around a creek, then, since you
had to have water for the mill?

A. There had to be water. Usually if there wasn't a dam available, they
built a small dam to hold the water so it would flow over the wheel, the
water wheel. That way it was similiar to the paddle wheel that was on
boats, you know, the steam boats. But that's the way they developed
their power.

Q: What else do you remembexr about your grandparents' home? What did
she do when it was very hot and she needed to cook? Did she have an
outdoor kitchen?

A: She cooked, she cooked., This house was, it was a huge house, but it
was a log house and weatherboarded with home-sawed lumber, covered that
way, you know. And there was only--it was a two-story house. There was
only one bedroom downstairs, that was for Granddad and Grandmother and
all the kids slept upstairs. There was no heat up there, it was cold as
the devil and I can remember they'd--1've heard my dad say many times,
they'd get up of a morning and shake the snow off the covers, grab their
clothes, and run downstairs to the fire place to get their clothes on.

Q: The snow blew in then?

A: Oh yes, you know how snow does here. Well if you have cracks in your
house you'd get some snow in.

Q: Did they sleep in a feather bed?
A: Yes, and wool blankets and wool covers of all kinds, and they were
homemade

Q: Did your grandma make quilts?

A: Quilts and even the clothing that they wore, the wool clothes. You
didn't buy much in those days really, because she would spin her own
yarn, you know, and the ne:.ghbor women would get together and do those
things together and then they'd . . .
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Q: That would be like their social time, if they worked on something
together?

A: They'd have quilting bees, they called them. Well, all the work was
done as a neighbor project, you know, they worked together,

Q: Did your grandmother ever make soap?
A: Oh yes!
Q: Did she make candles?

A: I don't remember seeing any candle molds, but the soap, they'd take
the ashes from the fire place in what they called an ash hopper outside
the house a ways, and it was a V-shaped container like a bin and the
bottam had a trench. They'd put the ashes in there during the winter.
Then in the spring, as the rains came, they'd carry water and put on it
and what came out of that was pure lye at the bottam in this, through
this }fl-shaped trench. And they'd save that, That is what they made soap
out of,

What else did they use beside lye to make soap?
I don't remember anything.

Q

A

Q: Did you have to have some grease?

A; Oh yes, definitely, you had to have grease and lye.
Q:

And then did they have to heat these in a big kettle or anything like
that?

A: They cooked it in like a lard kettle. You seen a lard kettle?
Q: No, I haven't. Are they great big black wrought iron kettles?

A: Yes, that's what they are, they usually are. Well, the ones we used
for butchering would be around forty gallon kettles, something like that,
and they'd cook the soap in those too. Put your lye and grease in there
and get it hot and stand and stir and stir and stir and then, well I
guess experience, they knew at what point it was ready to take it off,
and then take it off and pour it into a mold. And when it got cold then
they'd just slice it up in cakes about like half a brick, something like
that, that's what they used.

Q: They used that for their laundry and for doing dishes?
A: Even washing your face, if you wanted soap. It was pretty strong.

Q: How often during the year did they have to make soap, was that a week
thing?
A: No, no, it depended on the size of the family.
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Q: And how fast the soap goes?

A: Yes, and it wouldn't spoil. You could have it from year to year.
That wasn't a problem.

Q: What did they store this soap in until they needed it?

A: In the smoke house. They had a smoke house where they kept the meat
and the soap.

Q: Did your grandmother have to bake a lot of bread?
She baked all of it, all the bread.

A
Q: What time of day did she have to get up? To get started?
A: Oh, by daylight.

Q

: Did your grandfather go out on his farm early, did he have to milk
the cows?

A. Oh yes, they had cows to milk and kids to get ready for school, you
know, And they had to walk to school from where they lived, I expect

they walked, the closest school house was at least three miles. So you
can see they had to get up early to get that many kids ready for school.

Q: About how much schooling did they have in those years?

A: Through the eighth grade was about the extent of it, but the kids,
the boys especially, would be taken out of school in the fall of the year
to help with the crops, you know, to harvest the crops. And they may
have to be out, oh well, at our school we had six months school, not nine
months, and they would probably be out a couple of months. So, they
wouldn't graduate from the grade school until they were twenty years old.
Q: ©Oh, is that right?

A: Yes, and we would be, we little kids would be in school with grown
boys and it made it pretty rough on the little kids.

Q: Were you in a one-room schoolhouse?
One-room school, one-roam school.
You still remember the teachers?
Well, a couple of them I do.

e r Lo »

Were they pretty strict?

A Well, they had to be, otherwise the boys would take over, as big as
they were. I can remember they always sat in the back of the room, you
know., They had the seats graduated from the front to the back and the

little kids were all up here. And the big boys back there put a pin in
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their shoe and come down the aisle and kick some kid in the shin and he'd
squall and the teacher would come out and try to find out who it was.
They never would, they were pretty sharp those big kids. But it was an

experience,.

Q: Can you describe your schoolroom for me? Did you have a stove in the
schoolroom that the teacher had to take care of?

A: Oh yes, I was trying to compare it to some building around here. It
was just sidewalls and a roof and finished inside.

What kind of desks did you have, or did you have desks?
Yes, we had desks, we had desks.

Did you write with ink?

Yes,

And inkwells? Dip the pigtails in the inkwells?

Yes, that's right.

Did the girls mostly have pigtails in those days?

e X e e o

Not too many of them really, they had just reasonably long hair., It
wasn' t short hair, but reasonably long and it was always a problem for
them,

They always wore dresses back in those days?

Oh yes, with bloomers.

o xR

How did the boys dress?

A: Overalls, just like Rutkoski's wear up here, same thing, only some of
them were homemade out of, the winter clothes would be wool, you know.
The trousers would and the jackets too, they'd be made out of homespun
material,

Q: Did you go barefoot much?

A: Quite a bit in the summertime, but it wasn't the best place in the
world to do that, because there was a lot of little rocks in the ground,
you know, and it wasn't easy to do, but you did, you know.

Q: What was the terrain like there in Glasgow, Kentucky?

A: Well, we lived, like I say, we lived five miles out and it was very
similiar to southern Illinois, rolling hills and timber and the fields
wgle;:a:e all small. A couple acres of tobacco would be a big crop down

re,
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Q: You grew tobacco?

A: (h yes, and maybe ten acres of corn or something like that., Your
tobacco was your cash crop and your corn, what little coxn you raised and
what little wheat you raised, you used the wheat to eat really. You
ground it up for flour and the corn you'd use it for livestock and for
cormeal, You just went fraom season to season like that. You didn't
really have any cash crops to sell other than tobacco.

Q: How long does it take to grow a crop of tobacco?

A: Well, it's planted in the spring, I mean it's not planted, it is set
mt.

Q: What do you mean it's set out?

A: They are plants like tomato plants. We'd always burn a space in the
edge of the timber, pile logs and burn them, and then dig it up and plant
it in the tobacco seed. You'd get the tobacco plants from that. And
you'd burn it so there wouldn't be any weeds in your tobacco bed. You'd
cover it with muslin cloth to keep the insects off them, and then when
the plants got up to a good start, then you'd take that off and let the
sun in. And you'd pull the plants when they were like three to four
inches high. And you'd have your ground ready and you'd lay the ground
off in rows like this, like we would to plant corn, and then you'd check
it crossways and you'd put a plant where the rows crossed. And you'd put
your fertilizer there at that spot.

Q: This was all done by hand?

A: All done by hand. You drop the plants. There'd be a guy come behind
you pushing the dirt around them and another coming behind him watering
the plants. All done by hand.

Q: Back breakingwork probably?
A: Oh yes, it was hard work, but real simple now because they have

machines to drop the plants, press the dirt around them, and the machine
has a tank of water on it and gives them a squirt and that's it.

Q: And fertilizer at the same time, I guess?
A: Yes, everything comes out of this machine.

Q: So you could plant what probably took you a couple of weeks in just a
few hours or a day maybe?

A: Yes, the patches are always small, because they're selected in places
where the best soil is and now, at this time, you have an allotment, you
can have only so many acres or so many tenths of an acre really. A two
or three acre allotment would be a pretty good size crop down there.

Q: How about insects, were they a problem back in those days?
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A: Not so mach, the most problem we had with insects was the tobacco
worm and you've seen that I'm sure on the tomato vines, a big green worm
with horns on it. We'd have to go through it and pluck those things off
the tobacco.

Q: You had to keep your eye on the crop then as it was growing?

A: Oh yes. Well, you had to go through and take the suckers off too.
You've seen those, I'm sure on the tamato vine, a little sprout come up
by the leaf, you know. If you didn't take those off you'd have a poorer
quality of tobacco, because it took strength away from the growth of the
leaves and the rest of the plant. There was work to it right up to the
time to harvest.

Q: And when did you harvest the tobacco?
A: Usually in August.
Q: What does it look like when it is ready to be harvested?

A: 1It's about the color of that bush right out there, the leaves turned
about that yellow.

Q: And what size of leaf is this?
A: (h, leaves as big as that thing right there.

Q: Oh, that's about fifteen inches long and about five or six inches
wide?

A: They'd be large at the bottam and as they went up, the leaves'd get
smaller just like a cone, you know, it's the way it'd grow.

Q: Then after you gathered all those leaves, what did you do with them?

A: Well, you don't gather the leaves, you cut the stalk, The top is
already out of the plant. They top it, and then you take the knife and
split the stalk down to where you want to cut it off. Then you go this
way and cut it off, and then you cut your stalk of tobacco and all the
leaves on the stalk.

Q: Then what goes with that? Does that have to be hung up?

A: Oh yes., In those days they had tobacco barns and they were just an
open shed. They had rails through there that you'd hang these sticks of
tobacco on. In the field, you'd go down the row and pick these stalks of
tobacco and straddle them over a stick, tobacco stick they called it, and
that's what you'd hang it on in the barn. You'd haul it in a flat bed

wagon.
Q: How many horses did you have on your farm?

A: About four down there, but when we came here, we used 24 mules., See
on a small farm you didn't need too many horses,
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Q: What did they look like? Were they just a small . . .

A: Just a normal shed. Just like an outhouse really only larger and had
two by fours across to hang your meat on. You put a hook in the ham or
shoulder or whatever you were going to hang up and just hang it up in
there and put smoke underneath it,

Q: Right on the ground? You built a fire on the ground for the smoke?
A: No. You had a container, Either an old kettle or something like
that. You confined your fire to either, It would put smoke instead of
flame.

Q: You had to be in there and fan it?

A: What?

Q: Sameone had to stand in there and fan it?

A: Oh, no. You'd leave it on overnight and however long you wanted to
smoke it. When you thought it was all right why then you'd take it out.

Q: Did they require a special kind of wood like hickory?

A: We used hickory. They was the best really. It burned slow and made
a lot of smoke and then put a little flavor to the meat too. It was just
like a picnic kind of a deal, when butchering time came along, because
the farmers came in early in the morning and helped build the fires and
carry the water. It took a lot of water to butcher. You had to scald
the hogs you know and you had to keep hot water ready to refill the
barrel and then later on, the neighbor women would come in and they'd get
to cooking, you know, and they'd have a big dimner. Just kind of like a
picnic.

Q: Did you ever eat pickled pigs feet?

A: Oh, yes. I don't know anything about how they were prepared, but
I've eaten them, They're not bad.

Q: Wwhat other delicacies can you get fram hogs that an ordinary person
may not know about? -

A; Ch, I don't know.
Q: Did anybody in your family make kielbasa?

A: No. All we would do--and any of the neighbors in our neighborhood--
would be, to make head cheese.

Q: How do you do that? It's not really cheese, is it?

A: No, but they call it that. It sets up like cheese. For a recipe for
it I don't know. I know they'd throw parts of the head and the feet and
the ears and all that in the kettle and boil it and cook it you know.
Then they'd take it out and slice it. How they treated it I'm not sure.

















































