





Happy 88" Birthday to
Col. Richard R. McTaggart

Colonel McTaggart,
Friends of Fort
McKavett President
Emeritus celebrated his
88" birthday on Friday,
February 25". The
Colonel has been
involved with the post
since he was a small
child. He was the first
president of the Friends
Group and helped
establish the site with
the State of Texas. He
has also been
instrumental in the
saving of the Presidio
San Saba at Menard.

From thg_SoIdl_ers Handbook

Fort McKavett VVolunteers at the Alamo

Twiggs Surrender at the start of the

ALFEL DELELEL WAL

607. When an officer enters the room where there are soldiers,
the word “ Attention” is given by some one who perceives him,
when all rise aud remain standing in the position of a soldier

antil the officer leaves the room. Soldiers at meals do not rise.
Officers in citizens’ dress are saluted in' the same manner as

whaon in nniform.

Civil War 150 years later!

Fort McKavett
volunteers Joe and Stella
Gonzalez, along with Lee
and Shirley Ragan were
among the people taking

part in the 150™

anniversary of the
surrender of General
Twiggs and the Federal

183, Soldiers will wear the presecribed uniform in camp or
garrison, and will not be permitted to keep.in their possession
any other clothing. When on fatigue parties, they will wear
the proper fatigue dress.

Forces in Texas on
February 16™, 1861 at
the Alamo in San
Antonio. Terri Trotti
also was on hand for the
ceremony.

Thanks to Stella Gonzalez
for these photos of the
event.




Dessert Time in the Army

Common Texas Prickly Pear, also known as Nopal Prickly Pear

Texas prickly pear has been used extensively for
food. Their tunas are eaten raw or processed into
preserves, syrups and fermented juice, tuna cheese
(queso al tuna) and a tea to cure gallstones.
Commercial alcohol is produced from the sap and
the tender young joints are used as poultices to
reduce swelling. The juice of the joints is also used in
candle making. For cattle food the spines are burned
from the joints. The older pads contain oxalic acid
and may cause oxalic acid poisoning when eaten to
excess. Of course many animals and birds feed on the
fruit. There is a legend that the coyote brushes the
spines off the fruit with his tail before eating it.
[Texas A&M University, Texas Native Plants
Database]

BROWN BETTY.

Cooking apples, pared, cored,and sliced ; dry-bread
crumbs, or well-toasted bread rolled into crumbs;
sugar, butter, and ground cinnamon.

(rease well a deep baking dish. Into the bottom
of this put a layer of prepared apples; sprinkle them
lightly with sugar; scatter small pieces of butter
over this, then dust with ground cinnamon; over
this place a layer of bread crumbs from one-half to
three-quarters of an inch thick; over this apples,
butter, and cinnamon, and continue this process
until the dish is full, or until sufficient material has
been used. The top layer must be crumbs, and on
this must be scattered small pieces of butter. If the
top layer is moistened with a cou ple of tablespoonfuls
of milk it will brown more evenly.

Bake in a moderate oven from one-half to three-
quarters of an hour.

When a fork will easily penetrate the apples it is
cooked. Alden dried apples may be substituted for
the fresh fruit.

It can be eaten hot or cold with butter, sugar, or
sauce.

Have Some Leftover Hard Tack?

BAKED CRACKER PUDDING.

1 quart powdered cracker. 18 eggs, whites and yolks
7 pints sweet milk. separated, whites beaten
{ pound melted butter. to a atiff froth.

Put powdered cracker into a deep dish. Heat the
milk slightly and pour over the cracker and soak
for ten or fifteen minutes; then stir in the beaten
yolks and melted butter. Finally stir in quickly
the beaten whites, and put the mixture at once into
a well-greased baking dish, and bake in a moderate
oven from three-quarters of an hour to one hour.
Top should be nicely trimmed. Hard bread may
be substituted for erackers.






