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To infinity and beyond.

The Infinity Collection. 
The perfect way to say “forever” 
in sterling silver and 14k gold.

Handcrafted 14k and sterling silver jewelry.

SAVE THE FARMS
AN APPEAL TO DONORS

You have the opportunity to be an important contributor to Jamestown’s history by making a donation to 
the preservation of the Dutra and Neale Farms.  The Town now holds the development rights deeds to 
both farms – ensuring that our rural heritage and scenic agricultural landscapes along the entire length 
of North Road will remain for all current and future generations of Jamestowners to enjoy. 

To review the specific conditions attached to protecting the farms, please visit the Town’s website 
(www.jamestownri.net).   We have posted the full text of the Deeds of Development Rights, the Farm 
Management Plans, and Public Trail Easements along with descriptive photos.  If you have any 
questions regarding the farmland preservation program or would like additional information, please call 
Town Administrator Bruce R. Keiser at 423-7220.

To make a tax-deductible donation, please make checks payable to:
Town of Jamestown – Farmland Preservation Program.

93 Narragansett Ave – Jamestown, RI 02835

Flotsam
and
Jetsam 

By Donna Drago

I’m having a dinner party. But 
this one has a bit of a twist.

The menu is so bizarre that 
I’m guessing no one will want to 
come.

I’ve been reading old cook-
books—mostly for laughs—and 
came across some recipes that are 
astonishing, if for no other reason 
than the simple fact that they are 
revolting.

Among my classic cooking 
tomes is “The New American 
Cookbook,” published by Books, 
Inc. in 1941. This meaty, 1,000 
page book of basic cookery and 
homemaking is just the sort of gift 
you’d give to a newlywed. It once 
belonged to my grandmother, but I 
don’t recognize a single recipe that 
ever became one of her standards.

While I’m imagining the new 
bride was the recipient of the book, 
it was the new husband that had to 
be the guinea pig for the more than 
3,500 recipes. Poor guy!

At my dinner party, I will serve 
a balanced meal of several cours-
es, which, of course, will include 
an array of desserts, all selected 
from this book.

For starters, I’m considering 
“Hearty Soup,” a thick, aromatic 
concoction that combines sliced 
frankfurters with one can each of 
condensed bean with bacon soup 
and pea soup mixed with equal 
amounts of milk and water. I plan 
to serve this with a slice of “Lima 
Bean Bread,” which uses lima 
bean fl our as the primary grain.

After my guests politely ex-
cuse themselves to release some 
gas, I’ll wow them with my cho-
sen entrée: Mutton Pie. This dish 
requires the tough mutton to be 
boiled fi rst for about 2 hours be-
fore it can be cut into small piec-
es, which are then layered in a pie 
shell with apples, seasoned with 
cloves, cinnamon and nutmeg, as 
if it were an apple pie. I’ll serve 

it piping hot with a healthy serv-
ing of the colorful “Bologna Cups 
with Hot Potato Salad.” This fan-
ciful concoction of a dish has the 
cook frying bologna slices until 
they curl up at the edges making 
a nice “cup,” into which many 
toothsome side dishes can be put. 
I have to admit that aside from 
the bologna part, the hot potato 
salad actually has some possi-
bilities. An alternative fi lling for 
the cup might be “Spaghetti and 
Sauerkraut,” but I think I’ll save 
that for the next time I want to im-
press some guests. It’s so impor-
tant to serve vegetables as part of 
a healthy meal, that I’ll add a side 
dish of “Boiled Celery.” 

I can picture my guests trying 
to come up with something nice to 
say to make me feel good about the 
party thus far. They’ll be furrow-
ing their brows and spinning the 
wheels of their brains for just the 
right comment. Words like “satis-
fying,” “fi lling,” and “hearty” will 
be spewed alongside “interesting,” 
“unique,” and “clever.” 

“But wait,” I’ll tell them as 
they attempt to put on their coats, 
“there’s still dessert!”

The night of my party, I’m go-
ing to wait till everyone has left the 
table and is seated comfortably in 
the living room before I bring out 
my sweets. I’ll make them some 
“Toast Water” by pouring a cup 
of boiling water over two slices 
of chopped toast in a bowl. After 
this tasty combination is allowed 
to stand for one hour, presumably 
to fully wring out every shred of 
deliciousness from the toast, it will 
be strained and served. What could 
be simpler?

Next, we will have “Sea Moss 
Pudding,” which is a great sea-
side favorite, especially among the 

budget savvy who can get the main 
ingredient at the beach. To make 
this delicacy I will soak a cup of 
sea moss in cold water, taking care 
to pick out “discolored pieces,” 
which may include beer tabs, peri-
winkles and old fi shing line. This 
goes in a quart of scalded milk, 
blended with sugar, salt and vanil-
la. The moss has gelatinous prop-
erties so after it spends some time 
in a mold in the fridge, it becomes 
a solid, wiggly concoction that can 
be plated with a fruit or chocolate 
sauce. Because this pudding is so 
light and fl uffy, I’ll knock their 
socks off with a more substantial 
dessert: “Gumdrop Cake.”

This white layer cake includes 
an entire pound of chopped gum-
drops, but insists that the black 
ones be removed. 

I imagine my guests will be so 

happy they will grin in a strange 
Stepford Wives sort of way and 
suggest that we do this again, and 
soon! “But no, you can’t go yet,” 
I will tell them. “It’s time for an 
après dinner cordial. One that I 
made myself, just for you,” I will 
yell as their red taillights speed fu-
riously away from my door.

Well the night was a big suc-
cess, so I will make my own cock-
tail and drink it to celebrate my 
curious and offbeat entertaining 
prowess.

My choice will be a “Currant 
Jelly Highball,” which asks the 
chef to combine the jelly, sugar, 
juices and water with a rotary egg 
beater before adding the carbon-
ated water and alcohol of choice. 
My guests won’t know what 
they’re missing.

Any R.S.V.P.s? 

CNN host Lou Dobbs will visit 
Roger Williams University as part 
of its Civil Discourse lecture series 
on Thursday, Jan. 31, at 5:30 p.m. 
The lecture will be held in the uni-
versity’s Recreation Center Gym-
nasium at One Old Ferry Rd. in 
Bristol. The event is free and open 
to the public as space allows. 

During his presentation, the 
noted fi nancial journalist and 
author will offer a broad view 
that covers global and domes-
tic issues such as the economy, 

politics, business, policy, invest-
ing, and technology. Mr. Dobbs, 
a self-proclaimed “independent 
populist,” is host of CNN’s “Lou 
Dobbs Tonight” and “The Lou 
Dobbs Financial Report.” He has 
authored four books, most recent-
ly “Independents Day: Awaken-
ing the American Spirit” released 
in November 2007. 

For more information on Mr. 
Dobbs’ presentation, contact Bri-
an E. Clark, associate director of 
Public Affairs, at 254-3407. 

Lou Dobbs to speak at Roger Williams


