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Neeley joins Mississippi County Extension as 4-H agent

Pictured at the 2021 Manila Christmas in the Park event at a 4-H Promotion Booth making wildflower “seed bombs” is Kamella Neeley, 4-H agent with Mississippi County Extension.
Kamella joined the Extension team Sept. 1, 2021. She is a graduate of Arkansas State University with BS in Biology and a Masters in Agriculture, also from Arkansas State University.
Family and Consumer Sciences Agent, Pamela Pruett said, “Ethan Brown, Ag Agent, and our whole staff are delighted to have Kamella join our team. She brings an enthusiasm,
great work ethic, collegial personality, and a background knowledge and experience that is perfect for building the 4-H youth programs in Mississippi County. She has hit the
ground running establishing working relationships in the community and ensuring ongoing programs are moving forward. Creative and innovative, Kamella is an asset for youth
and adults interested in 4-H in Miss. Co.” Contact Kamella Neeley at kneeley@uada.edu or by phone at 870-563-0236. “I am extremely happy to be working with the other agents
here in Mississippi County. I am excited to get to know more members of the communities here and create impactful, enjoyable and lasting programs for our 4-H Youth. It’s an ex-
citing time to be a 4-H Agent!” said Kamella.

Smith selected to AR 4-H Video Crew
A nine-year member of Mississippi County 4-
H, Macie Smith is pictured with a certificate
of achievement for the honor of being se-
lected to serve as a member of the Arkansas
4-H Video Crew. This is a prestigious appoint-
ment with significant responsibility for the 4-
H youth participant. The purpose of the
Arkansas 4-H Video Crew is to train elite 4-
Hers in professional video production.  The
basis of the training begins with learning
how to setup and operate equipment for
livestreaming Arkansas 4-H State O-Rama
events. Macie said, “The 4-H Video Crew has
been a wonderful opportunity for me. We are
expected to perform our duties in a profes-
sional way. Being a part of the Video Crew
has been a great door opener for me for
other career opportunities.”  Macie is from
Manila and is currently enrolled in Union Uni-
versity in Jackson, Tenn., where she just com-
pleted her first semester of college and made
the President’s List with a 4.0 grade point. She
is the daughter of Greg and Lauren Smith of
Manila. Her brother, Davis Smith, was a 4-H
video crew member of the first crew in the
state. For information on 4-H, contact 4-H
Agent in Mississippi County, Kamella Neeley
at kneeley@uada.edu or at 870-563-0236.

    When the weather turns cold, most
people start craving something warm to
keep out the chill. Through the years, the
two most common comfort foods for win-
ter have been casseroles and soups.
    Casserole is a French word referring to
the dish in which the casserole is made. It
is derived from French and Medieval Latin
words meaning “ladle”, and both those
words imply it was a pot in which a food
was cooked and then everyone in the
home ate from that same pot. It was a way
of combining food items into one dish in
order to make a meal for several people
from very few food ingredients.
    The earliest recipe for a casserole was
found in the Latin cookbook familiar with
the court of Charles II of Anjou, who lived
from 1254 to 1309, and was for, believe it
or not, something very similar to maca-
roni and cheese.
    Pasta and rice-based casseroles were
popular in the poorer populations of Eu-
rope and Asia for several centuries before
Thomas Jefferson brought a pasta making
machine back from Italy in 1787. But while
casseroles were popular in other parts of
the world, they did not really catch on in
the United States until the 1950s, when
fast convenient dishes really started to be
popular with American housewives. The
fact that food was more accessible after
the Second World War would also have
encouraged women of that time to exper-
iment with different combinations of
food.
    Soup, on the other hand, has pretty
much always been with us for as long as
there have been human-like species. Evi-
dence of soup making by Neanderthals
has been found in a cave in China dating
back to 20,000 BC. 
    Back then, in order to boil ingredients
to make soup, they would have put every-
thing in a hole lined with animal skins,
heated rocks in a fire pit, and then
dropped the rocks into the soup.
    Soup has always been the ultimate
famine food. One potato, one onion and
some greens and herbs boiled in a pot of
water can feed an entire family if that is
all that is available.

Today, soup re-
mains the best
way to use up
leftovers. While I
do have some re-
ally good recipes
I drag out now
and again, most
of the time I just
wait until I have
a lot of different
leftovers and
throw it in the
pot, as our an-

cestors have done for centuries.
    If you are a gardener, you should have
things like various vegetables (green
beans, corn, carrots) either canned or in
the freezer, along with many containers of
tomatoes or tomato sauce and various
soup stocks. I have talked about making
stock before; it is the easiest thing in the
world. It just takes time.
I generally dedicate an entire day to mak-
ing the stock, do the two or three clarify-
ing strains, and put it in the fridge
overnight. That way you can strain out the
solid fats the next morning heat it up
while you are sterilizing your jars and can
it that day. Or strain it and put it in freezer
containers. And then, when you are ready
to make soup, everything is right there
waiting for you. Just dump the broth or
tomato sauce, or both, in the pot, dump in
the vegetables, meat, and starches, bring
to a boil, and then simmer until every-
thing in the pot is cooked and the flavors
have had a chance to combine.
    Casseroles are a little heavier, and as I
tend to avoid heavy eating for health rea-
sons, I don’t make those. But if you have
a family to feed, once again, it is a quick
and easy way to feed a lot of people
quickly. Just prepare whatever starch you
are using (boil rice or pasta, etc.), then mix
everything together in a pan or casserole
dish and stick it in the oven until it is
done.
    Whichever you prefer, these winter fa-
vorites have been the favorites of those
feeding families for literally centuries, and
that is not ever likely to change!

Comfort foods can
warm up a winter’s day
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