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“Celebrate Life—Then, Now & Future Promises. Laugh, Inspire, Inform, Reflect”

Georgia Oysters Quiz

Oysters belong to which group?
A. Crustaceans

B. Fish

C.  Mollusks

D. Plants

What does bivalve mollusks mean?
A. Two heads

B. Two Legs

C. Two Eyes

D. Two Shells

What is most common oyster in
Georgia’s coastal waters?
Yummy Oyster

B. Western Oyster

C. Eastern Oyster

D. Crested Oyster

>

In Georgia, oyster occurs intertidally.

Where is that?

A. Above mean high water

B. Below mean low water

C. Between mean high and low
water

Georgia oysters can make pearls?
A. Yes
B. No

How many gallons of water can a
single oyster filter in one hour?
A. 1Gallon

B. 3.4 Gallons

C. 2.5Gallons

D. 4gallons

(answers on page 4)
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Lalssez Les Bon Temps Roulez

Mardi Gras, or Fat Tuesday, or Shrove Tuesday,
falls on Tuesday, March 8, 2011, and is the last day of
feasting before Lent begins on Ash Wednesday, the
next day.

Everything you want to know about Mardi Gras in
New Orleans can be found here: http:/
www.mardigrasneworleans.com/mardi_gras 2011.html

The roots of Mardi Gras lie in the Christian
calendar, as the "last hurrah" before Lent begins on
Ash Wednesday. That's why the enormous party in

THE ITALIAN AMERICAN ASSOCIATION

OF THE GOLDEN ISLES

Bella Italia, The Italian American Association of
the Golden Isles, chartered as a non-profit commu-
nity association has come to Brunswick.

Bella Italia came to be out of a dream and vision
Sal Cenicola (The Pie Guy) and Mark Gagliano (The
Wine Guy) had for bringing an Italian American club
to Brunswick. Sal, Mark, and Teresa Powell brought
the vision to fruition after many months of hard
work and planning, Bella Italia had it’s first official
meeting in August 2010. Since that time the group’s
membership has grown to nearly 100.

All or welcome to join. It ‘s not necessary to be
Italian, only that you like things Italian. (You don’t
even have to like pizza, and it counts if you know
someone who does.)

Visit Bella Italia at:

http://www.bellaitaliagoldenisles.org/

New Orleans, for example, ends abruptly at midnight
on Tuesday, with battalions of street sweepers push-
ing the crowds out of the French Quarter towards
home.

“The origins of Mardi Gras can be traced to
Medieval Europe. The origins of the Mardi Gras we
celebrate today -- with Kings, Mardi Gras colors, and
brass bands -- are traced to New Orleans
What is less known about Mardi Gras is its relation to

the Christmas season, through the ordinary-time
interlude known in many Catholic cultures as Carni-
val. (Ordinary time, in the Christian calendar, refers
to the normal "ordering" of time outside of the Ad-
vent/Christmas or Lent/Easter seasons. Carnival
comes from the Latin words carne vale, meaning
"farewell to the flesh." Like many Catholic holidays
and seasonal celebrations, it likely has its roots in
pre-Christian traditions based on the seasons. 40
Days, which was preceded by a brief season of feast-
ing, costumes and merrymaking.

"Let The Good Times Roll"

Photo of the Month
Brunswick, Georgia
Hurricane 1898
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Citation

Oct. 2, 1898. Newcastle Street, looking north from the Oglethorpe Bank. Show flooding
and damage caused by the hurricane of 1898.

Original Caption [Photograph of flooded street after a hurricane, Brunswick, Glynn
County, Georgia, 1898 Oct. 2 ]

Subject Floods--Georgia--Brunswick; Disasters--Georgia--Brunswick; Cities and towns--
Georgia--Brunswick

Begin Date 1898

County Glynn County (Ga.)

Town Brunswick (Ga.)

Type Photograph

Rights Held by Georgia Archives, 5800 Jonesboro Road, Morrow, GA 30260.; Contact
repository re: reproduction and usage.

Identifier gly225

Cite as Vanishing Georgia, Georgia Archives, Office of Secretary of State

Digital Collection Vanishing Georgia
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Facebook & You!

by Peachy LaRue

| owe Facebook a big thank you for helping me find family, old and new
friends and classmates. | heard that even the Pope likes Facebook, so there is
an obvious wide appeal for social networking—Facebook style.

Social networking has been around since the late 1980’s, however, with
Prodigy as the first to offer on-line people-to-people interactions. Since | was one
of those Prodigy users, | have a basis for comparison of then and now. Face-
book is much more fun, and more productive.

When MySpace and Facebook were developed, | swore | would never use
these applications, but | eventually did. MySpace seemed to be a great place for
grabbing and cataloging music, but Facebook seemed to be better place to
connect to people. It's not the interface application that makes Facebook so
attractive, it's the protocol used for its database, which pivots on people.

If not for FB | wouldn’t have been able to assimilate back into my home-
town as readily as | have. FB helped me find people | knew as a child and teen-
ager, but had lost track of when | moved away.

Facebook is not “just” a social networking internet application for entertain-
ment only. It's also a way to re-create communities of the past. It's a way to bring
back the memories, share and preserve them for posterity. It's a way of remem-
ber the simpler times, the good times, the loving times.

Hope you enjoy some of those memories that have surfaced since many of
us from Brunswick have connected on FB.
| “facelifted” this thread from Facebook with Emily’s kind permission. Thank you
Emily!

Editor's Note: The following is not a story in itself, with fine editing and perfect
spelling, and grammar. It is exactly transcribed from an electronic conversation
thread that is amazingly similar to how a person-to-person conversation might
sound.

http://savannahnow.com/accent/2011-01-22/pollys-people-link-man-who-brought-big-
boy-town

Emily Withrow

Guffin: For all of us who grew up

L4
going to ShOney/S

Emily Withrow Guffin

You, Len and 3 others like this.

Jen: | particularly liked this from the story: "In a bit of Shoney's trivia, Link said
the smallest (Shoney's) restaurant owned was in Brunswick and "that store
made more money per square foot" than any one of them..." That WAS a tiny
place next to Hercules on 17 - Thanks Emily! -

Linda: | used to feel guilty about going to Shoney's because | thought | was
cheating on Twin Oaks!

Emily: | can still taste Twin Oaks french fries (Peter Dee's had pretty darn good
ones too), Shoney's Slim Jim Sandwich, Strawberry Pie and who could forget
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those delicious Grecian Rolls. Ahhh what memories...driving round and round
Shoney's drive-in to see who was there!! You would think the Hercules smell
would run us out of Shoney's but OH NO...that was the place to be!

Linda: Peter Dee...oh Emily did you bring back a flood of memories. Peter and
my dad were good friends...| think Peter was Greek, and definitely he was from
up "nawth," New York | think...I loved him so.

Edna: Yes Peter Dee was Greek, He and my dad (Greek too) were good friends
also. I loved the corndogs. - -

Linda: Edna, was your dad's last name Lyons? | wonder if we knew each other.

Linda: You're 5 years younger than me Edna...you may have known my sister or
brother, Carol & Dennis Guglielmo?

Emily: So many memories walking home from school on Gloucester..the aroma
of those French fries, Brown's Produce (Fran Brown's Family) H&H where daddy
worked...that street held so many memories for me.

Edna: Linda, yes my Dad's name was Lyons and wouldn't doubt they knew
each other. He passed away in 76. He had a cafe next to the Bijou in the 40's.
Then At the B&W at the foot of the bridge till the mid 60's. | knew your sister
Carol.

Beth The day | got my drivers license the State Patrolman told me to drag
Shoney's for my driving test....said any teenager in Bwk. that could drive through
Shoney's could drive!!! lol .....onion rings.... - -

Emily: Beth, that is so funny...I rear-ended an older man as | pulled out of
Shoney's...he decided to stop in the middle of his turn and | DID NOT stop...
good thing | didn't have that state patrolman in the car with me..| would have
flunked that test BIG time! -

Linda: When | got my license there was no Shoneys so the State Patrolman told
me to drive up 17 and back, and if | made it | could drive. Thanks Beth for vali-
dating the way it was! -

Linda: Edna, I'm sure they must have known each other. My dad worked at
B&W....I'm trying to remember your dad's cafes. My father opened a restaurant
in the mid-60's on Newcastle St., Kristy Burger.

Jen: Linda, I've told the exact same story all my life! No one believes me! But
that's the way it was back then!!! Thanks for confirming my memories! en!

Linda: Jen, bless you! It's always been the same for me....no one has ever
believed me!

Emily: It really is nice hearing all these stories about growing up in Brunswick
Jen, | am so happy to see you on FB! -

Sea Water Crests and Falls
* Rushing Foaming to the Shore
Glistening Sand Beach

by Peachy LaRue
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Cat Head Biscuits

by Mike Herring

o]
© Seasonal neighbors Claire and Burt from Port Hope,

Canada (she, a retired cardiac nurse and he, a retired

. commander in the South Alberta Light Horse infantry unit
and an accountant at something called Curtis Chicks, and yes, that's what
they sell) speak French to each other and fellow Canadiennes but speak
English to me, although | have a rudimentary command of the French
language, merci.

They also smile at me, something | have observed they rarely do with
many of us "Lower Americans," a term that describes geography more
than social strata, although sometimes I'm not so sure. He fishes every
day of the three winter months they're here (I don't think I'd own a condo if
I only used it one-fourth of the year, but if you've got it....), and she cooks
very special pastries and makes artsy thingies with glue and stuff found on
the beach.

Recently, while we sat on the patio, they enjoying wine while | had
my non-alcohol sparkling grape juice, she asked where my cook was.
"C'est moi," | replied. "You cook?" The last word was so tilted that even
italics wouldn't do it justice. "Like ham-bur-gairs and such?" "Well, yes, |
do cook hamburgers, but | also cook other things. Probably not cordon
bleu, although in times past a Blue Ribbon has been involved, but it's
gotten me this far." "Oh, what kinds of food do you cook?" Burt asked. Oh,
dear. | waxed enthusiastic about the gustatory delights that stream from
the Southern kitchen, including cat head biscuits. My voice trailed off when
I noticed their heads were spinning like a dog looking at a ceiling fan.
"Thees 'cat's heads', did you say? How is that? Zey are a delicacy in your
Georgia?"

"Cat head biscuits. Called that because they're big as a cat's head.
And, if made right, sorta pointed on top, like the shape of a cat's face."
Their sideways glances at each other told me something wasn't register-
ing. "Tell you what, come with me and I'll show you how they're made. |
just happened to pick up some black strap molasses yesterday at..." Never
mind, | thought.

Into the kitchen we went. Minimal work and five simple ingredients,
one of which is unsalted lard (you should have seen her eyes roll) make
up these treats. As we waited for the biscuits to rise and bake, they re-
galed me with tales of their town, including the "Float Your Fanny Down
the Ganny" river festival. After few minutes in the oven, eight perfectly
pointed, beautifully brown and feather-light, cat-head sized biscuits
emerged. "Ah, zey smell fan-tas-teek!" "Well, just wait 'til you try 'em with
blackstrap molasses and real butter, of course." "Ah, oui, mais evidem-
ment," mused Burt. "You must tell me how zees blackstraps got its name,
Michel." Oh, dear, where to begin. . . Claire: "Michel, zey are quite fluffy,
but lard has so much cholesterol!" "But this is the low-fat lard," | replied
between bites. "Low fat lard? Where you get zat?" "Why, from skinny pigs,
of course." "Mais evidemment."

Cat Head Biscuits Recipe

Preheat oven to 400°

2 cups plain flour
4 tsp baking powder

1 cup buttermilk
1 clump lard or Crisco® (a bit bigger 'n a walnut)
1/2 tsp. salt
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(Mix dry ingredients together with a pastry cutter, then cut in the lard, finally
incorporate the milk. Don't knead them or they'll be tough. Small handful-sized
blobs on a greased baking sheet (keep 'em a couple of inches apart) into the
oven for about 15 minutes. Should be just slightly browned on top.

Get out the butter and the blackstrap molasses!

Views on Belief Systems

by Robert W. Ahrens

(First written as a response to comment on Facebook &
reprinted by explicit permission from Mr. Ahrens)

| also agree on the organic process C mentions. People take
the concept of belief in a funny way in religion. It is as if one can turn it on or off
like a light bulb. "Believe! Or god will ----?" Really? It takes a THREAT to make
people believe? Or a simple statement of what Jesus offers is supposed to be
enough?

What ever happened to credibility? Yes, our parents are people we mostly
believe, at least when we are little, and that is the most common method of
believing. | think that there are few, percentage wise, that are actually con-
vinced by "witnessing" methods used by "missionaries." People can be per-
suaded by such to follow, publicly, a religion or group, for social reasons, or
because the missionary offers some tangible benefit, such as food or shelter.

But REAL belief, like C believing she's got ten fingers, or believing that if
she steps off the roof, she'll fall and break a leg - that is different. That takes
real evidence, and an acceptance of the credibility of the witness that is trying
to make you believe.

Which is where | differ from C’s remarks.

As | noted, there is a default. Any human that has never heard of religion
would have no idea of what that is, or who that may be. That is the ultimate
definition of an atheist, someone that doesn't believe in a god or gods.

We all start out as atheists, and our parents, if they are religious, teach us
about their faith. Because we believe in the credibility of our parents, we take
their word for it. After all, when they told us the stove was hot, it really was,
right? ...and some of us got the burns to prove it!

So we go on with life, believing in that religion because people we have
grown up to believe have good credibility told us it was so.

And that unbroken chain goes back over eighteen hundred years, be-
cause there is no existing proof that ANYTHING written in the bible is true. No
witnesses, no corroborating archaeological evidence, no secular, non-christian
ancient writings or books, NOTHING to prove that Jesus ever existed, or that
god ever did the things the Hebrews claimed he did.

There IS plenty of documentary evidence in existence that the authors of
the Hebrew Torah may not be who we think they may have been. Moses, for
instance, is widely believed in biblical scholarly circles (except for the apologet-
ics) to have been a mythical, heroic figure. After all, he couldn't have written
about his own death, or the aftermath of it, now could he? But no real evidence
exists to prove who that real author may have been.

Also, we know NOTHING about any of the new testament authors. The
gospels' authors are unknown, Two thirds of the letters of Paul are now ac-
knowledged to have been forgeries by some unknown later author, and for that
matter, the only source that tells us about Paul is...Paul - and that later author
who had access to his real letters. (I include Acts here, as its author is the same

(Continued on page 4)
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WHAT IS IT?

If you know, e-mail answer to me at-
linda_norby@comcast.net. Whether you're right or
wrong there is no prize, but your name, along with your
answer will appear in next edition of Ebb Tide Muses.
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Answers to Quiz on Page 1

Oysters belong to which group?
A. Crustaceans

B. Fish

C. Mollusks

D. Plants

What does bivalve mollusks mean?

A.  Two heads
B. Two Legs
C. Two Eyes
D. Two Shells

What is most common oyster in Georgia’s coastal
waters?

A.  Yummy Oyster

B. Western Oyster

C. Eastern Oyster

D. Crested Oyster

In Georgia, oyster occurs intertidally. Where is that?
A. Above mean high water

B. Below mean low water

C. Between mean high and low water

Georgia oysters can make pearls?
A. Yes
B. No

How many gallons of water can a single oyster filter
in one hour?

A. 1Gallon

B. 3.4 Gallons
C. 2.5Gallons
D. 4gallons

Ebb Tide Muses
(Continued from page 3)

as Luke, and was written after Paul's death.) No secular corroborating documentation as to his
claim to be a Roman citizen, no Roman evidence of his travels, or his arrest or his execution. And
Paul's writings are the EARLIEST christian writings we have. There are no other writings that could
have corroborated his stories written by christians in his time period by people that could have
known him, and none of the extant ancient writings we have by secular sources at the time mention
him.

Same with other books of the new testament - no known authors. So how can we judge the
veracity of those authors? We don't know who they were, what their agendas may have been, what
sources they may have consulted or how believable they may have been personally.

ALL of the evidence for the bible's veracity is contained in...the bible.

Circular arguments, anybody?

So, how can | believe anything someone today tells me about ANY religion? All of the sacred
writings of all of the major religions are, well, ancient! How convenient that the authors are un-
known, dead and no longer available for consultation. Nobody today has ever seen or spoken to
someone that can directly speak as an eye witness to any of the claims of any major religion.

As for the bigger questions, that goes back to credibility, too. Many scientists over the last
three hundred years have worked lifetimes in discovering the knowledge we now have about this
universe. Their work is published, open, well studied and well known. Itis, in short, credible. | may
have trouble myself understanding some of the advanced mathematical concepts now being stud-
ied in physics, but | can believe the scientists publishing their study results, because their work is
based on earlier work, peer reviewed and thus, credible.

Quite the contrast with religious authorities.

At the end of it all, C has a point, nobody can KNOW for sure that there isn't a supreme being.
But the longer we go without evidence, the more sure we can be that it hasn't been proven to be
true. As | said, extraordinary claims require extraordinary evidence, and the default is that it MUST
be proven.

In other words, | don't have to prove there is no god. If you want me to believe, then show me,
and show me in a way that will leave no doubt. Don't use circular arguments, don't refer to long
dead authors of documents that have been added to, deleted from or changed so often we have no
idea what they originally said.

I know | sound confrontational, and unlike C, | will not apologize. It bothers me that of all hu-
man activities and belief systems, only religion gets a pass on being challenged. People will throw
punches at total strangers over football scores, political positions and scientific disagreements, but
religion is never supposed to be questioned.

| can walk into a bar and make an observation about politics, and will get challenged immedi-
ately almost every time, but why is it that when Muslim nations propose an INTERNATIONAL law
making "insulting" religion illegal, nobody says jack about it?

| reserve the right to challenge any and all statements about reality that | find incredible, un-
proven or just plain stupid. If people are offended, well, they've undoubtedly been challenged as to
their political beliefs, too, so they should learn to deal with it the same way.

Do | want to "convert" anyone? I'd be glad to convince anyone that I'm right. | don't think it'll
happen often, though, because of the way people handle their beliefs as adults, especially the ones
they obtained as kids. So | don't try to "convert" anybody. But | reserve the right to make my beliefs
known under circumstances when and where it is appropriate, and if someone is offended, then
well, sorry about that.

My comments are not for the convinced, but for those that are undergoing that organic proc-
ess that C mentioned above. Hopefully, something | say will get someone else thinking, and maybe
they will do some further research. Maybe that will, eventually, convince them, and maybe they will
be instrumental in helping someone else do the same. | don't think of myself as some kind of evan-
gelist. but | will always be glad to talk about what | believe.

Myth opens the door to a world that cannot be predicted and controlled, where truth is more amor-
phous, multifaceted, relative, pluralistic.”

~ David N. Elkins, Beyond Religion, p. 193
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