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SUPERIOR IGA
STORE HOURS: 7am-9:30pm Daily - EBT, SNAP, WIC & VENDOR COUPONS ACCEPTED
POSTAGE STAMPS & MONEY ORDERS SOLD HERE * CARRY OUT SERVICE BY REQUEST
5669 Main Street, Clay City, Kentucky 40312 ● 606-663-1500

We reserve the right to correct printing errors. None sold to dealers. Quantity rights reserved.

Fresh
Green

Cabbage

59¢
Lb.

Family Pak
Strip

Steaks
$699

Lb.
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APRIL
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APRIL
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MAY

1
SUNDAY

MAY

2

Whole 
Pork
Butts
$199

Lb.

Fresh Beef & Pork
Cut fresh and ground 
daily inside our Store
Family Pack

73% Ground Beef

$249
Lb.

From our Hot Deli

DERBY SPECIAL

$2699

5-Lbs.

Containers 
Raspberries &
Blackberries
2/$5FOR

47.5 Oz. Bag
Chicken Rings

or Chicken Fries
$799

Bag

5-Lb. Bag
Idaho

Potatoes
$249

Bag

Vidalia
Sweet
Onions

99¢
Lb.

Red
Seedless
Grapes

$199
Lb.

Red Ripe
Beefsteak
Tomatoes

99¢
Lb.

Assorted
Doritos
Chips
2/$5FOR

Asst. Armour
Lunch
Makers

99¢
Ea.

John
Morrell
Bacon
2/$512-Oz.

Family Pack 
Pork

Steaks
$229

Lb.

12-Pks. 12-Oz. Cans
PEPSI
Products
3/$12FOR $549

Ea.

Sanderson 2-3 Lb. 
Split

Breasts
$159

Lb.

8-Pks 20-Oz. 
Gatorade
Drinks
$599

Ea.

___________________________________________________________________________________________________
Clay City Superior IGA - Just off KY-82 & Mtn. Parkway at Clay City___________________________________________________________________________________________________
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Remembered
Betty A. Young

BYoung505@Outlook.Com

Living on a Small Farm
	 I was a young child during the 
1950s, I cherished my memories of liv-
ing on a small farm. I loved especially 
the months of March, April and May 
when we could work the soil and plant 
our crops.
	 Our winter duties such as filling the 
wood box, carrying in coal, and shovel-
ing snow were over, and we were ready 
for spring. Spring changed everything. 

The yard needed raking, the windows 
needed washing, and the garden was 
ready for plowing.  I loved working out-
side; getting my hands dirty, driving the 
tractor, planting potatoes, and onions 
or cleaning out Mom’s flower beds.    
	 As farmers know, you have to tend 
and care for the crops you have plant-
ed. The potatoes needed hoeing, the 
weeds needed pulling from the sweet 
corn, and the spring onions were al-
most ready to eat, as well as the leaf let-
tuce. Mom would cut the lettuce with a 
butcher knife and one of us would pull 
and clean the spring onions.  This meal 
was delicious with hoecakes, country 
ham and hard boiled eggs.
	 Soon it was time to pick the peas. 
We planted salad peas; something like 
sugar snap peas now. But by now the 
potatoes are just starting to get some 
size and Dad would gravel us a few new 
potatoes to go with the mess of peas.  
This was our first fruits of labor this 
season and they were so tasty.
	 Next came the green beans; half-
runners cooked with a piece of ham or 
salt pork. The wonderful smell made 
my mouth water. Mom then removed 
the ham and cooked the new potatoes 
and beans in the ham broth and we en-
joyed another fine meal. 
	 Soon came the fresh sweet corn. We 
ate it till it about “stuck out our ears.” 
Mom put a large amount in the freezer 

and made fried corn, corn pudding, 
corn chowder and corn salad just to 
name a few.  
	 All of the meals bring pleasant mem-
ories of home, but when Mom prepared 
roast beef for Sunday dinner it was also 
fantastic.  Dad raised and slaughtered 
our own beef and it was delicious. We 
knew where it came from and every-
thing it was fed.  It was just better tast-
ing than what we could purchase at the 
grocery store.  
	 Mom prepared the roast to perfec-
tion and served it with creamy mashed 
potatoes, corn, green beans, summer 
squash, slaw, cucumbers and corn 
bread.  We also had homemade pickles 
and beet pickles. We had desserts con-
sisting of blackberry or peach cobbler. 
She also prepared cream pies and 

apple pie.  The food was great!  Grow-
ing up I ate all that food and stayed 
skinny but now . . . one cookie and I gain 
2 pounds!!
	 Our food, along with preparation, 
was one of the things that bonded us 
together as a family. When peas needed 
shelling, the beans needed breaking or 
the corn needed shucking, the family 
would all be found in our front yard, 
working together until the job was 
done. 
	 There were times of bonding, laugh-
ing and sometimes disagreements but 
that was all a part of family. This to me 
was . . . not the house, nor the barn, 
nor the corn crib, they all had their im-
portance, but the one thing that made 
these buildings part of “home” was the 
love that was always there.           

This picturesque scene above is identified as the Solomon and Talitha B. Lunsford 
Wells Farm on Barnes Mountain in southern Estill County, off of Harris School Road. 

(Photo courtesy of Harold McDowell in Estill County, Ky. History and Genealogy)


