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From the Executive Director’s Desk…
Paulette Putnam, Neal Center Executive Director

May is “Older Americans Month”. All of us
at the Senior Center are so happy to be opening May 3rd. We are excited to be celebrating this re-opening, our seniors, and our community.
We look forward to seeing everyone again
and getting back to serving our seniors,
starting new classes and activities. Please be patient with us
as we will be facing new changes and challenges.
We look forward to seeing you!
Sincerely,
Paulette Putnam

Neal Center Staff and Contact Information
Have a question? A specific need? Not sure what to do?
Neal Center main number: 704/482-3488
Paulette Putnam, Executive Director

Daniel Dedmon, Program Director

Teresia Ladd, Administrative Assistant

Heather Ledbetter, Nutrition Coordinator

Mary Hamrick, Secretary

Linda Geter, Housing Director/Rental Coor.

Charles Walls, Bookkeeper

Stephanie Baxter, Housekeeping

WHERE DO WE STAND? (UPDATED!)
We’re having a “soft-opening” on May 3rd. In the meantime, regulations continue to require the Neal Center to remain closed to the public, we’re still open to provide services.
Our food pantry, incontinence supply program, Meals-On-Wheels program, and nutritional supplements program are all still going strong and available to you!
Call 704/482-3488 for additional information!
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Questions & Answers

When the Neal Center reopens..

Since the pandemic, the most commonly asked question has been: “When are you planning
to reopen?” This is a question that has been on the minds of not only the patrons of the Senior Center, but on the minds of the Neal Center board and staff, too. The center will begin
with limited activities on Monday, May 3, 2021. If things go well, smaller classes will be added
around four to six weeks after opening. In addition to these limited activities, the center will
continue offering virtual activities, virtual classes, and “drive-thru” events. Hopefully, larger
events will be added in July 2021.
INITIAL “SOFT OPENING” PLAN (BEGINS MONDAY, MAY 3, 2021)
The center will be open to participants from 9AM-3PM, to allow for cleaning before and after. Masks will be required, except where noted. No congregating in the lobby or halls will
be permitted.
The following activities will be available: Rec Room & Billiards, use of the exercise room, use
of the outdoor walking track, Gift Shop and Library.
Rec Room and Billiards Schedule—sign up required:
9AM-11AM: open
11AM-11:30AM: closed for cleaning
11:30AM-1:30PM: open
1:30PM-2PM: closed for cleaning
2PM-3PM: open
Exercise Room Schedule—sign up required:
Open between 9AM-3PM for 45 minutes each hour.
Number of people allowed per time slot: Billiards Room-2 participants per table, 6 people

Total; Exercise Room-4 participants.
Participants can sign up for activities one day in advance. Schedule may be adjusted so all
participants have a chance to sign up. They may register at the sign-in table or by calling the
center.
Please note: participants can only sign up for one daily slot for each activity---if there are open
slots during the day, clients currently at the center may fill the additional slots. Please sign up
at the table in the lobby. (Continued on the next page)
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Other activities:

Outdoor walking track: no advance sign-up required and may sign-in upon arrival at a designated area.
Gift Shop: one customer at a time allowed inside.
Library: one person at a time.
Other Guidelines:


























Masks must be worn at all times, unless having difficulty breathing during exercise or when
eating and/or drinking. No food is to be served or brought into the center.
Participants must stay six feet from others at all times.
For those who cannot tolerate a mask or need a break from wearing one, they are permitted to sit outside to visit, one person per bench. Or, they can use the outdoor walking
track. Masks must still be worn if walking within six feet of another person.
Bathrooms will be professionally cleaned with a daily wipe down of all surfaces, as well as
other frequently touched surfaces in the building.
All patrons must enter through the front double doors. No participant is to enter the
building by any other entrance. Every participant must agree to and sign a waiver the first
time they return to the center.
Participants must all check in at the sign-in table and check out when leaving for the day.
Sign-ups for drop-in activities will be completed at the sign-in table or clients may call to
register one day in advance.
Hand sanitizer, which will be available throughout the center, must be used before and
after a sign-in and before and after leaving each room.
One-on-one appointments for services will be held in the library or other available room.
Desk guards, hand sanitizer and masks will be used to ensure safety.
Congregate meals will still be served as “take out”. At some point, it may move to serving
meals in the dining room, two people per table. No other food to be served during initial
reopening.
Participants are encouraged to bring their own mask, which needs to be at least two-ply
and fit snugly over their nose and mouth.
Volunteers will be utilized to help with the sign-in table, wiping down equipment and helping with other tasks as needed.
Water fountains will be blocked off and their use is prohibited. Water will be available for
sale in the Gift Shop. (Continued on the next page)
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All equipment, such as pool sticks and exercise equipment, must be wiped down
with sanitizing wipes after use. Participants are encouraged to wipe down equipment before use to ensure it is thoroughly clean.
If clients are waiting for a time slot and the room is at capacity, they may wait outside. No congregating in the lobby for sustained lengths of time will be permitted.
All reopening plans are subject to change; please contact the center for the
latest updates or check our Facebook page. Any changes to schedules
and guidelines will also be posted at the center.
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Your Social Register

E-Mail Etiquette

Whether or not your correspondence is personal or professional, we’re all guilty of committing an email error from time to time. The next time you draft a message for the masses, follow these commandments of email etiquette to avoid a cringe-worthy communication mishap.
1. Reply All With Caution
Do not reply all unless every single person on that distribution list needs to know what you
need to say. It’s a good idea to review the names on the list and reply only to those who actually require your response. That may mean replying to just the sender or three of the seven
recipients. And if your manager or colleague wants to be copied on something, respect her
request. Thoughtful replies can save others time. Whether it’s for business or social reasons,
people will start getting annoyed by a stream of insignificant emails because they have to
stop to open them. So think twice before replying all with “Can’t make it,” the next time
you’re invited to brunch.
2. Never Leave a Subject Line Blank
A good subject line helps recipients prioritize email, so whatever you do, don’t leave it blank.
When crafting a subject line, make it specific and concise, and watch your spelling and grammar. It’s the first thing a person notices. Because a subject line should reflect the content of
the email, experts recommend updating the subject line as the conversation flows. Avoid
subject lines that might downplay an email’s urgency (think: “quick question” to headline a
major work problem) or cause someone to miss a message she thinks she has already read.
Try starting a new thread if an email has strayed too far from the original message.
3. Respond Promptly
While experts don’t agree on a proper response time for emails, they do agree that just
about every email deserves an answer. If a simple response (“Got it, thanks” or “Sounds like a
good plan”) is enough, try to reply as soon as you read an email. Sometimes an email will require information that could take several days to gather—but that doesn't mean you're allowed to leave people hanging. Let them know you received their email and will get back
when you can. And remember to use an auto-reply message if you’re traveling or out of the
office so others know they shouldn’t expect a response.
4. Forward With Caution
Before you forward, evaluate the sensitivity of the content, including any attachments, the
names and contact info for everyone associated with the message. Some people would prefer that their contact info remain private. If a thread contains too many detailed points of a
discussion, start a fresh email.
(Continued on the next page)
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5. Tell Someone If They’ve Been Hacked
We’ve all been there. A virus takes hold and before we know it, we’re spamming
Grandpa with links that would make anyone blush. If you receive what’s obviously a
virus, notify the victim who might not be sure as to what’s going on. Just say, ‘I wanted to let you know this is happening” is a nice thing to do.
6. Respect the Art of Emailing
You care about making a good impression in person, so why not hold your email persona to the same standard? Email is a reflection of you and should be written like a letter more than a text, while still remembering to be brief. Check your spelling, grammar, and punctuation. All caps indicates you’re yelling, and all lowercase implies
you’re lazy. Too many fonts, colors, and smiley faces can be irritating. Be friendly without trying to overdo the humor. Tone is too often muddled in email, and you don’t
want to come off as unprofessional because someone doesn’t get your joke.
7. Remember: No Email at Dinner
It’s one thing if you’re having a casual meal with a significant other (and date night is
tomorrow), but absolutely don’t check email at a dinner party. As for meetings at the
office, it depends. If colleagues bring phones or laptops to conference rooms to access
email during meetings, then it’s probably fine. Be aware that company cultures will
have different policies about email, so know the nature of email at work in order to be
appropriate.

“Reflections” is a support group offered by Hospice Cleveland County. Through the use of group dynam-

ics and personal reflections, we come to a better understanding of why we feel the way we feel and what
may help us cope better.

Reflections Groups will be ZOOM Online Support Groups:
Thursdays: May 6, 13, 20, 27 from 6:00pm-7:00pm
For further information please call Susan Bowling at 704/751-3571 or Lynn Thomas at
704/751-3570. We will then provide the participant with instructions and information for
joining this online group.
Peace. It does not mean to be in a place where there is no noise, trouble, or hard work. It
means to be in the midst of those things and still be calm in your heart.
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Getting to know the Neal Center

The Food Pantry

Even before the pandemic, the Neal Center food pantry has always been a valuable source for
our older population to make sure they have plenty to eat. However, during the pandemic,
many older adults in Cleveland County have experienced some serious difficulties. Many have
lost jobs or had their hours reduced, which created a serious impact on their budgets and
spending habits. In turn, this has caused a hardship when it comes to having the basics of
everyday life, such as food. Fortunately, the Neal Center has continued to meet the needs of
many local residents by helping provide food for them. Here are some commonly asked questions about the food pantry:
How does the Neal Center obtain the food to give out? Food is donated by individuals, local church
groups, and civic organizations. Sometimes, the Neal Center purchases food just for the food pantry.
What kind of foods are good to donate? We’ve found that our older adults prefer simple, basic food.
Items that are especially enjoyed include: 18 oz. jars of creamy peanut butter, saltine crackers, Vienna
sausage, canned beef stew, single servings of Sunny D citrus beverage, packages containing individual
servings of oatmeal or grits, boxes of rice, spaghetti, and macaroni, cereal, canned fruits and vegetables, and canned soup.
Are there any foods that aren’t good to donate? We don’t recommend foods that are considered
“gourmet” or “specialty” items. We also cannot accept any items past their expiration dates.
How much food should I collect to donate? There’s no set amount….whatever you’re able to donate
is appreciated. Some opt to donate an assortment of items, whereas some prefer purchasing a case of
one product to donate.
Can you accept refrigerated or frozen foods? No, we’re unable to take these items due to the lack of
storage space and because these items have a very short shelf life.
Will you accept housecleaning products and personal care items? Yes, we can accept those items as
long as they are new and unopened. Some suggested items include laundry detergent, dishwashing
detergent, dryer sheets, bar and liquid soap, hand sanitizer, shampoo, toothpaste, mouthwash and deodorant.

Can anyone donate cash to the pantry? Absolutely! Monetary donations are also welcome, which
goes toward purchasing food.
If I have questions about making either type of donation, who can I ask? Please contact Heather
Ledbetter at the Neal Center at 704/481-7390 to obtain collection information.
The Food Pantry is coordinated by Heather Ledbetter. She has been employed
by the Neal Center for eight years. She holds a M.A. degree in Human Service
Counseling from Liberty University . In her free time, she enjoys spending time
with her husband, family and pets.
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Let’s Eat!












Strawberry-Spinach Salad

2 tablespoons sesame seeds
1 tablespoon poppy seeds
½ cup white sugar
½ cup olive oil
¼ cup distilled white vinegar
¼ teaspoon paprika
¼ teaspoon Worcestershire sauce
1 tablespoon minced onion
10 ounces fresh spinach - rinsed, dried
and torn into bite-size pieces
1 quart strawberries - cleaned, hulled
and sliced
¼ cup almonds, blanched and slivered

In a medium bowl, whisk together the sesame seeds, poppy seeds, sugar, olive oil,
vinegar, paprika, Worcestershire sauce and
onion. Cover, and chill for one hour. In a
large bowl, combine the spinach, strawberries and almonds. Pour dressing over salad, and toss. Refrigerate 10 to 15 minutes
before serving. Serves 4.

Are you a Cleveland County senior
citizen that won’t be able to keep
cool this summer?

Then take part in
“Operation Cool-Off”!

Hot weather is dangerous for older adults and anyone with heart disease, diabetes, or a history
of stroke. It’s especially dangerous when there’s not an adequate cooling system in the home.
As in years past, the Council on Aging/Neal Center will again be giving away a limited number of
electric box fans during the summer months.
To qualify for a box fan:
-Applicants must be a Cleveland County resident, age 60 and over, or 18 and older and disabled.
-Have no air conditioning in their home
-Have a home situation where a threat to health exists
If you fit these qualifications, please call the Council on Aging/Neal Center at 704/482-3488.
Pick-up is by appointment only.
9

Warming up the vintage TV
The show: “The Donna Reed Show”
The network: ABC
Broadcast history:
Prime Time: September 24, 1958-March 19, 1966
Format: Black & White
Number of Episodes: 275 total episodes
Produced by: Columbia Pictures

Where to watch: DVD Boxed Sets,
streaming channels
Cast:
Donna Reed………...Donna Stone
Carl Betz………….....Dr. Alex Stone
Shelley Fabares…...Mary Stone, their daughter
Paul Petersen……...Jeff Stone, their son
Patty Petersen……..Trisha, their adopted daughter (later episodes)
Bob Crane………..….Dr. Dave Kelsey, friend and neighbor to the Stones (later episodes)
Ann McCrea……… ..Midge Kelsey, Dave’s wife, friend and neighbor to the Stones (later
episodes)
In honor of Mother’s Day month, let’s look at one of TV’s best remembered “TV Moms”Donna Reed. The series was created by William S. Roberts and developed by Reed and
her then husband, producer Tony Owen. This show was the first TV family sitcom to feature the mother as the center of the show. Reed's character, Donna Stone, is a loving
mother and wife, but also a strong woman, an active participant in her community, a
woman with feelings and a sense of humor. According to many of Reed's friends and
family, Reed shared many similarities to the character that she portrayed on screen,
implying that the fictional Donna Stone was a near-identical copy of Reed herself.
When the show began, it was airing on Wednesday nights on ABC Television. The show
had trouble building an audience and was almost cancelled. ABC Television and the
show’s sponsor, the Campbell Soup company. had faith in the show and moved it to
Thursday nights. The ratings climbed and “The Donna Reed Show” became very popular, eventually becoming a “Top 20” show. Donna was repeatedly nominated for Emmy
(Continued on the next page)
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Awards between 1959 and 1962, and won a Golden Globe as “Best Female TV Star” in 1963. By
1962, Donna felt the writers were running out of story ideas. Plus, she also wanted to spend more
time with her family and was worn out from producing nearly 30 episodes a year. In addition, Shelley
Fabares, who played her daughter “Mary”, planned to leave at the end of the 1962-63 season to
pursue films. Therefore, Donna and her husband decided to end the show. However, since the series
was still very popular, ABC offered Donna a new three-year contract calling for fewer episodes and
other incentives to give her more personal time. With that offer, Donna agreed to continue.
At the start of the 1963-64 season, Mary departed for college, making guest appearances on the
show for the rest of its run. Following Fabares's departure, Paul Petersen's real-life sister, Patty
Petersen, joined the show as Trisha, a runaway orphan eventually adopted by the Stones. The
addition of new characters as the Stones' neighbors, Dave and Midge Kelsey, not only provided both
Donna and Alex with best friends, but co-conspirators, as well. As a result of all these changes, the
program achieved its highest Neilsen ratings in the 1963-64 season.
By the end of the 1965-66 season, the show’s eighth season, with a total of 275 episodes completed,
Donna grew tired of the grind involved in producing the show. Coupled with the facts that the ratings
were down and ABC wanted to covert the show from black and white to color for the 1966-67
season, which Donna didn’t want to do because of the expense, Donna called it quits.
The series was shown in daytime rebroadcasts on ABC from December 1964-March 1968, then in
syndication . In the 1980’s it returned on “Nick-at-Nite” and “TV Land” for several years. It is currently shown on Decades and other streaming channels. The first five seasons have been released on
DVD.

LAFF-A-LITTLE!
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NEWSPAPER NOSTALGIA

For decades, Carolinas cooks sought her out.

Mention “pound cake” bragging rights to a Southern
cook and stand back! Helen Moore is pictured here in
1985 in one of the biggest food contests she was ever
involved in while the Observer’s Food Editor: the best
Pound Cake. A total of 431 entries from all parts of the two Carolinas were entered. The grand prize was a
cash prize, which was awarded in British Pounds

For over forty years, Helen Moore was the Food Editor of “The Charlotte Observer”. During her career, she
updated readers about food, cooking, recipes and contests. Helen passed away in August 2020 at the age
of 88. When she retired from the Observer, the newspaper did an article on Helen and the things she saw
in the course of her career. Here’s a portion of that column from December 26, 2007:
Helen never set out to be a food journalist. Born in Tennessee, her family came to Charlotte in 1942, where
she graduated from Central High School in 1950. She attended Woman’s College (now UNC-Greensboro) and
got her degree in Home Economics at Winthrop College, where the curriculum still included a lesson in how
to kill and dress a chicken. By 1966, Moore was married and had three sons. When the youngest started
school, she decided to get a job to earn a little extra money. With that money, her only goals were to take a
family vacation, help pay for her sons’ education and take a trip to Europe.
A friend heard there was an opening for a food writer at the Observer and alerted Helen. She met the personnel manager, who asked if she had ever written professionally. When she admitted she hadn’t, he told
her to go home and write 500 words about her life. That night, she sat at a typewriter and struggled to come
up with something she could submit. That’s when another friend called and reminded her of the words from
the president of Woman’s College: “ ‘When you educate a man, you educate an individual. When you educate a woman, you educate a family.’” Moore turned that into the theme for her essay – and the motto for
her career. She got the job and spent the next 41 years tracking down recipes, solving cooking dilemmas and
sharing the kinds of tips and homemaking information that women once depended on their local newspaper
to give them. “I thought, ‘This is the craziest thing in the world — me, writing for a newspaper,’ “ she told the
Observer years later. In her early years on the job, her assignment was simple: “Ring doorbells and interview
people in their kitchens about what they were cooking. I did that all over North and South Carolina.”
By the 1970s, times were changing. An enterprising reporter couldn’t just knock on strangers’ doors any
more and cooks weren’t always at home, anyway. Food coverage started to shift toward a consumer news
beat. Moore shifted with it, becoming a familiar guide and seasoned food reporter. She interviewed Sen.
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Julia Child, Erma Bombeck and natural foods pioneer Euell Gibbons. She was sent to the N.C. coast to cover
the state’s largest crab catch, and to judge national cooking contests all over the nation. When Moore held a
pound cake contest for the Observer in 1985, so many people brought cakes (431 of them) to the old Charlotte Observer building on Stonewall and Tryon streets, it stopped traffic.
Once while she was away, a recipe for “Pecan Chiffon Pie” that was served by the S.H. Kress Department
Store lunch counter was published in the Observer. The pie was no longer served at S.H. Kress because the
ingredients got too expensive. S.H. Kress came up with a smaller-scale recipe that home bakers could make
and was published in the Observer. However, the recipe didn’t work and the Observer offices were flooded
with calls about the failure of the recipe. When Helen returned to work, the Observer ordered Helen to fix
the recipe. The problem was that Helen had never tasted the pie herself, so she had no idea what to look for.
Helen managed to locate a cook from the S.H. Kress lunch counter, brought her to Helen’s home, and the two
of them went to work. Helen’s kitchen was lined all over with a multitude of pies where they took the recipe
and prepared it repeatedly, making adjustment after adjustment until the Kress cook declared the pie “close”
to the original.
Moore did make it to Europe — five times. Once, she had dinner in Lyon, France, with the family of French
chef Jacques Pepin. She became so well known for her food coverage that she was given one of the state’s
highest civilian honors, the “Order of the Long Leaf Pine”, by Gov. Bob Scott in the 1970s. Moore retired
briefly in the mid-1980s, but it didn’t last. Within a year or two, she began writing a weekly column for both
the Observer and the News & Observer that continued until 2007. In it, she would track down lost recipes,
write about church and community cookbooks and, as always, share tips on how to cook and shop better. For
someone who never intended to be a newspaper writer, she became one of the most recognized names in
food coverage throughout the South. Many of her recipes, such as the pecan chiffon pie from S.H. Kress’
lunch counter, continued to get requests from readers for years. When she finally decided to end her column
just before her 76th birthday, she was still amazed at her own career. “My father didn’t think this was much
of a job,” she told the Observer. “He changed his mind. But I never dreamed, in my wildest dreams, I never

Let’s Eat!

Here are three of the most requested recipes from Helen Moore’s food column from over
the years.

VEGETABLE SANDWICHES (Makes about three dozen party sandwiches. For years, these were a staple at local
weddings and parties. Helen worked out her own version of the recipe.)









1 large carrot, peeled
1 cucumber, peeled and seeded
1 green bell pepper, seeded
1 small onion
1 envelope unflavored gelatin
1/2 cup to 3/4 cup mayonnaise
Salt to taste
Sliced white bread, crusts
removed

Grate the carrot, cucumber, bell pepper and onion, using a box grater or
the grating disc on a food processor. Place the grated vegetables into a
sieve over a bowl. Press out the juices, catching them in the bowl. Dissolve the gelatin in 2 to 3 tablespoons of the reserved vegetable juices.
Place the mixture on the stove or in the microwave, heating until gelatin
is dissolved. (This is an important step, so don’t skip it.) Cool to room temperature. Stir together juices and grated vegetables, mixing well. Add
mayonnaise and salt to taste. Refrigerate overnight. Mixture should be
firm, but spreadable. Spread the mixture on half the slices of bread, topping with the remaining slices. Cut each sandwich into 3 to 4 finger portions or into triangles. Using half white bread and half wheat bread
makes attractive sandwiches (continued on the next page).
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HAWAIIAN CAKE (From the Rockin’ Comet Diner in
Clayton, NC)











1 (18.25-ounce) white cake mix, such as Duncan Hines
1-1/2 ounces (half a 3-ounce package) orangeflavored gelatin
1 -1/2 ounces (half a 3-ounce package) pineappleflavored gelatin
1 cup vegetable oil
4 eggs
1/2 cup whole milk
1 cup crushed pineapple with juice
2 large bananas, chopped
1 cup chopped pecans
1 cup sweetened coconut, such as Bakers Angel Flake

Frosting:







1/2 cup (1 stick) butter, softened
1 (8-ounce) package cream cheese
1 (16-ounce) box 10X confectioners sugar
1 cup well-drained crushed pineapple
1/2 cup chopped pecans
1/2 cup sweetened coconut, such as Angel Flake

PECAN CHIFFON PIE (This recipe was one of Helen’s
most requested over the years, from S.H. Kress’ lunch
counter)











1 cup coarsely chopped pecans
1 cup dark brown sugar, packed
1-1/3 cups plus 2 tablespoons water
1/4 cup cornstarch
1/4 cup water
2/3 cup (or 6 large) egg whites, room temperature
1/4 cup granulated sugar
2 (8-inch or 9-inch) pie shells, baked and cooled
1/2 pint chilled whipping cream
1/4 teaspoon vanilla extract (optional)

Spread nuts on a baking sheet to toast. Bake at 250 to
275 degrees for 10 to 15 minutes or until the nuts barely
begin to brown. To test, take out a few, let them cool
and taste them. They should have a richer, more pronounced flavor. Watch nuts carefully so they don’t burn.
Cool nuts and set aside, reserving some for garnish.
Combine brown sugar and 1 1/3 cups plus 2 tablespoons
water. Bring to a boil.

Mix cornstarch and 1/4 cup water and, stirring with a
Preheat oven to 350 degrees. Grease and flour 3 (9-inch) whisk, pour into the boiling brown sugar mixture. Stir
constantly and cook until the mixture becomes clear and
cake pans.
is the consistency of a thick pudding. Remove mixture
Whisk together the cake mix, orange and pineapple gelfrom the heat.
atins, vegetable oil, eggs and milk in a large mixing bowl
Whip egg whites at high speed with mixer until peaks
until smooth. (Do not use an electric mixer to make the
form. Slowly add 1/4 cup sugar and beat until peaks are
batter.) Add pineapple, bananas, pecans and coconut,
stiff. Reduce mixer speed to low and gently add the hot
stirring until blended.
brown pudding-like mixture and the toasted nuts. As
Turn batter into pans and bake 30 to 35 minutes, until a
soon as everything is blended, turn off mixer. Do not over
wooden toothpick inserted into the center of the cakes
mix. Pile filling lightly into baked pie shells. (The 8-inch
comes out clean. Cool cakes in pans for 10 minutes, then
pie shells provide a more attractive pie.)
remove from pans and transfer to a wire rack to cool
Whip cream until stiff. (The original recipe doesn’t call for
completely.
it, but 1/4 teaspoon vanilla enhances the flavor of the
FROSTING: Beat butter and cream cheese with electric
whipped cream.) Divide the whipped cream and spread
mixer until fluffy. Beat in confectioners’ sugar a little at a
over both pies. If desired, sprinkle a few finely chopped
time. When the last of the sugar has been incorporated,
nuts over the tops for garnish. Refrigerate 1 - 2 hours. Pies
stir in well-drained, crushed pineapple. Add pecans and
are best served the same day they are made, but may
coconut, stirring until evenly distributed. Frosting should
be refrigerated overnight.
have a thick consistency, between spreadable and pourable. If it is too runny, refrigerate it to thicken.
Spread between layers and pour over top, allowing frosting to run down sides of cake. Some frosting may also
ooze out between the layers. The sides of the cake are
not frosted. If well covered, the cake freezes well.
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