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In The Spotlight
Lauren Riles is currently working for the Naval Air Systems 
Command (NAVAIR) in Patuxent River, Maryland where she 
supports the Cost Department as an Operations Research 
Analyst.  Hired through the Engineer and Science 
Development Program (ESDP) she works in the Integrated 
Project Management (IPM) division performing monthly 
analysis for several Naval Aviation projects.  She has worked 
in this division for two and a half years performing both 
Earned Value and contractor schedule analysis.  Lauren has 
also taken advantage of the opportunity to rotate to several 
divisions within her department, such as the Operation and 
Sustainment Division and the Supplier Network Group. 

Prior to arriving at NAVAIR, Lauren graduated from 
Alabama A&M University in Huntsville, Alabama where she 
attained her Bachelor of Science in Chemistry in 2011.  Her 
first encounter in government occurred while in college, 
she earned an opportunity to participate in the Student 
Temporary Employment Program (STEP) for the Army at 
Redstone Arsenal, Alabama.   During the short time there, 
she supported the Army Aviation and Missile Command 
(AMCOM) within an Engineering and Logistics Department.  
While there she was tasked with monitoring specific 
inventory, through the use of a database system as well as 
physically visiting several areas to report on the condition 
of items.  She also monitored the cost overruns and 
underruns associated with specific Army Installations across 
the United States to compile historical data.  

After holding a stint of retail positions, Lauren opted to 
utilize her mathematics minor to apply for more credible 
positions within the government which helped her discover 
NAVAIR’s ESDP and ultimately the Naval Post Graduate 
School (NPS).  Her command offers to sponsor a select 
number or employees each year and she decided to take 
advantage of a free opportunity to educate herself in this 
acquisition field.  She currently holds a certification in Cost 
Estimation and Analysis and will soon be completing the 
remaining courses needed to attain the corresponding 
Master’s Degree in March 2017.    

Lauren is the daughter of Mrs. Valerie Sykes Burks.

Save the Date
April
12-14  Holy Week Services 6:00 p.m. nightly

16 Easter Worship Service - 8:00 a.m.

21 Pre-Pastoral Anniversary Observance  - 6:00 p.m.
R.L. Blackburn - Fellowship Hall 

23 Pastor's 28th Anniversary Observance - 9:30 a.m.
Guest- Rev Marty Tipton Nashville, TN
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The Ordination and Installation of New Church Officers

As we continue to usher in 2017, on January 8, 2017, Madkins 
Chapel held a special service for the ordination and installation
of the newly elected elders and deacons. Dr. Mitchell Walker,
Sr., Pastor/Teacher of Church Street CPCA, Huntsville, AL, 

delivered the message that was challenging to all in attendance,
"How We Live and Serve Matters" Philippians 2:1-5.

Many visitors were in attendance for the occasion. They came from as far away as Georgia and Tennessee, surrounding counties and local 
congregations to support their friends and loved ones and witness their ordination and installation. Congratulations to the new officers. Ready 
to serve!

New officers are:
Elder Ronald Burks
Elder Walter Jones
Elder Calvin Miller
Elder Frank Robinson

Deacon Janice Bowens
Deacon Herschel Holden
Deacon Jessie Leamon
Deacon Cheri Parks
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-SUNDAY DINNER-
A SOUL FOOD TRADITION FOR THE BLACK FAMILY

After church, black families sat down to share such dishes as barbecue ribs, fried chicken, baked macaroni 
and cheese, greens. Although soul food were the meals consistently served during these after church family 
gatherings; the most important part of these gatherings was the fellowship, community and family unity that 
was celebrated and enjoyed. 

While others simply cook, our Black Grandmothers and Mothers “put their foot in it” - as the saying goes. Our 
black matriarchs have carried on the soul-food cooking tradition and created Sunday dinners that include 
finger-licking-good dishes such as barbecue ribs, baked macaroni and cheese, collard greens, buttery corn 
bread and sweet potato pie.

From my observance, Black folks just enjoy eating together. I don't know why we do. We like and enjoy the 
family being together. During my growing up, all the kids would come over for Sunday dinner or some week 
day family dinner, and we, along with our Mother, would cook and talk. It's how we stayed close.

In the past, and still for many of our black families weekly Sunday dinners were a requirement, not an option. 
Typically, served after church, they provided optimal family time to bond, eat, and share stories, recount 
memories and just laugh till your stomach hurt.

The tradition, while still cherished by the black community, has waned for many families in recent years as 
people became busier with work and extracurricular activities.

Soul food and those Sunday dinners kept our family grounded. We had to be at Sunday dinner. We had to sit 
down together. That's the time you had to connect with your family. That's something people should bring 
back.

Even though huge soul food meals aren't prepared as often as they used to be, they remain an integral part 
of life for blacks, many of whom can still remember their Grandmother’s or in my case my Mother’s 
homemade biscuits, or my sister’s chitterlings or father’s peach cobblers. My favorite was my Mothers’ fried 
fruit pies made completely from scratch.

Food ways are long-lasting according to Dr. John Packrats, an American history professor at Albright College. 
"If it's something you eat as a kid, it's really precious. It almost leaves an imprint on your brain, and you are 
always searching for that original flavor. Soul food is family and the taste of home and the taste of tradition. It 
becomes the touchstone of what tastes good."
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History of Soul Food

Soul food is rooted in Southern-style cuisine and often incorporates the scraps or unwanted pieces of 
meat, particularly from pigs, left for slaves to eat. The slaves or any poor “Folk” don't throw away food. So, 

our ancestors learned to work with intestines, pigs’ feet, neck bones, pig tails, and entrails and through 
their need to survive and innate creativity, developed deliciousness out of those scraps. Creating Soul Food 

takes the right spices, the right ingredients, and a lot of love and attention. Food is always a matter of 
necessity and opportunities. We Black people have learned to make the best of what we get.

As Southern blacks migrated north, they brought soul food cooking with them. Recipes for popular dishes 
such as candied yams, chicken gizzards, pigs’ feet, stewed okra and black-eyed peas usually were passed 

down orally since, at that time, blacks were prohibited from learning to read or write.

Today, most soul-food cooks still don't use written recipes. When I cook Soul Food I don’t use recipes. I 
learned to cook by observing my Mother and my Mother never used written recipes. To this day,  I cannot 
recreate her butter roll recipe because nothing was written down. No cookbook, no recipes. It's a pinch of 
this, a pinch of that. I just do it. I taste it, and it comes out all right. If I had to use a recipe when cooking 

my Mother’s foods, I wouldn't be able to cook.

Soul food is the best of slow cooking. It takes hours to prepare, when making special meals such as for 
Easter or Christmas (these are big family celebrations and often feature Soul Food Dishes), I often wake up 
at 3 a.m. to start working on dishes. Or, will stay up all night to make sure my dishes are cooked just right. 
I remember getting up early in the morning and frying chicken on Sunday Morning. But I don’t mind. That's 
what I love to do. Cooking is relaxing for me, and I don't have to talk to anyone. It's peaceful in the kitchen.

Pass the Corn Bread

Soul food takes me back to someplace special. I recall my childhood Sunday dinners. It brings back 
memories of growing up with a Southern mother, and it also brings back memories of my school days.  My 
mother would serve homemade biscuits and sausage or even fried chicken for breakfast.  We always went 

to Sunday school, to church, then we came home, and there was some kind of roast pork, with some 
greens, macaroni and cheese, and sweet potatoes for dinner. She baked homemade cakes from scratch 

with no recipe, every Sunday.

As I said, I learned how to cook from my mother, from my sisters and from some or our family neighbors 
that did not mind showing a little girl how to cook. It makes me smile and sometimes laugh when recalling 

how some of my first attempts turned out, but I eventually got it right. My Mother had patience and did 
not fuss over ruined food because she knew that was how you pass on
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traditions. So, over time I learned to cook ribs, neck bones, potato salad, cakes and pies. I learned to love 
to cook and most importantly I learned that the tradition of serving these meals always resulted in 
treasured family time. 

Time at Table Important

Some soul food cooks are using more healthy ingredients, substituting canola oil for lard, for example. 
Others say they will never remix a recipe. Either way, it's not about how the meals are prepared. It's about 
what they bring to the table: love, family, togetherness, and tradition.

Sometimes I get that feeling that I'm tuning in to my Mother or some of the other Southern Ladies I knew 
growing up. They are not here with us anymore. But their traditions are now mine and live on through me. 
That’s what tradition means. There is nothing like it. I am very proud to be among the few who still cook 
large Sunday dinners every week.

I cherish all my recipes that I've gotten and even more so, for the few I myself have created. It is so 
important for this generation coming up to learn these recipes, learn the tradition and learn about why we 
eat the things we do. We need to keep those traditions going.

Southern Daughter and Soul Food Cook
Vanessa K. Midgett

Volume  #15 January – March 2017 Madkins Chapel CPCA Newsletter



Volume  #15 January – March 2017 Madkins Chapel CPCA Newsletter

In Memory of……………..

January
10            Tobe Moore, Jr.                    Brother-in-law of Edna Haygood
12            Brenda Jackson Nash          Sister of Jo Ann Jackson
28            Wayne Clark                         Cousin of Mable Ingles
29            Elizabeth Coonrod Aunt of Debra Holloway

February
3              James Scruggs                     Uncle of Pastor Endia Scruggs, Edna Scruggs, Gerald Scruggs, 

Stephanie Gilkes, Mancini Cunningham, Fonda Turner, Jason 
Leslie, Zacheus Robinson

8             Marcus White                        Relative of Viola Rice, Elizabeth McClendon, Fonda Turner, 
Sandra Jefferson, Dwight Rice, and Alvin Rice

6             James Scruggs                       Bother-in-law of Jacqueline Moore McGlathery

8             Roosevelt Smith                    Nephew of Stella Walker
8              Adrian Robinson Relative of Patricia Spalding
15          Jeremy Cartwright                Grandson of Idelia Cartwright; Nephew of Maggie Cartwright 

Ruby Cartwright
8             Earline G Moore Sister of Robbie Crittenden and Aunt of Bernice Clinton
28           Ceola Cole Massey Relative of Gopher and Leamon Families

March
1             Jewel Duncan                          Beloved Member of Madkins Chapel
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Gregory  Burton Malcolm "Mac" Barnes

Tim Freelon Theodora “Teddie” McDonald

Sharon Gilmore Shia Farris

New 
Members
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PRESS RELEASE
February 21, 2017

The Friends of the Bradfords (FOB) cordially invite you to the Inaugural Dr. Henry Bradford, Jr. and Mrs. 

Nell Lane Bradford Gala on Saturday, March 25, 2017 at 6:00 p.m.  The Bradford Scholarship Foundation 

Incorporated (BSFI), as inspired by the Bradfords, is dedicated to empowering through the provision of 

continuing education opportunities, to those dedicated to improving our society through active 

community service. The FOB founders believe establishing this foundation is a fitting tribute for two 

magnificent scholars who have given so much of themselves for the betterment of others.  The hallmark 

tenets of the Foundation is to celebrate and support those individuals who make a difference through 

community service in all of its forms.

The Gala will be held at the Von Braun Center’s North Hall, Huntsville, Alabama. We are anticipating 

unsurpassed support of this endeavor as we celebrate two noteworthy, service oriented ambassadors. 

We are asking that you provide a financial donation to support the Scholarship Fund. You may also 

support in the form of an Ad to be published in our commemorative souvenir book and by purchasing 

tickets to the Gala Event.  

The Bradford Scholarship Foundation is a 501 3 (c) not-for-profit organization. All donations are fully 

deductible on federal and state tax returns to the extent allowed by law. 

To purchase tickets to the Gala Event, please contact Mrs. Patricia Ward at (256) 603-6926. To place a 

Commemorative Ad in our Souvenir Book or to make a financial donation, please contact, Ms. Veronica 

Winston at (256) 509-4894. Donations can also be mailed to:
Dr. Henry Bradford, Jr.
And
Mrs. Nell Lane Bradford
Scholarship Foundation, Inc.
P. O. Box 656
Huntsville, Alabama 35804

We thank you for your support and interest in the Bradford Scholarship Foundation. 
This public service announcement was submitted by:

Ms. Vanessa K. Midgett, 
Chairperson, 
FOB Gala Steering Committee
(256) 682-3405
vkm118@aol.com

mailto:vkm118@aol.com
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Lord, Revive Us Again!
ANNUAL REVIVAL

March 6-8, 2017
6:30 P.M. Nightly

Evangelist for the Week:
Rev. Dr. C. Jermaine Turner Pastor

Pine Grove M.B. Church
Harvest, AL

Madkins Chapel CPCA
Rev. Endia J. Scruggs, Pastor

2403 Oakwood Road
Huntsville, AL 35810

Phone: (256)534-1192

Everyone is Invited!



Update ◊ Uplift ◊ Unify 

The goal of this newsletter is to Update our members of what is happening and 
upcoming at Madkins Chapel, Uplift members and non-members to join the Loving 
Place in working for the Lord, and Unify the many voices and experiences 
represented within our congregation into one combined communication. 

2403 Oakwood Road
Huntsville, AL 35810

256-534-1192
Visit our website

www.madkinschapel.com

Happy New Year! With a new year, comes changes and resolutions.
As a member of this church, know that you have responsibilities to
the church. For 2017, if you are not an active member, resolve now 

to get involve and be a responsible member of Madkins Chapel. 
There are many ministries to choose from. Find the one that is right 
for you. There is a place for you to serve God. So, serve God by serving
others through the many ministries of this Church: Missionary Society,
Jr. Missionary Society, Men's Fellowship, Mission & Evangelism, Visitation 

& Bereavement, Youth Choir, Praise Choir, Gospel Choir, Brotherhood 
Chorus, Usher Boards, Nursery, Audio/Visual, Kitchen Committee, Van 
Ministry, and IMPACT (A Young Adult Ministry), and there are other ministries.
Call the church office and you will be connected to the ministry of your interest.
May God continue to bless and keep you in 2017  "As each has received a gift, use it to 
serve one another, as good stewards of God's varied grace:" I Peter 1:4-10 ESV

In the Lord's Service,
Endia J. Scruggs
Pastor, Madkins Chapel CPCA
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