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Introducing the West
Broad Neighborhood
The outward face of the West Broad neighborhood has long been one of abandoned structures
and empty lots. To the wider Athens population, there is simply “no there, there”. But as home to
several of Athens’ first African American churches, schools, and institutions, it has been important
to this community for nearly 150 years. Since 2000, when Athens Land Trust (ALT) began
developing affordable homeownership opportunities in the neighborhood, we have listened to
lifelong residents about their hopes, needs and vision for the community. Out of these
conversations, a theme has emerged: food – food security, food sovereignty, food justice -- is
inextricably linked to the past, present, and future of this community. With the establishment of
the West Broad Farmers Market on the grounds of the vacant West Broad School, this cultural
touchstone has become a hub for urban agriculture, small business incubation, and celebration of
community.
As other historic neighborhoods in Athens have become increasingly homogenized, there is a
portion of the West Broad neighborhood that has managed to avoid major gentrification. This can
largely be attributed to its residents. We have heard overwhelmingly that “the people/the
community” are its most valuable asset. The neighborhood houses many of Athens’ historic African
American institutions, and it is home to many older African American residents who represent vital
links to past traditions. In the early 1900s, West Broad Principal Samuel Harris installed a garden,
offered cooking courses, and established a vocational training program at the school. The
neighborhood has housed and trained many community cooks who worked for the University of
Georgia, its fraternity and sorority houses, and the large plantation-style homes in the area. These
traditions and skills have long been underrecognized, having largely been employed in the service
of others. The South’s culinary history and heritage was written by African Americans, and food is
still a social instrument within this community. ALT is working with West Broad residents to
document this food history by collecting oral histories and recipes to create a community
cookbook. We know from this work and from our history of food engagement with the
neighborhood that the community wants to be able to tell these stories in more than just words. By
putting food at the center of neighborhood revitalization, specifically with the creation of a
community kitchen as the anchor of a social enterprise campus, we can recognize and credit this
vital component of African American culture and provide a platform for it to flourish.
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chapter one

Miss
Ethel
Collins
When you think of the West Broad
Farmers Market and the community
garden, it’s hard not to see the face
of Ethel Collins, or Miss Ethel, as she
is known around the community.
Miss Ethel, originally from
Oglethorpe County, is a figurehead
in the neighborhood, but is possibly
best known for her cooking.

Miss Ethel started cooking for her entire family, which included seven
brothers, four sisters, parents and grandparents, when she was twelve
years old. It was at this time that she learned how to cook her nearcentury-old recipe for Southern Hash, which she made during our visit. The
recipe was usually prepared for large family gatherings, particularly family
reunions. Now Miss Ethel cooks vast quantities of her delicious dishes,
giving away several servings to family and friends and selling the rest at
the West Broad Farmers Market.
After leaving her family farm at fifteen years old for Atlanta, she found
employment working for a local family. When she became a city girl, she
got away from her old routine on the farm, which included her favorite
thing: collard greens for breakfast. After a health scare that involved her
collapsing in downtown Atlanta, Miss Ethel was forever changed. Her diet,
as well as her cooking, would take a healthy turn. She worked on
incorporating more vegetables, less fat, and overall, focused on a more
balanced and healthy diet.
Miss Ethel eventually found her way to Athens in the 1980s. She worked in
the kitchens of the University where she not only met her husband, but
was responsible for feeding the one and only Herschel Walker. When she
cooked for Herschel Walker and the rest of the “82 Boys” as she lovingly
refers to them.

Miss Ethel’s work in the West Broad
Garden goes back to the early days! When
asked about what drew her to the garden,
she said it was one word: organic. Her
mission of healthy living was supported by
the idea of working in the community
garden, and now that she is retired, you
will find her there most days. She firmly
believes in leading her community through
service and sharing her faith, and many
days, she does both of these through
food.

On Healthy Eating

"I try to bring
that old recipe in,
but then I try to
break it down and
make it a little
healthier."

MS.ETHEL'S

Southern Hash
You will need:
4 lbs ground beef (low % fat)
2 lbs of ground turkey
4-5 lb boneless pork tenderloin
2 28 oz cans diced tomatoes
2 qts (64 fl oz) tomato or vegetable juice
1 cup hot sauce or to taste (optional)
1 18 oz box of corn flakes
3 large onions
1 bag of spinach

Instructions:
Preheat oven to 350° F.
Season pork tenderloin with salt and pepper.
Slice 3 large onions.
Cover and roast tenderloin and sliced onions in
oven for 3 hrs or until fork tender.
Shred the tenderloin with a fork.
Season and brown ground beef and ground
turkey.
Mix all meats in large pan.
Add diced tomatoes, spinach, and corn flakes.
Mix all ingredients well and then grind together
in meat grinder.
Place ground mixture in a large pot and add
tomato juice and hot sauce.
Cook on Med-High for 45 min.
Serve hot.
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chapter two

Musa
Hasan

Musa wears many hats—website developer, businessman,
cancer researcher, cook, husband, father, and even former
firefighter. Growing up on a farm, Musa could not wait to leave
and ever have to wake up early again to tend to animals. Yet,
Musa and his wife Micole have grown to embrace farming
through their business Bread and Butter
Farms. Now Musa farms on his own terms and finds freedom in
aspiring for a sustainable and self-sufficient future for his
family. He also relishes in the rich culinary heritage of the South
and believes that celebrating this heritage is a way to honor his
community, preserve traditions, and empower healthy change
for the future.
Even though Musa is not a resident of the West
Broad neighborhood, he is drawn to the community’s support
for one another. He finds value in “starting something at the
beginning and being a part of the whole” rather than
abandoning your roots. When a community unifies and works as
a family, then real works can be done. “Musa continues to teach
and be taught as an adoptee of the West Broad community.
For Musa, it is incredibly important to preserve his community’s
heritage. It is important for African American voices to speak
up for their history and experiences, lest things are “shoved
under the rug.”

Preserving heritage can be an
empowering thing for a community and
creates a wellspring of pride that is
rooted in a shared identity. It is to say
“we are still here, and we are proud of
who we are.” As a health professional,
the biggest challenge for Musa has been
balancing the heritage of African
American cuisine with the knowledge that
some of these foods are not very healthy.
Musa and his family still love to eat
biscuits, fried chicken, beans, and greens.
They just eat these dishes sparingly and
use the best ingredients possible. Musa
will pass down the love—and maybe even
recipes—for delicious meals in order “to
hold on to this, because it’s telling a
story.”
The loss of his grandmother, along with
growing up on a farm and his experiences
working as a cancer biologist, brought
everything full circle. Musa really believes
in the power of local, fresh food. He says,
“I think in general the health issues that
go on and plague the community could be
eradicated by having access to really
good food.” At Bread and Butter Farms,
Musa and his wife Micole farm for their
family and their community. Keeping one
foot in tradition with the other in the
vision of a healthier future, Musa believes
that the community doesn’t have to leave
all of these great recipes behind. Rather,
it’s about making a conscious and
collective effort to eat better and feel
better.

MUSA'S

Spicy Honey Glazed
Fried Chicken
You will need:
8 chicken legs or wings
5 cups self-rising flour
2 cups whole buttermilk
4 cloves garlic, crushed
2 tbsp powdered onion
1 tbsp paprika
2 tbsp black pepper
3 tbsp salt
1⁄2 gallon peanut oil
1⁄2 cup honey
1 tsp cayenne pepper

Instructions:
Heat peanut oil to 3750 F.
Season cleaned chicken with half of the garlic,
paprika, black pepper, salt and onion.
In a large bowl, pour in 4 cups of self-rising flour
and the remaining garlic, paprika, black pepper,
salt and onion.
Add 1 cup of self-rising flour in another large
bowl and pour in buttermilk, mixing until fully
combined.
Dip seasoned chicken in the buttermilk mixture,
coating generously.
Dip the coated chicken into the dry seasoned
flour mixture.
Place chicken in the deep fryer and cook for 15
minutes.
Remove fully cooked chicken from oil and drain
on paper towel.
Drizzle chicken with honey and cayenne mixture.
For the Spicy Honey Glaze, heat honey and
cayenne pepper over a stovetop on low heat until
simmering.

MUSA'S

Buttermilk Biscuits
with a Honey Glaze
You will need:
2 cups of self-rising flour
1 stick of organic salted butter
2 1⁄2 cups of whole buttermilk
1⁄2 cup honey
2 ounces of organic butter

Instructions:
Preheat oven to 4000 F.
Grease a large cast iron skillet.
Mix flour with cold butter in a bowl until the mixture looks
like cornmeal.
Slowly add the buttermilk while mixing until the mixture is
wet and doughy. Do not handle the dough a lot—just enough
to mix the buttermilk.
Dust hands with flour, and roll a small hand full of dough
until you have formed a ball.
Place in cast iron skillet and repeat until the pan is full.
Cook for approximately 20 minutes or until biscuits are
golden brown.
For the Honey Glaze:
Melt butter and honey together, stirring constantly.
When completely melted, brush the biscuits as soon as they
come out of the oven.
Let sit for 5 minutes and enjoy.

