THE LEeDs TITHING OFFICE

This building, built in 1891-92, was the Leeds Tithing Office. The building was most likely constructed by
the renowned stone masons of the era, Willard McMullin and Sons.
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cash. For tithing purposes, wealth was commonly measured in terms of were winemakers and
produce, products, or even service. Many families paid tithing “in kind” paid their tithing with
with peaches, corn, figs, apricots, bottled meat, etc. In many communities wine made from locally
a tithing office was established to collect, store, and redistribute the grown grapes. This
donated goods to those in need. The Leeds Tithing Office was equipped particular tithing oftice

was said to have had
several oak casks with
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farmers also raised livestock as a source of income. After
the decline of Silver Reef, Leeds farmers grew and sold
produce to local and regional markets. These crops o
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major peach-farming families of the 1900s were the B

Stirlings, Sullivans, Fullers, Jolleys, McMullins, Eastmans, Sabe . AR TI§8.¢ Leeds farmers sought outside
Reeds, and Savages. Harvest season was a busy time for e’ Wge uk.. markets, but they also sold their
the entire town and was a community effort. In 2008 David . "Wl produce locally in roadside stands

and Danielle Stirling continued to farm, growing peaches ot ¥ Sy along Main Street during the 1940s

and melons, and Ned and Geri Sullivan raised alfalfa. - E N 19505 when it was U.S.
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were typically situated near the open
ditch, which provided a stream-like
S e setting. Large trees along Main
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SORGHUM Xh‘itl\izﬂger siting in frontof\yhich were often operated by Leeds
children or older residents.
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Cooking the sorghum is Ross Savage, former mayor,

president of the Leeds Domestic Water Users Association, ~ Kind Of sugar _ Y A oyl “ @ a successful factory,
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locally, and the juice was squeezed from the cane and - ol S 110 stores until World
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and Pieces” extolled the Leeds’s version of Dixie Sorghum D ./ Adequate supplies for

Stanley Fuller with a load of brooms.

and described in detail the hard work of making sorghum. making the brooms
“It takes about ten gallons of raw (cane) juice to make one were hard to come by during the war, and the broom
gallon of cooked sorghum.” factory eventually closed.
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