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Happy 2011 to all!

A new local history year is upon us, and the
weather cooperated — in fact, almost too
much, with 82° at late-afternoon. Consider-
ing how cool, and wet, April was, I take
back my quasi-complaint.

Ten of us showed for the opening share ses-
sion: Bob & Marie Shaw, Bette Welter,
David and Judy Rundell, Ron Golden,
Phyllis Beechert, Bob and Mary Heisinger,
and Don Teator.

Our opening topic was a fifteen minute
guest — Tucker Lewis, son of Kevin and
Rosemary. Tucker, for his Eagle Scout pro-
ject, is coordinating the re-painting and re-
furbishing the historical markers of the
town. The signs were removed, stripped
clean, fixed (if needed), repainted, and
should be back in place by Memorial Day
(sooner, is planned).

Information about each was researched and
collected, to be published in a notebook to
be left for the town. We all commended
Tucker for undertaking a worthwhile task.

Side note: one marker sits several hundred
yards along the Basic Creek, north of Rt 81.
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Of course, there is no road there now, and
Tucker sought our input where the marker
should go. The choices seemed to be: leave
it where it is, place it beside Rt 81 along the
Basic, or re-locate it near the pond or library
where more people would see it.

Bette brought in three clippings — a 1954
Old Timers party article, a 1962 column
from Brooks Atkinson about autumn, and a
circa 1959 piece about Bette’s father, Har-
old Woodruff, being commended for 15
years service as a weather observer for the
Weather Bureau. Thanks, Bette.

Phyllis contributed several papers about lo-
cal events: the celebration of the new minis-
try of Rev. Diebel at Christ Church; a No-
vember 2010 church program; the Thanks-
giving church program at Christ Church; the
program for the 2010 Old Timers Party; a
Veteran’s Day program; and more.

Phyllis also noted an idea for a future meet-
ing: everyone bringing in a ‘priceless’ heir-
loom for a show & tell. Thanks, Phyllis;
ideas for programs are always welcome.
Which then led to a possible program about
the Mom & Pop stores in the area that have
since gone, and another idea about the post
offices in the town.



And, as long as we are tossing out 1deas, I
offer the following, either for a program, or
for someone to tackle as a project, or both:
the churches of the town, or the school dis-
trict; the one room school houses; and the
businesses of the town.

We were pleased to see the Heisingers in
attendance. Mary noted Ray Beecher’s book
— QOut to Greenville, and the useful informa-
tion about the Academy. She also showed
the Alumni Association Booklet, another
useful resource about school. In addition,
Mary noted the Civil War Round Table,
which she coordinates, and the upcoming
programs. In particular, Mary and I were
trying to coordinate a joint program with
something that would tie in Civil War and
the influence the war had on Greenville.
Mary is still working on it, and the two
groups will try to join forces during the
summer. In the meantime, the second

Wednesday of the month is meeting night of

the CWRT, and I would encourage all of us
to catch a meeting, or more, of a time period
that has runs so strongly through the Ameri-
can consclousness.
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PASTRY AND PUDDINGS: -

"
] Mince Pie—1 cup chopped meat, 3 cups apples, 1 cup
sugar, rcup molasses, 1 cOp raising, 2-3 cup bailed cider
1 tablespoon cinnamon, 1 teaspoon cloves salt and nut-
mey to taste, small piece of butter and eitron Above
recipe mmakes & pies

CHARLOTTE STORY

Custarp Pz —Cream 14 cup sugar, 1 heaping tahble-
spoun ﬁ.oulr, t teaspoon butter, volles of 2 2gps; then stir
in gradually 114 cups milk  Bake in raw crust Whip

whites for top and brown
MRS GEORGE COOK.

Mecs ICI-ZER({‘! —1 cup cranherries and 14 cup secded
raising, chopped together 1 cup sugar, 1 teaspoon vine-
gar, ¢ teaspoun flour, pinch salt, lase, 1 cup hat water

MRS HOOSE
R

thr;\‘u?';r_;- I-‘IEE.—BUil t b ralsing an bour with water
then add 1 lemon, « cup sugar, 2 tablesposns corn starsh
Sprinkle a little flour on before p-JLtingp:r-.lsé ol =
MES A HOOSE

Coc_u.\xUT Pig.— egps, 3 tablespoon sugar, t cup
grated fresh cocoanut, | pint of milk, T ‘tablespoon
cornstarch, small piece of butter: bake with one erust
14 cup duss;ga:cd cocoanut, scaked in the mitk 3 or 4.
hours, may be used if vou cannot get the fresh

CHARLOTTE STORY

i .35

Our next meeting is May 9th, and the pro-
gram will be my presentation of the Board-
ing House Era in Greenville. I have started
putting info online, and I would like to
share what I have done so far, and your in-
put would be helpful. So far, I have con-
nected about ten boarding houses with pho-
tos and some paper.

Later in this newsletter are copies of pages
of an early 1900s Presbyterian Church
Cookbook. The pages are fascinating, as
they should be, for the recipes that one is
tempted to duplicate. However, from an-
other perspective, just as fascinating are the
advertisements, several of which have me
asking if they were boarding houses and
how do I find out. I am hoping someone
will know.

Until then, take care,

. FPumeriy or Sguasy Fio —MNix 3.cups thick stewed.

and sieved pumpkin or squash, 2 cups milk, 1 cup sugar,
t teaspoon salt, 2 eges, 14 teaspuon cinnamon, pinch of
cloves Line 2 pie-plates as for custard pie; bake in

moderate oven
MRS H E WINNE

. Lemon MeRrivgue —1t egg, © volk, grated rind and

juice of 1 lemon, © cup sugar, pinch salt, 1 tablespoon

cornstarch, ¢ cup hot water  Made as anv custurd | Put E

m crust already baked, and male meringue of whites of

eggs for top: N i
MRS, J. H SANFORD |

PRL‘-N‘_E Pie —Soak as many prunes over night as ra-
quired for the size pie vou want for ordinary tins, [ take

about 2-3 b, stew in morning, (in that water which thev'

have sozked,) until soft, cut from pits in small pieces

Sweeten Lo taste, beat whites of 2 egps $tiff as for frosting

then stir in prunes. pour in crust and bake Putwhipped !
cream on 'E‘Jp "

MRS A HOOSE

CaeEam Pre.—Place 1 pt of milk in 2 double boiier
until hot, (oot boiling ) add r cup white sugar. .44 cup
flour wet with milk, and s eggs wall beaten: stir Tapidly
untii I:horqughiy cooked; flavor with lemon: pour over
erust, which shouid be previously baked. = Beatr the
whites of 2 eggs to a stiff froth, add 3 tablespoons powd-
ered sugar, pour over custard, set in oven and allow to
come to.a light brown  To be eaten cold,

ELLEN M. BAKER.
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