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FACTS OF BEL GI ur1 

Capitol - Brussels 

Divisions - 9 Provinces 

Head of State • King 

/ L-·- ' 

Official Languages - Flemish and French 

A re a - 11 , 7 81 square mi 1 es 

Population - (1961 Census) 9,189,741 

Chief Products~ Manufacturing - chemicals, glass, 
sugar, textiles 
Agriculture - cattle, oats, potatoes, 
sugar beets 
Mining - coal, copper, lead, zinc 

Principal religion - Roma.n Catholfc 

Currency Unit - Belgium franc (50. 34 per US $1) 

National Anthem ~ "La Brabanconne" 
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The Be l gian Heri tage 
is net forgotten 

by 
the children and grandchild ren 
of the f i rs t Be lg i an se tt 1 e rs. 

This book was written bv 
w omen of Be 1 g i an des c e n t -

who received their i nformation 
from interviews with their 
relatives and friends 

in Linco ln an d Rec River Townsh ips . 

~Je th ank al 1 the 
grandfathers antl grandmothers 

who he l ped us. 

Mu ch he l p ;·1 as re ce i v c cJ from 
the libra r-ians of the 

Kev1aunee Library 
1'\.l go111a Library 

Sturgeon Bay Li b rar~' 
Unive rsity Extens i on Lii:>rary . 

:1 s p e c i a 1 th an k s to Fat h e r I~ o ck e rs . 

Lincoln homemakers 
Liy ck es vi 1 1 e Ho me rn a k e rs 





BELGIUM TODAY 

Belgium today is a country \~ith a zest for work e.nd play. 

As one of the three low countries in Northwest Europe, Belgium 

is slightly larger than our own state of Maryland . 

The capital of Belgium is Brussels. It is a modern city 

of shops and cafes with a network of express roadways. It hosts 

places of historic sites and artistic interest. It is ruled by 

the King as Head of State. 

Belgium is divided into nine provinces. Each province is 

ruled by a governor and elected legislative body. The provinces 

are: Antwerp, Brabant, East and \~est Flanders, Namur, Hainut 1 

Liege, Limburg, and Luxembourg. 

Th e a re a of Be l g i um i s 11 , 7 81 s q u a re m n es an d th e po p u 1 a -

tion, as of 1969 , was 9,701,000 people - a density of 823 per­

sons to the square mile. 

Two types of people live here. The Flemish settled in the 

northern area of Belgium and speak Flemish which resembles the 

French language. They are a tall fair-haired, light-complected 

people with large families. · The Walloons settled in the scuthern 

area . They are a short, dark-haired, dark-skinned people and 

generally have smaller families. 

Belgium hosts many industries. One of the oldest is the 

textile industry although they also manufacture glass and chemi­

cals and mine coal, copper, lead and zinc. 

Agriculture plays an i mp ortant part of their economy, 

together with the raising of cattle, grain, potatoes, and sugar 



beets. Orchards an d the raisin g of fruits are commo n . 

The Belgium people are mostly Roman Catholic. The country 

has great ca the d r a 1 s and ch u r ell es . 

The Be lgium flag has three vertical stripes . - one red, one 

black, and one gold - which represent the three provinces that 

led a revolut ion i n 1789. It is a symbol of Republicanis m. 

The national holiday is July 21 and is called Inde pendence 

Day. The country has many museums of art, history and science. 

I t also has great th e atres fo r music, opera and ballets. 

The Belgian food is ve ry rich and the food is well presented 

when served. Thus, the city hosts ma ny fine ca fe s and restaurants. 

r~ o rth . 
An t 1·1e rp 
*13russ e 1 

Ge rm any 

France 
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BE L G I Uf~ FLAG 

The P.elgium fla g was adop ted in 1031. Th e colors 
are sai <.! to r ep r ese nt the three provinc'2s that l ed a rev­
o 1 u t i on i n 1 7 89 • 

Bla ck stands for force. 
Ye ll ow stands for mat urity. 
Red stands for vi et a ry. 

DATES OF RE I Gi·l 

1831 -1865 Leopold I 

18G5-1909 Leopold I I 

lJ\)9 - 1934 A 1 be rt I 

19 34- 19 40 Lecpo ld I II 

1940 - 19.+4 German Occupation 

1944 - 1950 Leopo l d II I e xiled 

19 50 L ~} opo l d I I I re tu rned 
Belg ium 

19 5 1 Leopold I II abdicated 

1g5 1- Ba udouin I 

to 



lilSCO ilSI1•l Is OELGIJ\;J COfl!IUIHTY 

Tile 13e l gians of !Jiscons in arc a people of rather short 
but very stocky frame 'IJ ith b l ack hair and brown eyes . About 
twenty percent have blue eyes. 

Their most noticeable characteristic is their friendly 
con vi vi a l di s po s i t i on • Th e y a re a s rn i 1 i n g p e. op 1 e an d sh o u l d 
be go-od merchants but they arc not inc lined to enter busi­
ness and prefe r life on ·the farm. Their soci.ab l e attitude 
s es k s an o u t 1 e t i. n s p e ci al f e s t i v e o c ca s i on s ; s u ch as we d -
dings, christenings and family anniversaries. The phrase 
11 to split one's sides with l aughing" must have had it's 
orig i n among t he 8e.lgians for they are constantly laughi ng 
heartily. 

T~eir craving for garrulous companionship is perha!)s 
a partial cause for church attendance. All Belgians go 
to church regularly . For this reason, tavern owners have 
found that a good location for a dance hall and bar is 
near a church . Belaians love to li noer after c:1urch over 
a glass of beer and-exchange th e gossip of the week. At 
these ·times, it was the custom to play . a game cal l ed conion. 

The big celebration of the year is the Kermiss. This 
festival comes at the end of the harvest in Septembe r. The 
Ke r miss lasts . tllree days during each '.'leek for six succes­
sive weeks, a diffare nt parish cent~r being the headquarters 
each in turn. 



WHY DOOR AND KEWAUN EE COU NTY? 

In 1852 the office of immigration Commission er of Wiscon-

sin was created. This office prepared a pamphlet in the Flemish 

language as there is no written Be lgian language. In it they de ­

scribed how the united States Government l/IOu ld sell land for only 

$1.25 an acre and of the wonderful homestead opportunities that 

~liscon sin offered. 

Ten Belgian farmers joined together and decided to coma 

over here to settl e . On board ship thGy met nearly one hundred 

more \-Jho were also co ming here. Their initial destination was 

to be Sheboygan, ~Jisccn sin. \•/hen they arrived there they found 

that all the good l and had already been bought by the Hollanders 

who had settle<:! there. Because of language difficulties, the 

Belgian colonists d2cided to continue on to the Fre nch settle-

ment at Green Bay. There they fo.und people who could undzr-

stand them. They bargained for land near Kaukauna, but before 

they completed the deal they met Futher Ed1,-!ard Daer.ls, u priest 

from Bay Settl ement . He advised them to go to the rich , unoc-

cupied l and that l ay just beyond his parish. They grab'Jed the 

chance and settl e d near the present site kno~'/n as Robinsonvi ll e. 

They wrote home of their good fortune and soon more immi-

grants came. But, as was often the case, hardships came too. 

!·~ a n y con t r a c t e d ch o 1 e r a an d c th e r s i ck n e s s c s a n d many di e d f r om 

ther.i. Food was scarce so the men cut lu r.1b12r and ma de shinsiles 

to help support t he ir families. 

I n 1 8 7 1 H h c n t h e s e t t 1 e rs h a d b e e n do i n 9 v e r y \'I e 11 f o r 

some years, the a r ea was swept by fire. T:1e autumn had been 



dry, their barns were filled and the corn was in the shocks. 

In a short time the roar and the spread of th2 fire tvas a ter-

rible sight. Before rain came and quenched the fire a thousand 

people were dead and four thousand '.'!ere homeless. The beauti-

ful land of the Belgians had turned to ashes. 

They accepted the fire as the will of God and started the 

gigantic task of rebuilding their hor.ies, restoring the churches 

and praying at their wayside shrines. This time instead of 

using logs, many used red brick to construct the buildings. 

The bricks were made from the red clay soil found in sorae of 

these a re as . 

Belgians are a thrifty people. Farming is their life. 

From it they make a good living. They arc also a friendly 

people; hospitality is their by-word. And above all else they 

ar~ a religious people. Since 1894 all parishes in the Belgian 

Peninsula have been under the core of the rforbertine Fathers 

of Hest DePere, or as they are more comr.ionly called here, the 

"1,.Jh i te Fa the rs 11 
• 

- From 11 0ld Horld Hisconsin 11 

by Fr~ d Ho 1 mes 



WAYSIDE CHAPELS\ 

The Belgians were a very religious people who practiced 

the Catholic religion. Signs of this deeo faith is still in 

evia~nce in the many little roadside shrines that are scat­

tered throughout the countryside. Most of them are located 

at the crossroads. 

People built these little prayer-houses so that they 

~10uld have a place to go and pray in times of hardship and 

trouble - of which th;;y had plenty. The churches were too 

far away to reach very oft~n and so the chapels took the 

pl ace of the ch urchcs. Each was equipped \l/i th an al tar and 

statues of saints. Even today, many of the chapels are still 

wel 1 cared fer by the people who own the 1 and on .,.,.hi ch the 

chapel stands. Some aN also left open s .o that anyone \'/~o 

wants to stop for a f~w mom2nts on their ~ay past may find 

peace and quiet to say a prayer or to just stand and be thank­

ful for all they have received. 

So if you are driving through the Belgian settlements 

and see one of the roadside shrines, stop · fer a while. You 

H i 1 1 be mos t we 1 co me the re . 
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HiE· CHAPEL - ·R013INS0i4VILLE-

The Belgian people have always hpd a special love and de­

votion to Mary, the Blessed tfother. So it would seem to be 

especially fitting that the Shrine of Mary at ·Robinsonville 

would . be in the first Belgian settlement in Wisconsin. The 

shrine was .built after a miracle reportedly took place on 

the spot where thE:: chapel stands. 

On August 15, 1858 the feast pf· the Assumption of the 

Blessed Vir9in, t~1e Vir~iin t1iary appeared to a little Belgian 

girl, Adele Brice. On her way home - from church at Bay Set-

tlement between two small trees, Mary commanded her to enter 

her service and to build a chapel on that very spot. One 

week later the same thin~ happen~~. 

Her Selgian 112ighbors believed her story and immediately 

started building the chajJel. It ':JaSil 1 t lons before the first 

building was too s:nall and a larger one had to be constructed. 

Later a home fer crippled chi1dren was addGd. In later years 

the building became t:1e novitiate for the Sisters of St. Fran­

c i s of Bay Sett i e men t. 

Miracles are saiG to have: occurred there. At the time of 

the big fire when Sister Adele was in charge (s~e had entered 

the convent at Bay Settlement) these buildings were saved from 

the flames. Crutches that have b2en dis c.:.i.rded by people who 

bcliev'2d and caMe to pruy for help ar2 in i::?vic~nce in the cha­

r el basement. 

On two days cf the year special se;rvic~s are held at the 

chapel. The last Honday in May devout B'2lgians assemble here 
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to pray fo r abundant crops. This is a sol emn occasion and no 

festivities occur on this day. On Aug us t 15 t he second service 

is he ld. This is a mo re colorful ceremony and a joyous one. 

As many as 15,00 0 people asse mble here to make t he procession , 

to r e c i t e th e r o s a r y , a n d to at t e n d Be n e di c ti on . Th es e two 

days are specia l, but on any day of the year many people go 

to the chapel just to pray or to ask for special favors. In 

time of sickness novenas are mad-c there by ladies who at one 

ti me w o u 1 d w a 1 k th e w h o 1 e di s tan c e from a 11 th e n e i ah b or i n g 

s e t t 1 e me n t s . 

Th e cha~e l at Robinsonville is truly G pop ular shrine 

for t he who l e M id- ~·J est . Sister /\dele Brice is buried right 

next t o t he chapel buil di ng . It is ~ a r c a t ho no r for such a 

favor to hc.ve been granted to a s ma l 1 Be l gia n girl. 



MAYPOLES 

The area 40 miles along the Green Bay shore, east to Casco , 

and north to Sturgeon Bay was peopled almost enti r ely by Bel ­

gians. It is the largest rural settlem~nt of the Belgian na-

tionality in Ame rica. Bec~use of the compactness of the area, 

the customs and the. language of the people were retained through 

th2 years. 

Every f•lay Day the people of the towns marched to the homes 

of their nev1ly elected to\rn officers. Tl1i:?y carried a balsam 

tre2 that h ad ~een stripped of bark anc of all but the topmost 

branches and decorated with colored ri bb ons, streamers and an 

American fla g. Tliis ' maypol2 1 was placed ir. the front yard of 

the citizen 'I/ho was being honored. 

The maypole was a symbol of authority and exp ressed a pub-

1 i c pledge of allegiance and obedience, not only to the state 

laws but to a custom that requires even fami ly disputes to be 

submitted to these officials for sett l ement. When the crowd 

had finished erecting the pole, the official furnished a barral 

of beer or a dance hall or both and everyone spent the evening 

celebrating thn occasion. 

Up until the past 10 or 15 y~ars this custom was still 

followed in many communities, but like many other Old Wo rld cus­

toms , i t i s grad u a 11 y fad i n g away . 
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KE RM I SS 

As the autumn season approaches, one of the most unique 

celebrations of any nationality in Hisconsin gets under 1>1ay. 

It i s 11 Ke r mi s s 11 ti me. 

Kermiss has been cel ebrated here in the Be lgian settle ­

ments of Goer and Kewaunee counties since 1858. The word 

kermiss comes from "Kirk-Messe 11 or "church massi: and so de-

notes a religious origin as well as a ti111e of fun-making. 

The kermiss ·;ms started as a day of thanksgiving for a 

bount iful :1arvest and for th~ me re fact that sor.ie of them were 

still alive. Times had been hard for these early immigrants 

and though the hurvests ~·Jeren' t a l\'lays so good, they gave 

thanks for all they had received. 

The first kermiss is he l d on the las t Sunday of August 

and the place is al way s Lincoln. On consecutive Sundays they 

follow at Brussels and Namur , Rosierc and Champ i on, Dykesville, 

San Sauveur and Tenet , Duvall and Thiry 0aems and Missiere. On 

this day all th e 1·;om~n and gir l s ~·/Ore their new fall outfits -

even though the temperature may !'?it J0°! 

H o \'I do y o u c e 1 e b r a t c a k e r m i s s ? A 11 f c s t i v i t i e s s t a r t by 

go ing to Mass on Sunday morning. Of cours~, the woman have 

been preparin g for ti1is occasion most of the wee!<. There were 

Bel!:}ian pies to mak2 - as many as 70 or 80 - cleaning to be 

done, as old fri .ends and relatives vier:= invited to the homes 

to help celebrate, and much food to be prepared for the me als. 

The mea ls usually featured a beef sou:.i made 1vith beef 

~ones or ribs, celery , onions, season ings and ho me -made noodl es, 
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beef stew , Be l gia n tripe (pork sausag~ made ii-Jith cabbage in 

it), jut, and, of cours·e, the Belgian pie . B2lg ian pie is 

made with r aised dough and a filling of eithe r cooked dri ed 

app l es or p ru nes and then covered with cottaae cheese . Today 

r aisins or rice are also used as filling. 

:~m" let's get to the celebra t i on ! Everyone attends Mass 

to start the day of thanksgiving . Immedi a t e ly after\¥ards a 

dance called the a Dust Dance 11 was performed as the first dance 

of the kermiss and had to be held in the roadt<Jay. This gave 

recognition to the soil from 111h ich the harvest had sprun g . From 

the r oad ... 1ay the people 1-;ent to the tavern and dancehall 1•1h ich 

were usually very near to tht: church. A i:> r ass b~n d wou l d be 

playing anci the dancing c:nc! beer drink i ng -..11ent on till it ~I/ as 

time to go horn~ for dinner. After the meal, which took several 

hours beca us e of al1 the rclativ£s and friends to be served, 

it \•Jas back to the tavern for more b~er and danc ing. ~lhen sup ­

per and chores time came, everyon e: ,11e n t :1orne, did the chores in 

a big hurry~ ate, and ~'l ent back to the h all for more dancing. 

Be l gian people like to dance so on Monday e ven ing another 

dance was he ld. They are also a very musica l people so most 

settlements llad the i r own brass bands to provide the music. In 

the '.-1ee hours of Tuesday morning the last tired celebrant fina l­

ly decided to depa r t for home . 

And so anothe r kermiss i s over , but you can always go to 

another one next week at your neighboring Be l gian settlement . 

.f. ... .... ,,, 



i~ E ,; B £ L G I AN V I L L AG£ S U 13 J E CT 0 F . VA ;q GE RT I ~ . L E T TE R · - I N B E L G I AN * 

EDITOR'S 1~0TE :-- . J'.1 Vandcrtic r~cently attempted \that many 
Belgian descendants regard as an impossil.>le·· fete. He wrote a 
letter in the tongue of his.'for~!fathers, Dutting down the \'lords 
as they sound to him. · 

The little country of Belgium, bordered by France, the 
Netherlands, Germany and Luxembourg, has no official 1anguagef 
Vandertie explained, as var~ous factions speak varous languages, 
depending upon the country adjoining. 

Vandertie offers his letter as a challenge to others who 
learned to speak Belgian during their childhood and asks that 
they try to translate his letter. One hililt: It's ab-Jut thG 
ne\"1 Belgian Village planned for Namur, formerly Fairland. 

The article follows (in ~art): 

Bujou taartau , nau zestong vessi, pau siai divvau zes-
P l i k k y s i k k i 1 1 on 1 i d ca e y de ff y , a ii am u r . L i non n am u r , v a re P -
plassy li non di Fairland, diddeul To~rn di Union, diddcul sitt 
dell Door County, dissill mais voui di mcrro sic-cont-sett aviae 
di:1hw liiill o wess di Brissell. 

Innare on mouson pcu le vich ejjen, e ippouron traavaie si 
v o 11 n e , e s i k k i 1 e vi eh e j j en fa cg n e , i po u ro n vi en t di de i n 1 i 
stoor ki laaron vaelah, innare on sallon, ki serre couri kumm 
deill veetieu, innaare on si~nns, ki serre couri· diumm dcill 
veetieu, koutfiegn bie aavou on paer di ~oue. Taataafe va es 
couri pa de soour. 

VA~DERTIE, TRUE TO WORD, GIVES TRANSLATION TO BELGIAN LETTER* 

B uj o u ! 
How did you do in your first (and last) lesson in trans­

lating 6clgian to English? 

1~ot so aood? \~ell, don 1 t fret, because 1-1e have the English 
translation for you. 

Last week the Record Herald printed a letter which Al Vander­
tie wrote in the tongue of his forefathers, putting do\·tn the 1vords 
as they sounded to him in Belgian. He challenged other Belgian 
descendants to attempt a translation. 

He also promised to provid2 the Record Herald with a transla­
tion of the letter, which, Vanciertie said, had to do with the new 
development at Namur. And, accordin£ to the translation, it did. 
Read it fer yourself. 

Good uay, Everybody: 

~re are here to try to explain to you 1·1hat their idea is to 
do in i~uriur. T;1e name, Namur, is going to replace the name of 
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Fairland in the Town of · Union, in Southern Door County, on the 
main highway number 57 about two miles west of Brussels. 

There wi 11 be a house for the old people and they "ti 11 be 
able to work if they like. And what the old people make, they 
will be able to sell in the store they will have there. There 
will be a saloon that will be run like old times. There wi11 
be a farm that will be run like old tirnas, maybe a pair of oxen. 
Everything will be run by Sisters. 

* - From Algoma Record Herald 

IN FLANDERS FIELD 

In Flanders Field the poppies blow 
Between the crosses~ row on row, 
That mark our place; And in the sky 
The larks, still bravely singing, fly, 
Scarse heard amid the guns below. 

He are the dead. Short days ag o 
~-Je lived, felt dawn, sa;·1 suns c glow, 
Loved and were loved, anc! nc· .. J .1e lie 
In Flanders Field. 

T iJ k e up o u r qua r re 1 t'I i th the foe :, 
To you from falling hands 1'1e throw 
The torch; be yours to hold it high. 
If you ~reak faith with us 1-1ho die 
We shall not sleep, though poppies blow 
In Fle.nders Field. 

- J o h n ~1 c C r t1 e 



BELGIAN LACE 

Lace making, one of the finer of the Belgian 
arts, began in the section of Belgium called Flan-
ders in about the 16th century. Here the laces 
were almost all bobbin-made. 

Bobbin-made lace is done bv braiding the threads 
instead of using a needle. The lace maker pricked a 
pattern on paper which was held firm by two layers of 
linen cloth fastened underneath. i~ext she pasted the 
parchrr!ent and cloth to a thick cushion - giving it 
also the name of "pillow lace" - and stuck pins up­
right into t:1e design at various important points. 
Then she attached a bobbin full of thread to every 
pin and suspended t:1e bobbins over her pattern. Shi:? 
begen tossing the bobbins over and under oni; another 
makinq the ]raids of threcd follo1;t the pattern that 
lay underneath. Fro~ time to time she moved some pins 
along so th~t they guided the thread and held it in 
place. t·Jhen her lac2 1<1as finished it luy on top of 
the paper pattern and she set it free by sliding a 
sharp knife between the two pieces of linen to cut all 
the basting thr~ads. i\nd sc we call it "bobbin laceH. 

This sounds lik;:; an intricate and hard way to make 
1 ace but it can be done much faster than vrnrki na with 
a n e e d 1 e • ;\ s k i 1 1 f u 1 b o b b i n l a c e m a k e r 1 s h a n d s g o a s 
swiftly and accurately as any pianist. She learns to 
know each bobbin ~Y touch, as no t~o aro alike. 

The daintiest and Jiriest of Belaian laces was the 
'
1 t·iechlin 1

: or, as tile English called it, 11 Malincs 11
• The 

pieces are always narrow because they were made espe­
cially for trimming dresses. In this lace the pattern 
tind ti1e background is made at the same time inste~d of 
~eing joined together after each is finished. 

From Antwerp, Belgium~ a curious design called 
"potten kant" or QOt lace becC\me popular. In it we 
find a row of flower pots at regular intervals and 
flowers spring out cf the pots on stiff stalks. 

Many designs 1//ere used on the laces including 
vases and urns, 1i1 ies, bouquets of roses, sprigs, or 
shaded blossoms. The stitches \~ere almost always in­
finitely small. 

The handsome laces 1.vere used most often in the 
churches in vestments and ul ti.lr cloths. It 1:1asn 1 t 
long before they v1ere used on hadnkerchicfs, table 
cloths, napkins and bed linens. The \vomen used th;?m 
as collars and cuffs and even some of the gay young 
lrlc.d~s of the 1600 and 1700's used 1ace lavishly on 
their clothes, some even beinq found on the battle-
field. -





BELGIUii TRIPE S/\USAGE 

5# lean ground pork 
1# ground beef 

8 cups finely chopped cabbage 
1 tsp sage 

3 medium size onions 1 tsp saus~ge seasoning 

Sa1t and pepper to 
half dona and chop 
and fill casings. 
minutes and cool. 
bake until b rm\ln. 

taste. Cook cabbage until it is about 
fine or grind. Combine all in gredients 
Cook in boi ling water for ten to fifteen 
Refrigerate or freeze. To serve, fry or 

A~ 
. ~ /--::::= - ~ 

CP. ICKE H BOOYA P. 

1 1 arge steHi ng chicken -
3 onions, sliced 

disjointed 
5 carrots 
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1 gallon of water G po tz toes 
1 s ma 11 b un ch of ce 1 e ry 1 l a rge can of peas 

Salt and pepper to taste. Sir.1mer chicken and onions in 
1·1 ater until tender. Ccoi and rz rr. ove meat from the bones . 
li ice the ve getal:>les and cook in broth un~il they are ~tell 
cooked. Then add the cut up chicken and peas. Season to 
taste. 

2 cups sugar 
3/4 cup l a rd 
3 eggs 
i cup milk 

GULLETS OR ~EW YEA~ ~AFFLES 

2 tsp. bakin g p O\IJ de r 
1/2 tso. · salt 
1. 2 tsp. cinnamon 

Heat wuffle iron and pour on b~tter . When waffles are 
baked, heat to boiling point about 2 quarts milk, 3/4 
cup sugar and a dash of cinnamon. Pour over baked 
waffles i n a bakina dish. Th2sc cen be eaten hot or 
put in the refrigerat or and eaten cold. They are often 
called Ne w Ye a rs Waffles because they are ~ade on New 
Ye a rs Eve. 
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;~OODLES 

2 eggs 1/4 tsp. salt 1-1/4 c. flour 

Mix egg yolks and whites. Add salt and enough flour to 
make a stiff dough. Shape into ball and roll thin on a 
floured board to form a long sheet. AllOl'I to dry slight-
ly. Cut into desired shapes (squares, fine, or coarse). 
Allow to dry slightly more. Makes about 3 cups dry nood-
1 es. 

4 cups bread crumbs 
4 cups scalded milk 
3/4 cup sugar 
i tsp. vanilla 

BREAD PU DD i NG 

2 eg9 yolks (save whites 
for me ri n sue } 

1 T. butter 

Soak bread in rr.ilk, then add sugar, eggs, then vanilla 
and butter. Sake one hour. 

Meringue 

Seat egg 11hites until stiff, then add 1 T. powdered 
sugar. Put on pudding and place back in oven to brow:-i. 

B£EF SOUP - BOOYAH 

1 or 2# of beef stew meat or short ribs 

Bro::rn in butter with 1-1/2 tsp. salt. ,J1.dd 3-1/2 to 
4 quarts of water and bring to boi 1. Cover and sirr.mer 
for about 1-1/2 hours. 

Add 2 cuos diced c;;lerv and .1 onion cut up. Simmer 
another 1/2 hour. Ac!d 2 cups hom.:-made noodles and sim-
me r t i l 1 n o o d 1 e s a re cl o n e o r 2 0 rn i n u t ~ s . 



JUTT 

Cut cabbage in small \\ledges. Remove the core. Boil 20 
minutes in salt water. Drain in colander until cool. 

In the frying pan put 2 tbsp. bacon d·rippings and 1 small 
onion dicec:!. Cook onion slightly but do not brown. Add 
the cooled CaJbage and chop '.~hile frying. Keep mixing it 
over a slow fi re about 10 minutes. Add salt and pepper to 
taste. 

1~# rouno steak cut 
10 medium potatoes, 
6 ca rrots, scraped 
2 oni ans, quartered 
1 cup tomato juice 

BELGIAN RATATOILLE 

into serving size pieces . 
peeled 1 large can tomatoes 

1 can No . 2 peas 
Salt and pepper 
Cornstarch 

Pound steak and brovn 11ell in hot fat. Add tomato juice 
and 1 cup water. Simmer for about 1/2 hour. 

Add tomatoes nnd tr:!nsfer pan to ovi:n set at 350°. Cover 
and let cook for an hour, th en add potatoes, carrots and 
onion. 

Let cook uncovered u~til potatoes and carrots are tender. 
Add das h of cayenne an d p e as , i n c 1 u di n g 1 i qui d. A 11 O'.•! 
to heat to bubbling again a n~ thick2n sli ghtly with small 
amount of cornstarch mix ed •:lith tomato juice. 

It's best to cook this in an attri~tive casserole or pan 
that can be brought right to the tabl2 so the colorful 
vegetables are not disarranged . 

This reci pe reheats well and even tastes better the next 
day. 

FL EH IS :1 '.·! H IT E SJ\ US A GE 

7# ground pork, more lean than fat 
4 aggs 2 tsp. ground b lack pepper 
2 tsp. nutmeg 3 T. salt 

t·~ i x .,,, e 11 w i th h an ds ; s tu ff i n ca s i n gs . P l ace i n b o i 1 i n g 
~·Jater. Simme r 15 minutes. Remove , cool, and fry before 
serving. 



Crust: Raised Dough 

1 cup lard 
2 cups warm mi 1 k 
4 eggs 

BELG I AN PIE 

(20 pies) 

2 tsp. salt 
1 cup sugar 
8 cups flour 

2 cups mashed potatoes 2 oz. or 1/4 large bar yeast 

Heat milk until lukewarm. Add sugar and yeast. Havz 
flour ready in bowl while the yeast rises or gets bub-
bly. Add 1 ard, eggs, mashed potatoes and salt. Add 
this mixture to the flour . i'iix to form a soft douah. 
Let rise until doubled in bulk. Form into balls, (20) 
let rise again. YJhen doubled size pat into pie tins or 
roll to fit tin. Let rise again slightly. Pick 1"1ith 
fork and bake until bro\m. Add filling and cottage 
cheese and return to oven ti 11 cneese is cooked. Remove 
from pans and grease the edges. 

Prune Fillin9 
( 1# makes 3) 

Cook 1# prunes and r2r."!ove stones. Put th rough the food 
chopper. Add sugar to taste and 1/2 tsp. cinnamon and 
1/2 tsp . salt. If filling is thick add enough prune 
juice so the filling spreads easily. 

Cheese Topping 
(for 5 pies) 

1# dry cottage cheese - grind fine 
1 cup sugar 1/2 tsp salt 
2 eggs Add cre3m to thin so it spreads 
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1 cup cream 
1 cup butter 
1 tb s p • s u g a r 
1/4 cup sugar 

CRUST FOR BELGIAN PIE 
(for 12 pies) 

2 oz. yeast 
1/2 cu~ ~arm water 
6 eggs 
1 tsp. salt 

5 cups flour (about) 

Scald cream and cool slightly. SoftE!n butter to room 
temperature. Dissolve yeast in 1/2 cup wa.rm \'later and 
the 1 tbsp. sugar and let stand until ::iubbly. Beat eggs 



with 1/4 cuo sugar and the salt. Add cream and butter. 
Ad d ye a s t rn i x t u re an d ab o u t 5 c up s f 1 o u r • Do u g h w i 1 1 
be very soft. Divide into 12 balls and let stand for 5 
minutes. Roll or press each ball into a 11Je ll greased 
pie tin. Spread fruit filling over

0
crust and then cheese 

topping. Ba ke 12-15 mi nutes at 350 or un til delicate 
brown. 

Dried apples or fresh apples can be used instead of 
prunes . 

MOLASSES COOKIES 

1-1/2 cups white sugar 
3/4 cup molasses 
3/4 cup soft shortening 
2 eggs beaten 

2 tsp. soda in 5 T. boiling wate r 
1/2 tsp. ginger 
1 tsp. vanilla 
4 cups flour 

Cream shortening and sugar. Add molasses and eggs and mix 
well. Add the soda mixture, ginger, vanilla and flour . Ro ll 
out on floured board and cut into de sired shages. Bake on 
greased cooki e sheet for 12-15 minutes at 350 . 

l:!HITE LE i~Q ; ~ COOKIE 

1 cup butte:r 
2 cups sugar 
1 or 2 tsp. l emon extrsc t 
3 eggs slightly beaten 

5 cu r s flour 
1/2 ts p . soda 
2 ts p . b a k i n g p m-1 de r 
1 cup s o u r c re a rn 

Blend )utter and sugar. Add flavoring anc! eggs. Combine soda, 
baking powder and flour and add alternately with t~e sour cream. 
Roll out and cut into desired shapes. Bake at 350 . 





Ll I BL I OGR/\PMY 

Ho l a nd, H j al ma r R. , 01 d Pe n i n s u 1 a L ny s , T!.,r ay n e P u::i 1 is he rs , Inc. ,·1 ew 
York, 1959 

:'8elgians Love Fine Food" Lois Ke rin, Green Bay Press Gazette, 
Oct. 7 , 19G 2 

11 Belgian Kermis Go :ie Up American Style 11
, Dorothy Fler.iing , Green 

t.1ay Press Gazette, Aug. 31, 1969 

f:-udo l ph ~ Jack, "How the Fi .rst Be l aiirns Came 11
, i\ ewsoaper article, 

Aug . 31, 1963 - . 

Ru do 1 p h , J a ck , " Be 1 g i an s Se t t 1 e d Do o r Pen i n s u 1 a 11 
, i~ e w s pap e r a rt i c 1 e , 

Feb . 14, 1959 

G;:i vis, Susc.n Burdick, 11 And There \iJas Light", ~"iad i son 1-lis. 1948 

"Government Told Belgian s !·!here to Settle \;!hen Tiley Came to State 
in 1853-1 85 7", Graer. Bay Press Gr.zette, Ju l y 3 

" t:any Old Belgian Traditions Pr e vail in Fcurth Generatio n" , ~reen 
Say Prezs Gc zette, Oct. 4 , 1957 (Via Sturgeon !3ay Library) 

" Ferdinand Delveaux Tells About Be l g ian Settler:ie nt'', Louis r~euv ill, 
Green Bay Press Gazette June 3, 1955. (Vi a Sturgeon Bay 
Library) 

H o 1 me s , F re d L . 0 l d Ho r 1 d tJ i s cons i n , E . i L Ha l e an d Cc r.i pan y , E a u 
C 1 a i re , :.; i s . 19 4 4 

Elka n, Juliette, fl. 13elqian Cookbook, Farrar, Straus and Cudahy, l ~ e ' " 
York 1958 

Fodo r, Eugene, Be lgium ::n<: Luxembourg 1JG7, Cavic McKay Com!1any Inc. 
i I e vJ Y o r k l,;; 6 7 

Holand, ~jalrnar F: uec; '.!isccnsin's 2e l qian Community, Door County 
H i s t o r i c a 1 S o c i e t y , S t u r o e o n B a y , 1.1 i s . 19 3 3 

Bo tsford, F.H.T., Botsford Collecti cn of Fo l ksonas 

.. 1,!o dern Belgian Etchers and Copper Ensraversn, De len, A.J.J . 

··A rt Treasures of 8elgiun 11
, Devi gne , i·larguerite 

Go '.J 1 e r , L a vi n i a G . Cu s t oms a n d 1-1 o 1 i Gay s A r o u n d Th e \.! o r 1 d 

: ) o 0 l e r , L a v i n i a G • i·i :i t i on a 1 H o 1 i d a y s ,-\ r o u n d 'I h e W o r 1 c 
"u ra:.-Jin~s by Mo dern 3e1gi~n Artis ts " . Go ris, Jen - Albert 

":·iodern 8elgi2n '..: ood Engravers " , Ge ris, Jan-,'\. l he rt 

· ;-;·,~: Cdlles of Binchea~ P.arcourt- Smith, (' . 
...) 1 rno n 
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•i Be 1 g i an Musi c 11 
·, Lei re n s , Ch a r 1 es 

Pan American Airways, New Horizons World Guide 

Raehl is, Eugene, The Low Countries 

The World and Its People: Belgium, The Netherlands, Luxembourg 

"Modern Belgian Handicrafts " , Zondervan, Ric hard 

Clark, Sydney, All the Best in Belaium and Luxembourg, Dodd, Mead 
and Company, New York 19 56 

Compton 's Pictured Encyclopedia, F.E. Compton and Cc. 1963 

vJorld Book Enc1clooedia - Vol. 2, Field Enterprises Educational 
Corp. 969 

Pounds, Norman J. G. , An Atlas of European Affairs 

11 lst Hational Belgian Kermis 11
, 1st Annua l Convention Federation 

Belgian American Societies of the Mid\1est 

Mr . Leon Buysse, Gazette van Detroit, The Belgicn Press , Mack Avenue, 
Detroit, Michigan, 48214 

Mr. Sebert Buehmann, 3620 ii. 80 th St., Milwaukee, \•! is . . 

Dr . Joseph E. C. Binard , The Manitm-1oc Clinic, 601 Reed Avenue, 
1 ·1 an i t m·10 c , Hi s c on s i n , 5 4 2 2 0 

~Ir. Leo OeKeersmaecker, Director, Center for Belgian Culture, 
7715 North Hermitage Avenue, Chicago, Illinois 60626 
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LARGEST BELGIAN SETTLEMENT IN UNITEn STATES 
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Ke"aunee Homemakers Council 
Rosalie Ofst1e 
Kewaunee County Univ. Extensien 
Lincoln, Wisconsin 1970 
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