
























































"beverages" and punches were a common alternative 
to beer. 

The shift in American drinking habits may have 
decreased the amount of beer being consumed, but it 
far from eliminated it. The number of commercial 
breweries continued to increase, and documentation 
for hombrewing declines in the nineteenth century. 
Changing drinking habits and the availability other 
drink led to a decline in homebrewing that increased 
only during prohibition. 25 

Historic Brewing Methods 
The basic steps in brewing are: preparation of 
ingredients, mashing, sparging, boiling and 
hopping, cooling, pitching the yeast, fermentation 
and conditioning. A modem text on homebrewing 
should be consulted before venturing too far into the 
art and mystery of historic homebrewing. 

After the selection of a recipe it is necessary to gather 
and prepare the ingredients. A well-stocked home 
brew store in combination with a grocery store 
should provide most of the necessary materials. 

The directions below are from an English text 
published in 1861. 26 The techniques described are 
essentially the same as those used for hundreds of 
years. The article is included because of the 
precision and clarity of the utensils and process. 
Formatting has been modified for legibility. 

The first preparatory step towards brewing is to gather your 
necessary plant together in proper working order and 
thoroughly clean. Your plant, or utensils, must consist of the 
following articles, viz.:- A thirty gallon copper, two cooling 
tubs capable of holding each about thirty gallons; a mash­
tub of sufficient size to contain fifty-four gallons, and 
another tub of smaller size called an underback; a bucket or 
pail, a wooden hand-bowl, a large wooden funnel, a mash­
stirrer, four scraped long stout sticks, a good-sized loose­
wrought wicker basket for straining the beer, another small 
bowl-shaped wicker basket called a tapwaist, to fasten 
inside the mash-tub on to the inner end of the spigot and 
faucet, to keep back the grains when the wort is being run 
off out of the mash-tub. 

You will also require some beer barrels, a couple of brass 
or metal cocks, some vent-pegs, and some bungs. I do not 
pretend to assert that the whole of the foregoing articles 
are indispensable for brewing your own beer. I merely 
enumerate what is most proper to be used; leaving the 
manner and means of replacing such of these articles as 
may be out of your reach very mucl1 to your intelligence in 

contriving to use such as you possess, or can borrow from 
a neighbour, instead. 

Spring water, from its hardness, is unfit for brewing; fresh 
fallen rain water, caught in clean tubs, or water fetched 
from a brook or river, are best adapted to brewing; as, 
from the fact of their being free from all calcereous 
admixture, their consequent softness gives them the 
greater power to extract all the goodness and strength 
from the malt and hops. 

In order to ensure having good wholesome beer, it is 
necessary to calculate your brewing at the rate of two 
bushels of malt and two pounds of hops to fifty-four 
gallons of water; these proportions, well managed, will 
produce three kilderkins (66 gallons 27) of good beer. I 
recommend that you shou ld use malt and hops of the best 
quality only; as their plentiful yield of beneficial substance 
fully compensates for their somewhat higher p rice. A thin 
shell, well-filled u p plump with the interior flour, and 
easily bitten asunder is a sure test of good quality in malt; 
superior hops are known by their bright, dry, yet 
somewhat gummy feel to the touch, without their having 
any tendency to clamminess. 

The day before brewing, let all your tackle be well scrubbed 
and rinsed clean, the copper wiped out, and all your tubs 
and barrels be half fi lled with cold water, to soak for a few 
hours, so as to guard against any chance of leakage, and 
afterwards emptied and set to dry in the open air, weather 
permitting; or otherwise, before the fire. Fasten the 
tapwaist inside the mash-tub to the inner end of the faucet 
and spigot, taking care to place the mash-tub in a elevated 
position, resting on two bend1es or stools. 

Early in the dawn of morning, light the fire under your 
copper, filled with water overnight, and, as soon as it 
boils, with it fill the mash-tub rather more than three-parts 
full; and as soon as the first heat of the water has subsided, 
and you find that you are able to bear your fingers drawn 
slowly through it without experiencing pain, you must 
then throw in the malt, stirring it about for ten minutes or 
so; then lay some sticks across the mash-tub, and cover it 
with sacks or blankets, and allow it to steep for three 
hours. 

At the end of the three hours, let off the wort from the mash­
tub into the underback-tub which has been previously placed 
under the spigot and faucet ready to receive it; pouring the 
first that runs out into the mash, until the wort runs free from 
grains, etc.; now put the hops into the underback-tub and let 
the wort run out upon them. Your copper having been 
refilled, and boiled again, while the mash is in progress, you 
must now pour sufficient boiling water onto the grains left in 
the mash-tub to make up your quantity of fifty-four gallons; 
and when this second mashing should have also stood some 
two hours, let it be drawn off and afterwards mixed with the 
first batch of wort, and boil the whole at two separate 
boilings, with the hops equally divided; each lot to be allowed 
to boil for an hour and a-half after it has commenced boiling. 
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The beer is now to be strained through the loose wicker 
basket into your cooling tubs and pans; the more you 
have of these the better the beer, from its cooling quickly. 
And when the beer has cooled to the degree of water 
which has stood in the house in summer-time for some 
hours, let it all be poured into your two or three largest 
tubs, keeping back a couple or three quarts in a pan, with 
which to mix a pint of good yeast and a table-spoonful of 
common salt; stir this mixture well together, keep it in 
rather a warm part of the house, and in the course of half 
an hour or so, it will work up to the top of the basin or 
pan. This worked beer must be equally divided between 
the two or three tubs containing the bulk of the beer, and 
is to be well mixed in by ladling it about with a wooden 
hand-bowl for a couple of minutes. This done, cover over 
the beer with sacks or blankets stretched upon sticks 
across the tubs, and leave them in this state for forty­
eight hours. The next thing to be seen to is to get your 
barrels placed in proper in order and position for being 
filled; and to this end attend strictly to the following 
directions, viz.:- First skim off the scum, which is yeast, 
from the top or surface of the tubs, and next draw off the 
beer through the spigot, and with the wooden funnel 
placed in the bung-hole, proceed to fill up the barrels not 

quite full; and, remember, that if a few hops are put into 
each before fi lling in the beer, it will keep all the better. 

Reserve some of the beer with which to fill up the barrels 
as they throw up the yeast while the beer is working; and 
when the yeast begins to fall, lay the bungs upon the 
bung-holes, and at the end of ten days or a fortn ight, 
hammer the bungs in tight, and keep the vent-pegs tight 
also. In about two months time after the beer has been 
brewed, it will be in a fit condition for drinking. 2s 

Why Brew Beer at a Museum? 
Many visitors are quite intrigued and interested in 
brewing programs. It offers a very different focus 
to many traditional interpretive programs and 
appeals to many "non-traditional" museum 
visitors. Beer can be a touchstone or "hook" which 
leads into a discussion of many historical subjects 
from domestic economy to religion or even politics. 
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25th Anniversary Endowment Fund 
Candace Matelic, founder of MOMCC, has pledged the first 
donation to the MOMCC endowment - S2,500, which she 
challenges MOMCC members to match 3 to 1. 
By the campaign's end the fund will 

today by 

increase to at least $10,000. Pledges 
already stand at $3,097. MOMCC 
established the endowment to 
honor the organization's 25th 
aru1iversa1y. The interest from 
the $10,000 investment will 

Magazine. If you wish to 
remain anonymous, please 

increase MOMCC services indicate that on the 
to members, including but contribution form. 
not limited to fellowships to 
attend MOMCC and 
ALHFAM conferences, 

MOMCC thanks you for 
your support. 

invited speakers at 
conferences, and special 
publications. 

Contributions of any amount 
are welcome, and all funds will 
be restricted. Pl ease use the 
endowment as an opportunity for 
planned as well as memorial giving. 
Contributions may be made in installments, 
with billing occurring twice during FY 2004-
2005 (Sept. I-Aug. 3 1) and twice during FY 2005-2006. 

25th Anniversary Endowment Fund Contribution Form 
Memorials: This donation recognizes the following individual (can be living!!) _ _ ____________ _ 

Biographical information on the individual memorialized (optional) 
------------------~ 

Anonymous (please circle preference): YES I NO 

Publication information (please c ircle preference): YES I NO I allow my name to be published in the MOM CC 

Magazine (Fall issue) as a contributor to the MOMCC 25th Anniversary Endowment Fund. 
Amount: $25 __ $50 __ $ 100 _ _ $250 Other 

Payment Method: __ Check or Money Order (Payable to MOMCC Endowment Fund) 

__ Credit Card (Please Circle) VISA I MASTERCARD 

# on Credit Card Expiration date: - ---------- ------------ --- -----
P 1 ease charge my card for$ AUTHORIZING SIGNATURE: ____________ _ 

Contribution made by: 

NAME: (as you wish it to appear in the MOMCC 
Magazine) ____________________ _ 

Address: City: State: ___ Zip Code: ____ _ 

Daytime Phone: (Area Code) and number: E-mail: ------------- -----------
Send this Endowment Fund Contribution Form along with payment to: 

Debra A. Reid, MOMCC Treasurer; Department of Hist01y, Eastern Ill inois University 
600 Lincoln Avenue.; Charleston, IL 6 1920 
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This paper was originally written in 1998, just after weather some people stir it up cold. Yeast must not 
the peak of the home brewing craze in the United be put in till it is cold, or nearly cold. If not to be 
States. Since that time the number of homebrewers drank within twenty-four hours, it must be bottled 
has declined but the renaissance of beer in America as soon as it works. 31 

continues. Today, as it was one hundred and fifty 
years ago, many towns in America have their own 
sm all breweries, each turning out a regional 
specialty. It is now possible to buy commercially 
brewed spruce beer, heathered ales and even 
pumpkin beer. I encourage you to try them. Take a 
sip, and think about where the past can lead you. 

A full text of this paper is available from the author. 
Contact him at PatrickR@thehenryford.org. 

Selected Recipes 
Receipt for Pompion Ale, 1771. 
"Let the Pompion be beaten in a Trough and 
pressed as Apples. The expressed Juice is to be 
boiled in a Copper a considerable Time and 
carefully skimmed that there may be no Remains of 
the fibrous Part of the Pulp. After that Intention is 
answered let the Liquor be hopped cooled 
fermented &c. as Malt Beer."29 

George Washington's Spruce Beer, circa 1773 
To Make Small Beer: Take a large Siffer [Sifter] full 
of Bran Hops to your Taste. - Boil these 3 hours then 
s train out 30 Gall[ ons] into a cooler put in 3 
Gall[ ons] Molasses while the Beer is Scalding hot or 
rather draw the Melasses into the cooler & St[r]ain 
the Beer on it while boiling Hot. let this stand till it 
is little more than Blood warm then put in a quart 
of Yea[s]t if the Weather is very Cold cover it over 
with a Blank[ et] & let it Work in the Cooler 24 hours 
then put it into the Cask - leave the bung open till it 
is almost don[e] Working - Bottle it that day Week it 
was Brewed. 30 

Ginger Beer, 1832 
1 cup ginger root 
11/2 pails water 
1 pint molasses 
1 cup yeast 
Time to completion: 1 day. 
Ginger beer is made in the following proportions: -
One cup of ginger, one pint of molasses, one pail 
and a half of water, and a cup of lively yeast. Most 
people scald the ginger in half a pail of water, and 
then fill it up with a pai1ful of cold; but in very hot 

NOTES: 
1 William Cissna. "A Tradition Brewing." 
Pennsylvania Heritage, Fall 1985, 26-31. 
2 Michael Jackson, The World Guide To Beer (New 
York: Prentice Hall, 1977), 204. 
3 Jackson, 19. 
4 Stanley Baron, Brewed In America (Boston: Little & 
Brown, 1962), 3. 
5 Richard J. Hooker, A Histon; of Food and Drink in 
America (New York: Bobs Merrill Company Inc., 
1981), 5. 
6 United States Brewers Association, One Hundred 
Years Of Brewing (Chicago: H.S. Rich & Co., 1903), 
157. 
7 Stanley Baron, Brewed In America (Boston: Little & 
Brown, 1962), 7. 
8 Baron, 213. 
9 Baron, 95. 
10 Mark Edward Lender, and James Kirby Martin. 
Drinking in America (NY & London: Free Press and 
Collier Macmillan, 1982), 5. 
11 John P. Arnold, and Frank Pennan. History of the 
Brewing Industry and the Brewing Science in America 
(Chicago: G.L. Peterson, 1933), 47-48. 
12 Baron, 10. 
13 United States Brewers Association, One Hundred 
Years Of Brewing (Chicago: H.S. Rich & Co., 1903), 
173. 
14 Philip VanMunching, The Beer Blast (New York: 
Random House, 1997), 17. 
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15 Baron, 323. 
16 Baron, 343. 
17 Laurel Ulrich, A Midwifes Tale (New York: Knopf, 1990), 73, 
264, 313. 
18 Wilson, James Grant. Memorial History of the City of New York 
(New York: Privately Published, 1898), 1:230. 
19 Amelia Simmons, American Cooken;, 1796 (Boston: Rowan Tree 
Press, 1982), i. 
20 Simmons, 74. 
21 William Woys Weaver, Sauerkraut Yankees, Pennsylvania­
German Food and Foodways (Philadelphia: University of 
Pennsylvania Press, 1983), 185. 
22 Child, Samuel, Every Man His Own Brewer. (Phila: printed for 
T. Condie & H. Kammerer, 1796), 9. 
23 Child, 19. 
24 Richard J., Hooker, A History of Food and Drink in America 
(New York: Bobs Merrill Company Inc., 1981), 35. 
25 G. Thorman, American Beer, Glimpses of Its History and 
Description of Its Manufacture. (New York: United States Brewers' 
Association, 1909), 8. 
26 Charles Elme Francatelli, A Plain Cooken; Book for the Working 
Classes (London: privately published, 1861), 3-10. 
27 One kilderkin is equal to approximately 22 U.S. gallons. 
28 Charles Elme Francatelli, A Plain Cookery Book for the Working 
Classes (London: privately published, 1861), 3-10. 
29 Baron, 98. 
30 Baron, 96. 
31 Lydia Marie Child, The American Frugal Housewife (Boston: 
March and Capen, 1832), 86. 
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NEWS RELEASE 
Court Order Approves Conner Prairie Agreement 
Creation. of Independent Board Opens Doors for Conn.er 
Prairie 

Indianapolis - Hamilton County Superior Court Judge 
William Hughes has approved an agreement reached 
last month between the Indiana Attorney General and 
the Earlham College Board of Trustees, which will 
establish Conner Prairie as an independent museum. 
The museum has been owned and operated by the 
Richmond, Indiana college since philanthropist Eli Lilly 
gifted the museum and surrounding land in 1964. This 
ruling brings to a close an intense governance dispute 
that culminated on June 11, 2003 in Earlham firing 
Conner Prairie's President and CEO and 27 members of 
a 30 person Board of Trustees. 

The court's approval allows for the creation of new 
governance. The structure, established by Attorney 
General Steve Carter, will include a Foundation Board 
to oversee assets and an Operating Board to set policy 
for the newly independent museum. 

"I am pleased that Judge Hughes acted quickly to 
approve the agreement today. This keeps the process of 
establishing independence moving forward," Attorney 
General Steve Carter said. "This is an exciting time for 
the future of Conner Prairie as the new boards can 
begin to take shape and can prepare for their role in 
taking the museum into its next chapter." 

"Obtaining independence is a critical step for the 
museum as we apply for American Association of 
Museum's reaccreditation and begin strategic planning. 
We hope that the new board will feel a degree of 
ownership and commitment to the development of the 
museum that was difficult in the former governance 
structure," said Ellen Rosenthal, Executive Director of 
Conner Prairie. "Co1mer Prairie is widely respected as 
one of the nation's leading presenters of history. We 
need a strong and dedicated Board to help the museum 
find new, exciting ways to serve our community and 
maintain public interest." 

The organization and officials who will make the initial 
board appointments are as follows: 

The Foundation Board of Directors would consist of 
seven members appointed by: 

1 The Board of Trustees of Earlham College two directors 
2 Governor of State of Indiana one director 
3 Chief Justice of the Indiana Supreme Court one director 

4 Hamilton County Circuit Court Judge one director 
5 Museum Board two directors 

Because the Foundation would choose the initial members of 
the Museum Board, the Attorney General would make the 
initial appointments to the Board of the Foundation on behalf 
of the Museum Board. 

The Museum Board of Directors would consist of eleven 
members selected by the Board of the Foundation. At 
least one Director would be selected from nominees 
made by each of the following organizations and 
officeholders: 

1 The Hamilton County Board of Commissioners 
2 The Mayor of Carmel 
3 The Town Council of Fishers 
4 The Governor of the State of Indiana 
5 The Mayor of Indianapolis 
6 The Board of the Indianapolis Convention and 
Visitors Association 
7 The Board of the Hamilton County Convention 
and Visitors Bureau 
8 The Conner Prairie Alliance; and 
9 Earlham College (this is a direct appointment) 

The Board of the Foundation would select two of its members 
to fill the remaining two directorships. 

The Attorney General and Earlham officials will 
continue to work toward a final closing of the 
agreement anticipated for later this year. The next step 
will be to apply for tax exemption with the IRS for the 
new Boards of Conner Prairie. Once this is done, 
Earlham will transfer title to approximately 850 acres of 
land and assets worth at least $94 million. 

Conner Prairie, a nationally acclaimed living history museum 
located at 13400 Allisonville Rd. in Fishers, is in the greater 
Indianapolis area, six miles north of I-465. The historic areas -
1816 Lenape Indian Camp, 1836 Prairietown, 1886 Liberty 
Corner, the Conner Homestead and PastPort and the 
Museum Center and indoor exhibits - are open to the public 
April-October, from 9:30am-5pm, Tuesday-Saturday, and 
11am-5pm, Sunday. Closed Easter, Thanksgiving, Christmas 
Eve and Day, and New Year's Eve and Day. Closed Mondays 
year-round. Closed Tuesdays in April. General admission: 
April-October, $11/adult, $10/senior, $7/youth ages 5-12, 
under 5/free. Members free year-round. Museum Shop and 
The Eatery are open year-round - closed Mondays. Please call 
317.776.6006 or 800.966.1836 to verify hours and admission 
costs for specia l events and programs, or to make 
rese rvations. Check out our web s ite at 
www.connerprairie.org. 

32 MOMCC MAGAZINE FALL 2005 



Candace Tangorra Matelic Award 

The Midwest Open Air Museums Coordinating Council (MOMCC) 
has established an award for essays in honor of MOMCC's first 

President, CandaceTangorra Matelic. 

The award winner will receive a certificate and a check for not less than $150 or more 
than $200 depending on the interest generated by MOMCC investments. 

The essay topic should relate to MOMCC interests, as indicated by the organization's name & purpose: 

to promote excellence and to provide a forum for the interchange of materials, information, ideas 
and consideration of professional issues within the open air, interactive, and historical museum 
professions. 

Submissions should be comparable in length to the articles published in the MOMCC Magazine. 

The award winner submit it to the MOMCC Magazine within a year after the award announcement. 

An award committee of three will make the paper selections. The MOMCC president will appoint the 
chair of the committee (a board member) who will advertise the award, solicit submissions and publicize 
the award. The award chair names two additional people to assist in the selection process. 

The deadline for submission is August 1, 2006 

Send entries to: 

Rick Musselman 
7800 East Shull Road 

Dayton, OH 45424 
937-278-2609 

rrnusselman@metroparks.org 
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The Children at the Cider Mill - Designed and Engraved for The Americnn Agriculturnlist 

Cider and Cider Milling 

My young readers might draw a conclusion from the 
"Trouble in the Orchard," given last month, that the 
apple is the source of a great deal of suffer-ing-if not of 
the first sin, in the world. This fruit plays such an 
important part in our childhood, that I am induced to 
treat of it again, though in a some-what different way. 
The apple is a juicy fruit, and. when hard pressed yields 
an amber-colored liquid well known by the name of 
cider. It would be pleasing and perhaps not without 
profit for us to look into the origin of the word; and see 
that it was oriental in its birth, and came into use very 
early in the history of the human family. The French 
have their cidre, the Italians drink cidro, and the Spanish 
sidra. The Portuguese sit around their cidrn, the Romans 
called it sicera, and the Grecian boys had the same fluid 

in the form of oikepa and the Hebrew children rejoiced 
over a drink of shaknr. Thus we see that our cider is no 
new thing, and yet it is "new cider" that most interests 
the boys and girls of the world. To many young readers 
it would be out of place for me to tell how cider is 
made. Every chjld so fortunate in its birth as to live 
where apples grow, and is old enough to read this, 
already has a pretty clear idea of the process through 
which apples mast go in the making of cider. But a great 
many who will read this were not bora in the country, 
and these know nothing of the pleasures of country 
children, in-deed, have never seen a cider-mill. To such 
the engraving wi ll be all new. Country children, on the 
other hand, have been to the cider-mill-perhaps upon 
a load of apples, and there watched the fruit as it was 
shovelled, into the mill, and the pulp as it was placed in 
the press, and the stream as it flowed into the vat below. 
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It was a sort of a holiday-one that was looked forward 
to with pleasure, and the thoughts of the day made the 
labor of gathering the apples seem light and even joyous. 
There is a double pleasure in cider-making for the 
children- it takes them away from home for a day-a 
sort of a visit, and. at the same time it affords them the 
opportunity to get their "fill" of one of the most pleasant 
of drinks, fresh from the very fountain. - When I told 
"The Doctor"-and I need not explain to you who he is; 
he h as been writing the interesting "Talks" and 
"Correspondence" for you so many years-when I told 
him that I thought of getting up a picture of a cider­
making scene, he said: " You must be careful not to do 
anything that would lead any of our young readers to 
like cider too well. It is not cider, in its fresh state at least, 
that is ob-jected to, but by encouraging them to drink 
cider they might be led to drink something worse." I 
be-lieve that these are words of wisdom, and instead of 
saying to all, old and young, make and drink all the cider 
you can, I will remark here that cider has its place, and 
whenever it is used for purposes of intoxication, as it can 
be when it gets "old," it is not rightly employed. I would 
be the last one to put anything in the way of the 
advocates of tem-perance, and if the cider-mills, that are 
scattered all over our broad land, are making- drunkards 
by making cider, that is, increasing the tendency to 
indulge in strong drink, I for one should vote that the 
match be applied, and that all be burned to the ground. 
As they now s tand, th ey furnish a good share of the 
autumn pleasure of the farmer's family, and are a means 
of making a valuable, marketable product out of apples 
that it would not pay to ship to market. A very large part 
of the cider of the country goes into vinegar, and in so far 
as this is so there can be no objection. Take it altogether, I 
am inclined to think the cider-mill is not a curse, and that 
a little cider, when fresh, is good to drink. 

The engraving herewith presented shows an in-terior 
view of one of the old-style cider-mills, in which the 
children are evidently h aving a good time. One lad is 
climbing to the top of the press, as if lie would try and 
see how the machinery works that causes the pressure 
upon the ground apples and the flow of rich juice from 
the slanting board below. The larger girl is filling her cup 
with the fresh cider, and, it may be, takes delight in 
holding her dish to catch the amber stream as it falls. The 
most real fun may be in another corner, where two 
children are enjoying the sport of " sucking cider through 
a straw," and that from the bung of a well-filled barrel. 
This is sport that is familiar to many young readers, and 
carries older ones back to earlier days. Uncle Hal 

The preceding was originally published in the September 
1881 edition of The American Agriculturalist, Volume XL 
No. 9. 

• • 
PROFESSOR 

PHINEAS FAIRHEAD 
THE 

PRACTICAL PBRmOGISl 

inging HOPE and OPPORTl.i~~ 
\hrough the PROVI~ 

Yes, The Professor Is In! 

Interpreting and Demonstrating 
Practical Phrenology, one of the 
great fads of 19th Century 
American Popular Culture. Let 
Professor Phineas Fairhead 
entertain and educate your 
visitors at your next event or 
program. For more information, 
prices, and bookings, contact: 

\ 1 idorian P a.rlor En ierfa.inmen ts 
Lee & Carroll Slider 

2100 W. William 
Decatur, IL 62522 

(217) 423-1922 phineasfairhead@sbcglobal.net 
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The History Department at Eastern Illinois University is 
now accepting applications for admission into the 
Master of Arts in Historical Administration Program. 

The Historical Administration Program has been serving the 
profession with distinction since 1975 by preparing graduate 
students academically and technically for career s in history 
museums and historical agencies. Students are introduced to 
the problems, philosophies, ethics, and techniqu es of 
preserving, interpreting, and administering historical sites and 
collections. The curriculum combines the research orientation 
of a traditional cultural history program with an 
interdisciplinary approach to material culture studies and 
includes a variety of hands-on experiences. The on-campus 
year is followed b y a six-month internship in an established 
instit:Ution. The application deadline for those seeking 
admission for the 2006-2007 academic year is February 1st. 

Applications must be obtained from the Coordinator: 
M.A. in Historical Administration Program 
History D epartment 
Eastern Illinois University, 600 Lincoln Avenue 
Charleston, Illinois 61920-3099. 
Phone: 217-581-3310 E-mail: csdsn@eiu.edu. Fax: 217-581-7233 
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Name of site: 
Slate Run Living Historical Farm 
Size of site: 
The farm has about 100 acres within a 1,600 acre natural 
area Metro Park. 15 acres is actively farmed using 
horses and appropriate crop varieties. Our main 
buildings are an 1856 house, a mostly rebuilt summer 
kitchen, 1881 barn and numerous outbuildings. In the 
1880s the farm was just over 300 acres. 
Last years official number of visitors: 
39,500, of that number 16,000 were school or youth 
group visitors. 
Full time staff: 
Five at the Farm, with some administrative, clerical and 
maintenance support offered by the Metro Parks 
District Office at another location. 
Part time staff: 
Three, plus a seasonal intern 
Volunteers: 
About 40 regulars, some who've been around so long 
and give so much of their time, they can practically run 
the place on their own, Other volunteers come for 
awhile and move on to other things. No matter how 
long they stay, we appreciate their time and talents and 
we couldn't operate the place without them. The farm is 
truly their place and they take a pride and interest that 
is amazing. 
Mission Statement: 
Provide opportunities for visitors to 
compare farm work and family life of 
the 1880s with their lives. 
Hours of operation/season and 
admission costs: 
Open April 1 through December 31, 
for 5 or 6 days a week, depending on 
the season. Sundays 11-4, other days 
9-4, except in the swnmer we are open 
until 6 on Fridays, Saturdays and 
Sundays. Grounds and barn are open 
through the winter months, but we do 
limited programming. Free admission. 
Website URL: 
www.metroparks.net 
Describe the bulk of your 
programming direction in 27 words 
or less: 
To show the routines of daily and 
seasonal activities carried out with the 

tools, equipment and metho s of a 1880s, market 
oriented, central Ohio family farm. 
Style of interpretation: 
Third Person, although we use "I" a lot because we did 
feed the hog, butcher the hog and smoke the bacon, and 
cook the bacon and eat the bacon. We use "they" a lot 
too, because there are whole parts of the 1880s lifestyle 
we can't do, and can't claim to have done. 
Time period covered by your site: 
1880s, when the Farm originally opened it was 1880 to 
1910, but that was way too much time to cover at one 
farm site. 
Special events: 
When a school group actually shows up on time for a 
program. We are located outside the outer belt, which 
seems way out in the country for most people. 
Secondarily, with more budget cuts and tighter bus 
schedules, hardly any bus makes it on time. Another 
type of "special event" is the kinds that aren't planned 
for. Last spring we had to pull one of our horses out of 
the pond with a tractor. She was up to her chest in mud 
and sinking slowly sideways. We were successful, but 
that's not a special event we want to repeat. We have 
other similar special events: cow on ice, calf in the 
hayloft, and sow in the back forty, we never schedule 
those ... they just seem to happen. 
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What do most people come to see at your site? 
The biggest hit is the livestock. Although we are 
constantly explaining that we are not a "petting zoo" 
and no one should fa ll in love with the animals because 
we're a working farm and we view animals as hams, 
pillows, shoes, mittens, and a source of power. 
What is the biggest hidden treasure at your site? 
We have years of s taff/volunteer experience and 
collective memory to use in our interpretation. We are 
also a very small site and staff so if we have an interest 
and we have the documentation and information, we 
can try it. 
Three myths you would like to debunk forever from 
the minds of your visitors. 
That the farm residents in the 1880s were not pioneers, 
n or were they self-sufficient, and that they were 
strongly tied through 
economics and circumstances 
to a world beyond their farm. 
Is period clothing/costuming 
part of your site? How many 
people? What span of years? 
All staff and volunteers are 
costumed to the best of our 
ability and in keeping wi th 
our budget. It is especially 
challen ging to try and 
authentically clothe all sizes 
and ages of volunteers. We are 
hard on clothes and shoes! The 
clothes are often patched, 
dirty, and sometimes even 
smell bad. That part of 
authenticity is easy for us to replicate. 
Activity and/or event that makes your site unique. 
The "hands-on" nature of the place. If we have the time, 
and it's not too dangerous, we'll let you try it. We don't 
have to charge a fee, (at least not yet) so we are free to 
do activities that may not be grea t tourist a ttractors, or 
moneymakers, but are accurate for 1880s farm life. We 
try to make the place look "real". 
What kind of interpretive training do you use? 
The staff said "hands on, off the cuff, impromptu, and 
situational" supplemented by a small but diverse 
research library. 
Briefly describe your livestock program. 
Active, with 4 Percherons, 2 Shorthorn oxen, usually 2-4 
Shorthorn cattle, often with 2 calves, and 2 or 3 Poland 
China sow s with a few litters of piglets. Assorted 
poultry including a flock of 50 Buckeye and Black 
Minorca chickens, Slate Turkeys, and Toulouse geese. 
Briefly describe your agricultural program. 
Period field crops, with as much as possible done by 
horsepower, although we use a tractor for some 
plowing and fieldwork, especially in the spring. It's 
hard to get it all done in a 40-hour workweek and talk 

with visitors, too. 
Briefly describe your foodways program. 
A meal is cooked and eaten by the staff about noon each 
day. All is prepared on a wood burning stove and based 
on seasonal and preserved foods. Vegetable varieties in 
the garden are pre-1900 and documented to Ohio. For 
safety's sake we do h ave a modern refrigerator and use 
bleach and hot water liberally. The foodways program is 
a great fringe benefit, as long as you like pork and 
chicken and don't mind occasional charcoal toppings to 
your cakes. 
How are you funded? 
We live (hopefully for awhile longer) in an unreal 
world. We don't have to charge admission at this point. 
We are part of a Metro Parks District with 14 regional 
natu ra l area parks funded by a county tax levy. 

draft horse, Pete, at 28. 

Currently we still have 4 good 
years before we ask the 
community for support again. 
What other professional 
organizations does your site 
belong to? 
ALHFAM and AASLH 
How does your site interpret 
any unpleasant histories that 
are connected with your site? 
What? You mean in the "Good 
Old Days" there were 
unpleasantries of any type .. . ? 
What is the most unusual 
item in your collection? 
Our 17-year-old cat, Amy and 
our oldest, and still working 

What items are you most proud of in your collections? 
Probably our historically correct field crops. We started 
off with a handful of Banner oats from a seed saver in 
Maine, and have carefully grown them out, so we 
thresh historically correct grain. The visitors d on't 
notice, unless we bring it up, but it's a great lead in to 
what his torical farms do and a link to get them thinking 
about seeds, genetics and food production. 
How many years has your site been in existence? 
We opened to the public in 1981. 
Biggest interpretive challenge your site faces. 
The public's rapidly disappearing knowledge of 
agriculture and the natural world. 
What amenities does your site offer? 
We have a new seat on the outhouse, no cracks, splits or 
rodent chew marks! It's the only facility we have for that 
purpose, so you can admire it too, if you sign up for a 
workshop at the Farm during the Spring conference. 
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The pmpose of MOMCC is to "fw-ther the interchange of 
materials, information, ideas and consideration of professional issues 
within the open-air interactive and historical museum professions." 

Submissions regarding any topic of relevance to this purpose arc 
welcome and needed. This is your magazine! Length is not an issue: 

one page and even one-column articles are needed as much as longer 
submissions. 

lf possible, submissions should be made on computer disk in an 

-0 IBM compatible format, Microsoft Word and Word Perfecr are the 
editor's choices for submissions. Macintosh format is acceptable but 

please allow extra time for conversion. Contact the editors before 

submitting a final copy of extensi\·c manuscripts for the most current 
computer guidelines. 

At least one hard copy of the article must be submitted. Hard 

~ copies should be double-spaced. A title page should accompany the 

hard copy, and must include the full name of the aud1or(s), their 
professional affiliations(s), and title(s). Please include a brief 

biographical paragraph from each writer for an author's note at the 
end of the article. Also include a complete address, telephone 
nWTiber(s), and email if a\1lilable of a contact person. 

Photographs and illustrations are welcome and encouraged. 

Glossy black and white photographs reproduce with the best quality, 
bur any clear photograph, color or black and white, is usually suitable. 
Suggested captions and credit lines must be included with the 

, photographs. 
Clear, high quality copies of diagrams, drawings, and other 

illustrations may also accompany die article. As with photographs, 

· suggested captions, credit lines, and od1er docWTientation must 
accomp;uiy the illustration. 

Photographs and illustrations should be numbered on the back to 

· tL~ ~~;,f!ii!i;~~~~~~:;;;;ilill~~-~ . .._. ..... 

- .AN_S 0 _?L= _ ~ 

correspond with their matching numbered captions. Fasten the ~ 
captions to the photograph or illustration to avoid mix-ups. 'ti 

Wid1 all illustrations and photographs, beware of copyright 
infringements and restrictions. Remember, copyright compliance is ~ 

the author's responsibility! 1l1e author(s) selected for publication are !. 

responsible for copyright infringement. See the MOMCC Copyright 1 

Notice on the inside back cover. 

Books, journals, bulletins, and other sources used in d1c creation 

of an article must be properly referenced. The editors require 
following the guidelines set forth by the Chicog 1Vla1111al of S!)'ie or A 
Ma1111al for Ll?'riter.r of Ten11 Papers, Theses, and Di.sse1taho11s by Kate 
Turabian. 

The writing style should be clear and direct. Remember that the 
articles in the Magazine are seen by readers of many different 

professional backgrounds. Please double check the grammar, 

spelling, and punctuation before sending in submissions. Other than 
simple corrections or other minor changes, the audior(s) will be 
asked to make any changes deemed necessa.t)'. 

i\'lOMCC does not pay authors for accepted submissions. All 
accepted articles are considered contributions to MOMCC. 

The editorial staff can make no specific guarantee as to when an 
article chosen for publication will appear in print. 

For die return of submitted materials, please include a first class 
SASE. Contact the Editor-in-Chief with any questions regarding 
proposed topics or content. AU submissions to be considered for 
articles should be submitted to the following address: 

SPRING VALLEY - MOMCC i\111\GAZINE 

111 l EAST SCHAUMBURG ROAD 
SCHAUMBURG, lL 60194 

magazine@momcc.org 
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Join now and beat the crowds! MOMCC exists to further 
the interchange of materials, information, and ideas 
within the history field. MOMCC is all inclusive for those 
interested in history. Administrators, interpreters, 
curators, historians, volunteers, and reenactors are among 

those who benefit from membership. 

COMPLETE AND SEND IN YOUR MEMBERSHIP 
FORM TODAY! 

ltr"e invite yoJ1 to advertise in the MOM CC Magazine at the 
fallo1vingper issJ1e rates: 

FULL PAGE (6 5/8" X 9 1 / 4") isS100.00 
HALF PAGE vertical (3 3/16" X 9 1 /4 '') is $50.00 

HALF PAGE horizontal (6 5/8" X 4 5/8'') is$50.00 
QUARTER PAGE (3 3/10" X 4 5/8'') is $25.00 

Members of M.OMCC receive a 15% discount on these p1ices per 
issue, or a substantial 33% discount off a package deaifor three 

issues. 

Members and non-members of MONICC receive a flat rate price of 
$15.00 per issue far a hJ1si11ess card size advertise111ent (33/ 16" X 

2 5 / 8''). Or a special price of $40.00 for three issues far a 
business card size. 

ltr"e ask that yo11 s11pp!J1 11s JJJith a photo cop] rear!J1 ad. S md this 
and your check, pqyable to M01\!ICC, to: MOM CC Editorial 
Staff, 497 Jackson Street, Galena, Illinois 61036 

ltr"e hope that you 111ill consider the MOMCC Magazine as your 
advertising JJ1edi11m. 

MOMCC MEMBERSHIP FORM 
e 

e 
titution 

ress 

, /State/ Province 

Nam 
Titl 
Ins 

Add 

Cit) 

Pos 

Cou 

Pho 

Fax 

Em 

taJ Code 

ntry 
ne 

ail 
Dues 

0 S20.00 Individual Membership 
0 S25.00 lnstitutional Membership 
0 S25.00 I lousehold Membership 
0Renewal 
O New Membership 

Visa/MC (please ci rcle)# Exp. Date:. _ _ _ 
Signature: _________ _ 

Make checks payable to MOMCC and send Debra A. Reid 
Assistant Professor, Dept. of .History 

Eastern Illinois University 
600 Lincoln Ave 

Charleston, IL 61920 
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