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We're sending old-fashioned greetings to all our
good friends... may you hee the mermiest holidays!
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Holidays Are For Children

Lattle, tiny, full of life

Bouncing, bubbly, sweet and nice
Running here and running there,
Little children everywhere.

Fat and big, all full of might
Naughty children left an- right

Spilling, breaking, cracking things,

Naughty children having flings.
Little children playing house
Little chiidren see a mouse

Girls will run, scream and pout,
Boys will laugh, tease and shout!
Cute children frolicking happily
Playing with toys

And singing joyfully,

The sun 15 shining
The children are playing
Running
Yelling

Screaming!

The moon is shining
The children are sleeping
Quict

Restful

Dreaming...

The poem, Children, remaing the property of
Chris Afridi and may not be reprinted without her
2 = Bopne Courty Mogozine = permissitm.
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Letter from the Editor

New At Boone

Dhear Readers:

Hzllo, I'm Chris Afridi, your new Managing Editar, 1
would like to take this opportunity to discuss the August/
September issue with vou as 50 many of you have let us know
how unhappy you were with it. Due to rising costs of printing
and paper, pluz insufficient advertising revenue, the magazing
had totemporarily change its format. 1 will try to remedy this
problem as soon as [ can.

The local advertisers help keep the magazine going, but
Y OLl must support the advertisers so they will want (o
advertize with us again and again, Let them know you saw
their ad in cur magazine everyiime you patronize their
business. Keep those subscriptions coming in, too!

This is your magazine. You can help by sending in stories,
old memories, poems, old photos — (which are needed
desperately!y = for Family Ties, or recent photos which
might be of interest. If any of you has access to Civil War
micrmation and the desire o write, we would be interested in

your continuing our Civil War Bioeraphies of Tioone
Cognty Residents. Please submit samples.

Some of your favorite features might be mﬁs:na this 1ssue,
but don't fret, we will try 1o have them for the coming issues
— with vour help. 1 will have more time to prepare future
issues 50 1 hope to have Boone County Magazine back in its
plossy form sometime soon. Flease be patient.

If you have any questons, suggestions, articles or photos
to contribute, please write to me ¢'o B.C M., P.O, Box 5091,
Zionsville, IN, 46077,

| wish you "Season's Greetings” for Thanksgiving,
Chanukah, Christmas and the coming New Year.
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Letters to the Editor

Boone County Scouts

Upon reading the April 1985 issue of
Cliff Weddle’s description of Boone
County Scouting, I found I was a part
of the Scouting era between 1939 10
1947 and Rev, Richard Moore of the
Central Christian Church was my first
Scoutmaster and Chiff Weddle was my
second Scoutmaster. | would like w get
in touch with CLET and tell him of my
experience in Scouting since [ have
come to live m Lafayette, Ind.

Please send me his address,

Robert M. Virtue
Lafayette, Ind.

Editor's Mote: Address has been gent.

School Memories

I went to Elm Swamp School. The
teacher was Moses Robinzon, also Abe
Akers.

My wife L. Mabel (Johnson) Stevens
went to Hopewell School 1 think it was
in 1914, As [ remember, | think my
teacher was Goldie Iddings. Some say
the school partly burned, but as we drive
toward where the school was located it
looks as if they built a house there. My
father and mother and sisters then lived
at the Caldwell Farm on #47.

James L. Stevens
MNew Haven, In.

Help Would Be Appreciated

Thank you for the notice. [ knew but
forgot to send a check.

I do hope [ don't miss gny issues.
The last 1 received was the July copy.
I read complaints about your

magazine. I know Ralph Stark being
older, with great interest for writing of

4 = Boowe Courdy Mugazine =

history is missed. Other pecple could
help you by writing and you using their
items,

Hoping for great issues in the future.

Rosemary Ragsdale

Enjoys Civil War

Enclosed 15 a check for another year
of Boone Magazine.

I have all the maparines and part of
the papers that were printed, since the
start of the publication. I was going 1o
drop my subscription, but since you are
reinstating the civil war veterans, and
folklore history to your magazine, there
will be much more reading enjoyment,

L.F. Cline
Frankfort, Ind.

AR, Possible

Will you please fill in the needad
information on the enclosed leuer,

In the August'September issue of
Boone Magazing there was an article on
George K. Hurt MDD, That man was my
grandfather. The last line in the article
and your comments as to source tells
me T am eligible to belong o the
D.AR. I'm going to look for the hooks
at the State Library, Since Captain
Robert L. Heckathomn is part of my
Grandmather's family, 'm really
excited,

The magazine is a great penealogy
tocl.

Margaret Hurt Hauk

Editor's Note; What information i5
neaded?

ANCESTORS

Help! I did not receive my September
Boone Magazine, please rectify this and
renew my 1986 order.

I was told that there was an article in
it about my grandfather Dr, G.K. Hum,
my great prandfather Meekin 5. Hurt,
my great preat grandfather Garland Hur;
they were all in the wars of 1776-1812
and 1264, T think this article was from
some of Mr. Ralph Stark collections,
that he got from some poblishing
company in New York in 1899. Check
enclosed.

Eeep up the good work,

Rix D.W. Hurt

DISSATISFIED

Boone Magazine this month is a
great disappointment!!! Cheap looking
—a hetter word, I'm sorry T just renewed
my subscription.

Mis. Mark R. Huff
Zionsville, Ind.

No doubt there is a Reason to change
the format, The articles are Interesting.
But I do not like the size. Storage
problems. I've kept all the [ssues |
have-but this Issue has a lot of wasted
paper all around the edges and in the
middle, I know it saves labor of using
clips in the center.

The large print is nice. The plctures
(mast) came out clear. And if you have

ta use paper-Prefer 8 1,2 x 11 12"

size. :

This issue-Aug.-Sept, together, OK.
6 issues a year, OK~if could helpkesp
as was. .

Jennie C, Huntzinger
Markevills, Ind.

L
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Letters

> s and keep, but there 15 no way, this can
Enclosed find a check for another yr. b hindied hothe Siridwai Fhop

future copies will not be the same,

I received my Aug & Sept issue. Thank you

Would Like to know why you are
putting this type of cover on it? [ have ",
all the issues from the time they started. i‘,ﬂh':;lr":fd" ]';'Eﬁmnt
This don't look to good on my hens
bookshelf. 1 have a few issues from
back when they were printed like this

last one and I sure don't like them Editor's Note: Will all of the

Dissatisfieds, please read my Letier
Do hope yoo go back to the other Erom the Edior!

COVET,
I enjoy the magazine. Thank you.

Ceorgine R. Tagqur

[ have recerved my Auguost-
Sepember magazine. I have wo say that
I was very disappointed in the way it
was put together. My copy was 50 tom
and wrinkled that it was hard fo get
much out of it I don't know your
reason for the change, but in my
opinion, it i5 not good,

My other magazines wene easy (o file
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Chicken Thieves
We learn that chicken thieves are
playing their vocation out on the
Noblesville road and consequently the
inhabitants along that thoroughfare are
getting down their old muskets and
pul:Ji]ng them in working order, ready for
*wah."

The Lebanon Pioneer
September 6, 1877

A Good Record
Pat Smith a little over a year ago,
commenced working at the brick livery
stable, at the close of the year he had
put in 365 days of work. Thiz is a
pretty good record for @ young man,

The Lebanon Pioneer
September 5, 1878

Gentlemen in Cornfields
FAYETTE: There was quite a
stampede of the young gentlemen here
last Tuesday. The Deputy Sheriff was in
town. Boys, keep better company, and
you will not have to hide in comffields.

The Lebanon Pioneer
Sepiember 12, 1878

Skulduggery
THIRD WARD SENSATION. - 1.

L.. Brooks, a huckster living in the
Third Ward, eloped, skedaddled, and ran
away on Tuesday night with Miss
Sarah Allery, leaving a wife, a large
nurmber of children, and twio bay mares,
blind in one eve, spavined, in bath hind
legs, and carrying their tails to one side.

The Lebanon Pionest
Auguost 22, 1878

Girl's Prayer
A little 3-year-old girl whao
volunteered to say grace at the table, did
5o as follows; "0 Lord, bress the things
we eat; bress mamma and papa and
pamma and gampa.”--and her, casting

&= Hoone Counfy Mapazine #
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up her eyes to her grandfather in the
nexl seat and discovering that he wias
smiling, the little one closed her prayer
by saying, "Behave yourself, gampa--for
Christ's sake. Amen,”

Rum and Noses
When we see a man coming out of a
salpon with a protuberance on his face
resembling &n over-ripe tomato, we are
forcibly reminded of the spirited words
of the late Hon. Proctor Knott, viz.,
"Rum by rum, the noses fade,”

Lebamon Patriot
September 14, 1876

Unpleasant Odors

Lebanon luxuriates in more
overpowering stinks than is congistent
with good health, and yet no effort has
been made to obliterate them, The odor
that arises from the rear of Goodwin's
Hall, for instance, is sufficient to cause
a quadruped of the genus canis o desert
a vehicle provided for the conveyance of
intestines; in other words, to stink a dog
off a gut wagon,

Lebanon Patriot
July 18, 1878

All of Fayette

The following lines show what it
takes 1o comprise the town of Fayerte:
There ane three dry goods stores, one
drug store, one blacksmith shop, one
church, one shoemaker shop, one
harness shop, one saloon, one circle
sawmill, one comeracker, two preachers,
one telaphone, thirteen clerks, two
blacksmiths, one wagon shop, one
organ, two hucksters, one post office
and restagrant, five loafers, two doctors,
five quacks, two Republicans, one
Independent and sixty-five Democrats,

Lebanon Ploneer
April 22, 1880

PR B B B S B By

Zion

CONTIMLUEDR
o4 p.m

For our history buffs, here's a brief
gutobiography of Mr. Zion.

WILLIAM ZION

The pioneer whose name heads this
skeich was among the first to come o
the city of Lebanon, then a mere
crossroads, so to speak. Strong and
active, just in his early manhood, eager
for fray, which he proved, on occasion,
in after life. He was born in Abingtan,
Va., January 1812, He was the son of
Jacoh Zion and Catharine Fion, who
were early citizens of Rush County,
Ind., coming as early as 1828, Mrs.
Catharine Zion died there in the year
1834; is buried at Rushville, Mr. Jacoh
Zion died in the state of lowa, in the
year 1364, They were of German
descent. William Fion was married o
Amelia Sims, in Rushville, December
13, 1832, She was the daughter of
Stephen and Elizabeth Sims, who were
also early citizens of Rush County.
Mrs. Elizabeth Sims died at Rushville,
March 20, 1834, Mr, Sims died in
Clinton County, Ind., January 186,
1862. Amelia Sims, now Mrs. Amelia
Zion, was bom in Brookville, Ind., May
29, 1814, In 1834 Mr. and Mrs.
William Fion came to Lebanon, where
he at once, as stated above, entered upon
the scenes of an active life, and from
first to last was foremost in all the
ondertakings and improvements, not
only in Lebanon, but throughout the
county and state. He soon after armiving
engaged in the mercantile business in a
small way, increasing his stock as his
business grew up, Later he was ai the
head and front, and for years “Zion's
store,” on the corner, was a household
word, Twice did he build up on the old
comer; first, a large two story frame in
1843, which swod until the year 1866,
when the present brick building was
erected by him. He retired from the
mercantile business in 1862, when other
matters engaged his attention, He was

CONTINUED (N PAGE f5



The frost that put & white coat on
roofs and fields this moming has
vanished—melied by the sun. Each mild
day with sunshine iz a special gift now
that winter is almost here, Gretchen and
1 spend as much time as possible out-of-
doors, She sniffs and explores in her
dachshund way while 1 do the last
cleaning of leaves and gutiers. Mo
matter how well [ have prepared for cold
weather, I can always find more to do
pnce I'm ouizide and need excuses (o
stay longer.

I mizs the exercise and fresh air that 1
ged during the warm months of the year.
Mow it's dark when I get home from the
library so [ stay in the house. Walking
in the dark, even up and down my
lighted driveway, isn't much fun. When
raw winds blow, however, inside is
where T want to be. [ light a fire, put on
@ tea ketile, an prepare for a cory
evening of quilting and reading.

Miss Willie, by Janice Holt Giles, is
a marvelous old novel that T have just
finished. I may have read it long ago,
but T can't imagine that I would have
forgotten it. The story is set in the hills
of Kentucky, and Miss Willie is a
teacher. At the end of hér story she hag
learned to help the hill people by loving
and accepting them. This book contains
universal truths that never become
outdatad,

Holiday time is here, and 50 it is
fime to count our blessings. This has
been a trying year for me in Some ways,
but if T would make a list of the events,
the positive happenings would far out-

number the negative. For this (and
many other things) I am thankful. Sue
and T will join my parents for a small
family reanion...driving to their homs
in my mew car. After months of
pondering, I finally got a little compact.

Ao ek e ko kR ko sk ke ke

A wreath of fresh greenery has been
ordered for the front pacch for December,
Evergreens are a symbaol of hape-hope
that spring will follow winter, hope that
love can solve our problems, and hope
that our lives have meaning in this
often senseless world, The miracle of
Christmas is hope. Knowing this, we

can all join in the celebration, each in
our own wiy. No need to feel that
Christmas 15 only for children or for
large, loving families. Christmas is for
everyone who can feel love and hope in =,
his heart, So light your candle...and
know peace.

NOVIDEC 198RS °T



Hermits

1 cup shortening
1 1/2 cups sugar

1 tsp allspice
1 tsp cinnamon

3 epos | tsp clove
1/2 tsp soda 1 zp nutmeg
3 cups flour 1 1/2 cups raisins
1 /2 tsp salt 1/2 cup chopped
nuls
Cream shortening, sugar and eggs

together until light and (Tuffy, Dissolve
soda in 2 tsps. water and add. Sift flour,
salt, allspice, cinnamon, clove, and
nutmeg together and add to creamed
mixture, Add raising and nots and mix
well, Drop by tsps on greased baking
sheet. Bake in moderate ove (350 F.) 15
to 20 mins. Yield 70 cookies.

kolasses Crisps

1/4 cup shortening 1 cup flour

172 cup sugar ¥4 tp salt

34 cup mofasses
Melt shortening. Add sugar and
milasses and bring 1o boifing point.
Cool slightly, Add flour and zalt. Drop
by tsps on greased baking sheet, Bake in
moderate oven (350 F) 12 o 15 mins.
Tum around finger to form a roll when
warm, Yields 36 cookies,

Psasent Cookles

1 cup butter 3/4 cop chopped
nuts
1 cup sugar 2 34 cups sified
flour

1 thsp molasses 1 tsp baking soda
Cream butter, Blend in sugar and
molasses. Add nuts, then sifted dry
ingredients, Form dough into rolls and
chill thorpughly, Cut into thin slices,
Bake on greased cookis sheet in
moderate oven (350 F.) about 12 to 15
ming. Yields 60 cookies.

Scotch Fans
| cup shortening 1 tsp salt
34 cup hrown I egg volk
EUgar 2 1/4 caps flour

oo Beore County Mapazine =

Recipes From
Years Ago

Cream shomening and sugar together.
Add floor and salt and knead until
ingredients hold wgether. Roll out on
slightly floured board to 14 in.
thicknes:. Cut in clreles with larpe
fluted cookie cutter, then cut each circle
in 3 fan-shaped pieces. Brush with egg
yolk diluted with 1 thsp, water. Bake in
a slow oven (300 F.) 15 to 20 minutes,
Yield 36 fans,

Wreath Salad

pineapple slices, 1 pkg. cream
fresh or canned cheese
small seedless maraschino
red prapes cherries
1/2 cup orange WALSTTIEsS
s white pillow mints

Drain and chill pineapple slices. Tint
softened cream cheese with green food
coloring and spread on one side of each
slice, Arrange grape halves, cul side
down, around slices on top of cheese.
Put a cherry half in three places between
the grapes, Cut the watercress into tiny
leaves like Holly and place three leavies
around each cherry. Flace on a shiny red
or green metallic lace doily. Serve with

orange mint dressing which has been
made by blending crushed mints with
the orange juice. Make one for each
puest.

Poltate Soulfls

3 cups hot 2 tsps chopped
mashed potatoes  parsley
2 thsps butter 1/8 tsp cayenne
or aleo Jepps
1 tsp salt 2 tbsps chopped
onion

Combine potatoes, butier, onion,
parsley, cavenne and salt. Separate egps.
Beat yolks and add 1o mixture, mixing
thoroughly. Beat egg whites stiff and
fald into mixture. Put in greased baking
dish. Set in pan of water, Bake in
moderate oven (350 F.) 50 to 60 mins,
May sprinkls grated cheese on top,

Serves 6.

Roast Gooss

B-10 Ib. poose

1 172 tsp salt stuffing or

14 tsp pepper fruit stuffing

6 thin strips far salt pork
Diress goose, wash thoroughly and dry.
Stuff and sprinkle with salt and pepper.
Tie and sew securely with wings and
leps close to body. Put, breast up, in
roasting pan with strips of pork on top.
Bake in quick oven (450 F.) for 15
mins. Add I cup water and baste. Reduce
heat to 350 F. and cook 20 mins. per
pound, basting every 15 mins. Remove
pork strips during last 30 mins. of
cooking. If desired, poose may be
rubbed with cut side of an onion or
clowve of garic before cooking. Senve
with giblet gravy and baked apples.
Allow 1 pound per serving.

2 cups celery

Turksy Hash

2 cups eooked /8 (sp pepper
roast turkey Dash of
chopped fine Worchestire sauce

3 cups cold bailed 1 thesp onion juice
COMTINUED



Old Time Holiday Recipes

LLINTEMLILE D

potatoes chopped o 172 cup chop-

1/2 cup milk ped ondon
/4 tsp salt 1 thap butter or
shortening

Mix thoroughly all ingredients but

butter. Spread evenly in a greased firying
pan and fry slowly over low heat until it
iz well-browned undemeath, about 30 o
40 ming, Tum and fold a5 an omelet on
a hot platter, Gamish with parsley, If
desired, chopped parsley, chopped green
or red peppers, or diced pimento may be
added to mixture, Serves O,

Turkey Grogueilss

2 cups chopped  Few grains nuimeg
cold roast turkey 1 egg

2 thsps chopped 2 thaps water
celery 34 cup fine bread

1 cup thick whita crumbs
sauce

Grind turkey very fing. Add celery, hot
sauce, and nutmeg, mixing well. Chill.
Mold into cutlets or croquettes. Roll in
crumbs; dip into gently beaten epg and
water; roll again in grumbs. Fry in deep
hot far (350 F.) 2 to 5 mins. Drain on
brown paper. A desirable addition 15 172
cup chopped mushrooms, cooked any
style. Serves 6.

Plum Pudding

1/4 cup shortening - 344 cup scalded

1 cup sugar milk

3 cups softbread 2 thsps chopped
crumbs =~ orange peel

1 t&p baking 2 tbaps chopped
powder lemon peel

1 tsp salt 1 112 cups raising

1/4 sp nutmeg 174 cup currants

1/2 tzp cinnamon 154 cup chopped

1/4 1sp mace figs

114 tsp cloves 172 cup nuis, cut

3 beaten egps in pieces

/2 cup grape juice
Cream shortening and sugar together,
Ald bread crumbs, baking powder, salt
and spices. Add eggs and mix
thoroughly. Add milk. Add orange and
lemon pesl, raising, currants, figs, nuts,
and grape juice to the firt mixtore, and

beat thoroughly. Fill greased pudding
mald 34 full, Cover ughtly and steam
4 hours. Serve with orange or hard
SANCE,

Orangs Saucs

1 thap 1 cup orange juice
cornstarch 1 thap lemon juice
1/2 cup sugar 2 thsp butter
1 tsp grated orange peel
Mix cornstarch, sugar, peel and crange
juice. Bodl § mins, Remove from heat.
Add lemon juice and butter. Servie hot

Herd Saucs

1 cupconfec- 172 tsp vanilla
tioner's sugar 1/8 tsp salt
172 cup butter
Combine ingredients and cream well,
Press into a meld. When firm unmaold
and serve,

Marzipan
1 cup almond 2 cups confectoner's
paste sugar
1 epg white 1/4 tsp salt

Heat the egg white and mix with the
almond paste, Add the salt and enough

sugar to make the mixture stiff enough
to handle, Knead 10 to 15 mins. and
place in a covered glass dish. After
about 24 hours the marzipan is ready to

mold. Color with food coloring and
meeld into small shapes of fruit or
candy.

Banana Bundlss

6 hananas 1 15p cinnamon

1/2 cup sugar  Hot water pastry
Peel and cot the bananas in half,
crosswise, Roll in sugar and cinnamon,
which have been thoroughly mixed.
Flace on a square of pastry about 1/8 in.
thick and roll completely around the
banana, Bake in a hot oven (425 F.) 33
to 40 ming. or until brown. Serve with
whipped cream or hard sauce, Serves .

Hot Water Pasiry

12 cup short- 34 sp salt
Ening 1/4 tsp baking powder
1 172 cups flour

Cream shortening with fork in 154 cup
boiling water until light and fluffy. Mix
and sift flour, salt, and baking powder.
Add dry mixture gradually to shorening,
blending well. Form into a ball and
store in refrigerator until ready to use,
Yield: 1 pastry shell,

NOV/IDEC 1985 9§
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by Doug Akers
Boone County
Agricultural Agent

Are you tred of anificial mees,
wreaths, flowers and decorations? This
vear say "Merry Christmas” with the
real thing. Watoral Christmas trees have
that special holiday scent but do not
serve as dust collectors for the emainder
of the year as their plastic counterparts
do.

Freshness 15 the key 1o Christmas
tree selection, Check the needles (o see
if they bend, They should be springy,
not brittle. Bounce the botiom of the
tree sharply on the ground. If the needles
fall off easily, the tree is dry.

After you have chosen a fresh tree
and taken it home, cut one (o two
inches above the original cut and place
the trunk in water. Check the water
level daily because the tree can take up a
lot of moisture the first few days—but
less later,

A living Christmas tree (roots and
all) can provide years of memories but it
is a real challenge. It is difficult to bring
a dormant tree indoors in a warm room
and plant it a few days later without
breaking the tree's dormancy.

Consider that a six foot mee balled
and burapped weighs over 100 pounds.
A smaller tree placed in a bughel basket,
which has handles, would be easier for
two people to move around. The ideal
situation would be o bring your live
tree indoors on Christmas Eve, enjoy it

1o & Besppnie § opniy Mopasrie w

Ideas for a
Green Christmas

on Christmas day and plant it the
following day. That way the tree would
not break dormancy.

Poinsettias, with their bright red and
green bracts, are the traditional
Christmas flower. For long life, keep
poinsettias near windows where they
will get the most available light, If the
plant gets insufficient daylight, the
prean leaves will drop off prematurely.
It is & good idea to pull a blind or
curlain between the plant and window,
The preferred temperature range is 60 o
70 deprees. Keep poinseltias away from
heating registers and heat from
appliances,

Dyainage holes in the pots are
important. 1f a foil wrap is used for
decoration, be sure to put a few holes in
the foil under the pot to allow proper
drainage. Keep the soil most to the
touch but do not allow the plants to sit
in water.

The Christmas cactus is an old-
fashioned plant, which is enjoying
renewed popularity, Christmas cacti,
whose natral home is attached to trees
in woodlands and jungles, have leaflike
stems and a trailing growth habit,
making them suitable for hanging
baskets. Their main atraction, however,
i5 their bright red flowers, which bloom
ground Christrmas. There are a few mles
to follow for good bloom development,
Provide cool and dry resting periods
before and after bloom, do not move the
plant once buds appear (the different
orientation o light may cause bud
drop). During resting periods 55-60
degrees farenheit is the best emperature
rnge,

Christmas cactus require short days
and long nights for blooming. The ideal
situation would be o protect plants

from light after 4:00 p.m. until 8:00
a.m. the next day for about 8 weeks.
Cool temperatures around 55 degrees
may override this darkness requirement.
Evergreen wreaths and other greenery
make aftractive gifts and decarations
-gspecially if they are homemade. Most
types of evergreen foilage including
yews, Scotch, Anstrian, white and red
pine can be psed for greenery. The
needles of hemlock and spruce drop
quickly and should not be used indogrs.
Dmied grass, herbs, berries, cones and
seed pods may be used for wreaths and
lable decorations in place of evergreens.
Evergreen decorations can be a fire
hazard. As a flame retardant, spray your
decorations with a mixture of 4
tablespoans borc acid and 9 tablespoons
borax in 2 quarts of water. A mixture of
5 tablespoons borax and 4 tablespoons
epsom salts in 2 quarnts of water is also
helpful, The best precaution is o
remove the decorations when thoy lose
their freshness. For more information
diagrams on wreath making a5 well a5
festoons, swags and table centerpicces,

ask for the free publication, "Christmas
Greens”, HO-22, from your local

Cooperative Extension Service office.
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All About Turkeys

Thanksgiving brings to mind
Pilgrims, Indians—and turkeys. Was
turkey served at the orlginal Thanks -
giving dinner? Mo one knows for sure,
but if yoo are planning on preparing
turkey for voor holiday supper, the
following questions and answers may be
helpful o you.

(). What type of turkey should | buy?
A, The age of the turkey can make a
difference in quality and preparation.
Young torkeys, five (o seven months
old, are the most tender. Hens, toms,
fryers and roasters are equally tasty at
this age. Yearling turkeys are those
from eight to fifteen months old, They
are bess tender than younger turkeys, but
are still good for roasting. Mature
turkeys, those over 15 months old, are
not ofien seen on the market because
they have coarse skin-and tough meat, It
15 best 1o get a younger tuckey,

), Should T buy turkey fresh ar frocen?
A, While fresh turkeys can be cooked
immediately after purchase, they have a
shorter safe-keeping time than do frozen
turkeys. Fresh turkeys must be kept
refrigerated. Frozen mrkeys, the bipgest
seller in today's market, retain excellent
quality,

0. How much wrkey should T buy?

Al Allow three quarters 10 oné pound of
turkey per person, This is enough for an
ample dinner, and leaves lefiovers for
other recipes.

2. How should [ thaw a frozen turkey?
A. Most importantly, do not thaw the
turkey at room emperature, Leave it in
the original wrapper, and, if there is no
hurry, place it on a tray in the
refrigerator, allowing 24 hours for each
5 pounds of turkey. A quicker thawing
method is o cover the turkey with cold

water, Change the water
frequently—every half hour per pound of
turkey. Follow instructions on wrappers
of commercially stuffed wrkeys,

Q. How should the turkey be cooked?
A, There are many ways to prepare
turkey: open pan roasting, covered pan
roasting, foil wrap, or cooking bag are
only a few of the choices. There is no
“hest” way to cook turkey; if prepared
properly, all make delicious meals.

To test if the turkey 15 done, place a
mest thermometar in the center of the
thigh, next to the body. When meat
reaches 180-185 dearees farenheit;
stuffing 165 degrees farenheit, it is ready
for eating.

Of course, cooking times and
temperatures vary according to size,
shape and degree of thawing of the
turkey. Follow your favorite recipe and
check the thermometer reading
frequently.

3. How should leftovers be stored?

A, Unpsed cooked turkey should be
refrigerated immediately after the mezl
to avoid spoilage. Remove the stuffing;
refrigerate it separately, Refrigeratsd
cooked foods should be used within 48
hours, Turkey meat ¢an be frozen and
reheated.

ASKE JANET

by Janet Gordon
Boone County Extension
Home Economist
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Museum Receives Portrait

of W.A. Zion

An il portrait of William A, Zion
{1812-1880), the pioneer for whom the
town of Zionsville was named, has been
donated to the Patrick Henry Sullivan
Museum, 225 W. Hawthome Street,
Fionsville, Indiana, by Yvelene Zion
Kelley and Gladys Zion Porter of
Tallahassee and Lynn Haven, Flonda,
Records state that William Zion came o
Boone County from Virginia in 1834
and settled in Lebanon, where he had @
mercantile business. He encouraged the
building of highwavs and railroads in
Boone County. Due o his interest in
planning towns, he was asked for his
assistance in surveying and plotting the
land (which was 1o become Zionsville}
into lotg, with an invitation from Elijah
Cross, The town was named Lions
Village or Zionsville in recognition of
the success Mr, Zion had in the
organization of the town.

12 Boome oty Moguzine

The portrait has been autheniticated
by means of comparison with an ofd
preliminary pencil and water color
sketch, already owned by the museum,
a5 you may observe in the photograph
of both.

The acquisition of the partrait 1s the
rsult of many phone calls. They were
started by Mr, Williar Heiss, author of
the column, ANCESTORITIS, for
The Indianapalis News, with his call o
Edie Mahaney, Director of the Patrick
Henry Sullivan Museum, informing her
of the oil painting. Mr. Heiss learned of
the Fion porirait at lunch with a friend,
Mr. Don Kyser of Indianapolis, who had
just returned from a family visit in
Florida, While in Florida, Mr. Kyser
had a conversation with a long-time
family friend, eighty-one year old Mrs.
Gladys Zion Foner, the original owner
of the painting, aboul the portrail.

Edie Mahaney phoned Mrs. Porter,
who is the great-granddaugheer of
William A, Zion. Mrs. Porter was
willing o donate the oil to the Sullivan
Miuseum but she had given it 1o her
niece, Mrs. Yvelene Eelley of
Tallahassee, Florida, A call to Mrs,
Kelley resulted in the donation of the
porirait to the moseum, where it arrived
the first week of November,

In a lettar, Mrs. Forter stated that the
artist 15 unknown but believed to be a
friend of Mr. William A. Zion. She,
also, told the history of the portrait
from the time her parents moved it (o
Flarida with them in Diecember, 1915,
It had hung in their ving room for
many years until they put it in the attic.
The larpe old fashionad frame was given
to & bank president’s wifie at her request,
Mrs. Porter worried about the heat in
the attic affecting the oil painting, =0
offered it to her niece, Mrs. Kelley, who
kept it in her home.

The William A. Zion portrait is now
on display at the Patrick Henry Sullivan
Museum. In 1986 a conservator will
restore and clean it Afier framing, it
will be on permanent display at the
musewm, which is free and open
Tuesday through Saturday from 10 am.
COMTINUED ON PAGE 4

by BABS



VIDEO*RECORDS & TAPES*GAMES

45 BOOME VILLAGE SHOPPMMNG CEMTER
HOURS: Man. - Sal 9 AM . 9 PM, Sun. Moon - & P

AT RAINBOW VIDEO, WE DON’T
JUST RENT MOVIES ...

WE SELL MOVIES, TOO!

Look at these
GREAT VIDEOS
on sale justin time

for Christmas!

Prices
start at
E‘]. 3-4‘5 | | REEmveT

| Adl _"‘.—""'.-—.—-
o —————8 -

TALKING ST
HEADS

GH<ZSTBUSTERS
) =~ GREMLINS =

This Year, We Recommend .

VidedGift

And We Should Know!
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Poems
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Christmas

Christmas
at Church

by Tommy Tucker

by Michelle Carter

On Christmas day 1 go to church
To listen and pray and sing,

Up in class we do our lesson
And exchange the gifis we bring.
But most of what [ like at church

Is the celebration of baby Jesus's birth.

Winter

by Shari Davis

Winter 15 a special time
A special dme of year
Bringing smiling faces,
When Santa Claus is here

Opening up presents
Buried decp inside

The red and green bowes,
That mom tries to hide,

Christmas trees bright and green
Smelling sweet of pine

Winter is my favorite season,
Winter is mine.

14 » Boore Cowmly Magazing ®

A Feast for
Kings

by Michelle Carter

A feast for kings. royal and the like,
For us to eat with hearty might.
Grandma serves us with o smile,
Watching our manners all the while.
Turkey and dressing and cranberry
EAIICE,
We eat with vigor, not minding the
Cost.
For after pie and cakes and sweets
We've accomplished an amazing feat,
Thank heaven Thanksgiving comes but
Once 8 year
For our bellies couldn't take any more
of it here.

Christmas Joy

by Michelle Carter

The warmth of a fire’s glow,
Mom and Dad under the mistletoe,
The family sat round the table,
Uncle John and Cousin Joe

And who could forget good Aunt Mable, 48

Child's eyes full of delight

As they open their gifis on Christmas
night

Trucks and trailers, dolls and homns,

Waiting for them a December mom.

Yet when all the excitement and

festivities are through,

They turn, with eyes all bright, and say
"Thank You"

RSIFIED

DIVER
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2RODUG
WE CUSTOM BUILD
DOGHOUSES FOR THE
DISCRIMINATING

JOHN or DIRK
849-4885

STORE HOURS 11 a.m.-8 p.m.
5325 E. 82 STREET
INDPLS. IN 46250




"Christmas Past" at the
Sullivan Museum

Edie Mahaney, Museum Director,
announced that "Christmas Past” is the
theme of the antque toy and ornansent
display at the Sullivan Museum, 225
West Hawtharne Street, Zionsville. [t
will open in December in conjunction
with the Zionsville "Christmas In The
Village™ celebration. The museum is
free and open (o the public Tuesday
through Satarday from 10 am. - 4 p.m.

The women of the Sullivan Muzsum
Guild have created a true fairyland with
toys, ornaments, greenery and ribbons,
They have omaments they made,
collected or purchased during the past
twelve years. Some of the toys are from
the 1800': China head dolls; Bisque
head and leather body dolls and the
Simon and Halbig Dalls on
lnan—cournesy of Katherine Schuetz of
Zionsville. Dall furniture and many
dolls are included in the more than forty
toys loaned by Mary Catherine Sample.
Men will be interested to see an early
1900's child-size car and & push-pull
twpe riding car called a “Michiana Flyer”
in her collection. They might enjoy
vipwing Mary Jane and Marshall
Brown's High-Wheel bicycle. Guild
members plus other residents of the
county have loaned their valuable toys
to this show. The very rare toys will be
shown in a special display case,

Chairman of "Christmas Past” is
Judy Coak, assisted by Danielle Burrus
and Char Giddings,

While visiting be sure to see the
collection of "Rare, Antique and Classic
Golf Clubs™ dating from the late 1800%
to the present, Mr, Bob Eent, Indiana -
poliz, owns this collection, It will be
on view through the month of January,
1086,

by BABS

Zion CONTINUED

an earnest and devoted friend and
eéncourager of rallroads, and much of his
time and means were devoled 1o the
building of the two roads now entering
Lébanon. The beautiful littde city of
Zionsville wis named in honor of him,
as he had done 50 much in getting the
towm started, which now is a thriving
little city of 1,500 inhabitinis,

In 1847 he built the brick house
adjoining Lebanon, where he lived the
remainder of his life, and where the
family now reside, and where he
operated a fine farm for years. When Mr.,
Zion first came he worked at his rade,
that of carriage making and
blacksmithing, and was its first of the
kind in Lebanon, Mr. Zion was many
years ago made a Master Mason in
Thomiown, and during life was a
supporter and member of this ancient
and honorable body, He served as county
sheriff, being elected in the year 1836,
IN all his relations in lifg, both poblic
and private, he actzd well his part;
always dischareed his duty with fideliry.
In person, Mr. Z. was a large man, full
six feet high, dark eyes and hair, good
feawres, He died March 15, 18805 is
buried at the new cemetery, east of the
city he had done so much for, and where
a suitable monument marks the resting
place of one of the pioneers of Boone
County. We must not forget his wife,
who is yet living, a well preserved lady
of seventy-four years, whose portrait, as
well as Mr. Zion's, will be found in
another part of this work, Also a letier
from Mrs. Zioa contributed to the
Pamiot, of this city, dated Drecembber 20,
1886, which we have been permitted w
copy in the "Early Life and Times in
Boone County.™ In all the relations of
life Mrs. Zion has proved a worthy
helpmate from the cabin down o the
present day. Not more than three or four
persons are now living in Lebanon
when Mrs, Zion first came. She has a
vivid recollection of all the events of the
city and connty for fifty years; i a fine
conversationalist, and is well informed,
esperially on pioneer life. The

publishers of this work are under
obligations to her for valuable
information about Lebanon,

The following are their children’s
names: Charlotte F., born October 23,
1833; married 1o L.M. Oliphant,
Movember 12, 1850; she died Aupust
15, 1854, George, born March 27,
1836; died in infancy. Elizabeth K.,
born March 29, 1836; marmed o Wm,
Oden, June 22, 1858; died May 1, 1868.
Parrisada A, born March 7, 1840;
mamied to Moses Hall, of Kentucky,
Decemnber 2, 1862; reside in Lebanon.
Mary L., borm April 30, 1842; married
to D, AO. Miller, August 21, 1862;
reside in Lebanon, Mr. Miller has served
as county auditor, served with
distinction in the late war, is now
county health director. Theodore L., was
bom August 18, 1844; was married first
to Hattis Combs, February 18, 1868;
the second time to Mrs. Wear, of
Anderson, Ind., where he now resides,
and is the present {1886) marshal, He
wiis also in the late war, 10th Ind, Reg,
Eliza A, born July 23, 1846; mamied w0
A. Moris, September 1, 1568; resides
in Indianapolis. James M., barn
September 22, 1848; marred o Millie
Loveless, October 5, 1869; reside in
San Franciscn, Cal. Charles M., born
September 7, 1854; married to Mary
Clemens; reside in Lebanon. Mr. Zion
is one of the young attorneys of the bar
of this city, William A, born Betober
25, 1850; mamied to Elizabeth
Buchanan; reside in the city of Chicago,
[,
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Reprinted from-

"Early Life and Times of
Boone County”

Harden and Spahr,
Lebanon, Indiana 1887
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Family Jies

Photographic
Memories

Elderly Couple. This is Capt. John Alexander Pratt,
Bom Sept. 8, 1811-Died Nov. 4, 1879, with his wife,
Talitha Aimi Clemens Pratt,
Born May 1, 1820-Died Jan. 1, 1890.

were married in 1838 and they are buned near
Old Union Church on the Baumgardner Farm.
These are Phillip Alexander's Parents.
Submitted by Alice Pratt Venable
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“ GEARIN SCHDOL
P IKG.

"My First Year in School”. This school photo was sent in by Mary Lou
Shirley. She is the girl in the middle sitting on first row.
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