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Personally speaking

In the April 2002 newsletter | explained the Society’s five-year goal of
establishing an archival area. At this time the Society has $27,995 in the archival
account. Recently the Society received a $25,000 matching grant designated for use
in accomplishing this objective. Since this grant was received, $1,800 has been
donated and doubled, bringing the account balance to $31,595. It is obvious that there
is a need for the archival area, and | am optimistic that it will happen soon.

During the past six years it has been very rewarding to see a significant
increase in the use of the Village. More people are visiting, and such events as
reunions and National Night Out are being scheduled in the wonderful facilities
available. The Sons of Norway, the Zehlians, Challenger fifth graders, and other
groups have made coming to the Village a tradition. In addition, the correspondence
from people interested in using the Society’s vast genealogical storehouse has
required a staff person to visit the office almost daily throughout the year. It is my
belief that the Village will eventually be able to open the Engelstad and Geving
buildings to the public during the winter season. The Geving currently has heat.
Although winter meetings have been held in the Engelstad, only short sessions are
possible. Addition of heat and year-round availability of bathrooms will make this
building more accessible. | believe that the growth in usage has been good for the
Village, Society, City, and County.

Next year, for the first time, | will request an annual salary for the director. My
goal is to build into the Village budget a salary that might fund a replacement for me.
In 2004 | will request $2400 for the year. In 2005 and 2006 | will double that amount
each year to bring the salary of a possible replacement director to $9600 annually.
Then | will retire and resume my role as volunteer to assist in the transition. The
Village and Society are now on a sounder footing than they were six years ago, and
there is reason to believe that their current financial condition can be maintained.
Personally speaking, my work over the past six years will mean nothing if the Village
does not continue to move forward.
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s Nleat an d
votatoes”

| left home when | was pretty young, but prior hatt | learned from my mother.
When | was ten or eleven years old, | made my ¢agke on her wood stove. My mother was
not in the house. When | made the cake, the biadigtbuttermilk and eggs in it so it curdled.
| threw it out because | didn’t know that the flawould make it right. It was a spice cake
called “velvet lunch cake,” which my mother usedrtake often. | can’t remember if |
frosted that one or not. At that time we didn’veaverything in the house.

| got married very young. After that my cannaryd cooking ability came from my
mother-in-law. We went back and forth betweenlomuses. | lived at one end of town and
she lived at the other. Ninety percent of the timas at her house because she didn’t drive.
She gave me ideas, and since she was in the meatrahe had good meat to use in
cooking. We each raised a garden, and we caned.year | had a baby during canning
season, and the day that | went in to have the babsother-in-law and my neighbor went to
my house and canned fifty-seven quarts of tomatoes.

Between my children and myself, we have threeagasd My son makes two hundred
quarts of pickles. The only way to do it is to ¢he cucumbers the same day they are picked.
They are crisper. | just bring them to a hot baild then | turn them off or they get soft. |
just make sure that they seal. The new lids dzedl like they used to.

| don’t use a lot of recipes because most of tifi@rmation is in my head. | doctor up
the food so that it is good. | like to make re&ais with mashed potatoes, meat, vegetables,
and maybe a tossed salad or a vegetable or fayit tWly whole family comes for some
meals. There are twenty-one of them if they atheo | had six children, but one was killed.

The only disaster that | had in cooking was whpitked up a kettle which had its

handle over the burner. It burned through the gid#r, and | got third degree burns on my
hand. It took about six weeks to heal, and | kaNe scars from the burn.

Continued on page 10
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Harlan & Dolly Hallstrom
Orville & Marilyn Hanson
Daniel & Zoe-Ann Helle
Ted & Jean Hellie
Jerald & Lavay Hickerson
Rawlins & Marlene Houske
Robert & Mary Johnson
Shirley Johnson
Charles & Ethel Josephson
Darlene Kelley
Tony & Sharon Kozojed
Ed & Pat Krystosek
Mark & Jean Larson

/ Harland & Myrtle Lee
Kent & Kathleen LeMoine
Ron & Judy Lindberg
Marvin & Jan Lundin

Ken & Wanda Murphy
Jack Nelson & Jeanie Bach
William & Kendra Newman
Charles Nielsen & Peggy
Carlson
Lester & Dorothy Nordhagen
Amorin & Elody Olson
Herbert O. Olson
Myles & Jan Olson
Eldor & Bonnie Ornquist
Thomas & Pauline Parish
Edythe Pearson
Kenneth E. Pearson
Bob & Pat Reed
Carl & Polly Reed
Wallace & Ivadell
Reierson
Arlo Rude & Deb Ernst

Dr. Charles & Idella
Samuelson

Kevin & Heidi Senum

Wilford & Phyllis Sletten

Martin & Louise Solseng

Richard & Linda Spyhalski

Lorraine Steiger

Cyril & Lois Stensrud

Harold & Durelle Storhaug

John & Barb Stromberg

Dave & Joan Strong

Norma Swanson

Eldon & Margaret Thompson

Marvin & Pat Wangsnes

Fern Williams

Allan & Helen Wilson

2003 Memberships

The list of current paid-up members is printed beld&ince it was compiled at the end of
August, it may not reflect payments sent since théan error has been made, please call
681-5767 to let us know so that our records cacobeected. We apologize for any errors.
The Society and the Village appreciate the many begswho support our efforts each
year. Members benefit not only by enjoying freenasion to the Village and receiving the
semiannual newsletter, but also by having theiitdxge and that of the county preserved for
future generations. In 2004 the support from thenty will be reduced by $3000 because
of the budget cuts that have affected all brancfig®vernment. This amount constitutes
10% of our annual budget. If your name is nothlanlist below, it should be.
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They support the Society.
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The Endowment Fund was established to secure theefaf the Peder Engelstad Pioneer
Village. Only the interest from this fund can Ipest. The balance in this account is
$5,500. Please consider the Historical Societyour memorials, charitable giving, and
estate planning. The Society is a non-profit tngbn, so all donations are tax-deductible.
Since the inception of the endowment fund, donatitawve been made to the fund in

memory of the following:

Russell Williams

Hazel DuChamp

Jan Haider

Glenn Carlson

Katherine Strong

Kermit Finstad

Marion Hoglo

Torjus and Sophie Larson

Kevin Swanson

Val Chommie

Marian Williams

Junes Race

Lucille Spyhalski

Dr. John Beebe

Myrtle (Jensen) Johnson

Alice Lendobeja

Randall Noper

Earl Engelstad

Peter Stensgaard

Perry Borgie

Bill, Sadie, and Jerry
Bugge

Carol Ann Huber

Marge Swenson

James Wells

Russ Molldrem

Gertie Joppru Johnson
Lenore Lieberman
Lloyd Nereson

Leona Peterson

Luella Holen

Erland Anderson

N. Erwin Muzzy
Curdis Nelson

Bernard J. Wold

Mike Frankenberg
Helen Nomeland
Madelyn Robarge
Phyllis Caldis Gustafson
Knute Larson

Ralph Engelstad

Inga Geving

Cora Alvina Olson
Robert Looker

David Kringsberg
James Engelstad
Clarence O. Swanson
Earl Halvorson
Marlene Johnson
Myrtle (Bugge) Nelson
Peter Hess

Douglas Stewart
Celeste Gerardy
Jerry Fessler

Avis Hoium

Joseph Armstrong

Constance Hicks RossmanRolland Sande

Rose Needham
Hannah Hornseth
Millie (Pederson) Olson
Gote Anderson

Opal Bjerken

Jerry Fessler
Genevieve Ring

Dorothy (Jansen) Johnson Orlene Reed

Celeste Gerardy
Marie Larson Vevea
Petra Larson Nigl

Lloyd VeVea
Edla Holmberg
Oscar Odegaard

Mary Thompson

Irene Ellingson

Patricia Henning

Mel Carlson

Sophie Marie Jensen
Sevre and
Donald I. Sevre

Bernard Myers

Roger P. Mickelson

In addition, P.C.H.S. and the V.F.W Ladies Auxilialy have contributed to the en-

dowment fund.
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“Meat and Potatoes” continued from page 3

I do give my recipes to other people. If they,ddkll them how | make it. If it
doesn’t turn out, | can't help it. | use buttemnost of my baking. That does the trick. Butter
is far better for you than margarine. | don’taltot of desserts. Some of the things | used to
bake are not made anymore. In my nationality (8tan) we made poppy seed and prune
biscuits. My mother made excellent cinnamon rollée also made piogies. They are made
with noodle dough which is cut it into squares. Mgther made them with prunes, but most
people now use cheese and mashed potatoes. Mailnéodough over into triangles, cook
them, and pour warm butter over them. We also naagtdt flatbread which we ate on
Fridays during Lent. It was made the same ag|e¥gh potatoes, butter, cream, and flour.
Unfortunately, most of the really good cooks araeggoow, and they took their recipes with
them. My husband Hubert's aunt, Helen Bushaw, araexcellent cook. She and her
husband had Johnny’'s Hamburger Shop.

Velvet Lunch Cake

1 % cup sugar

3/4 cup butter or other shortening (bacon drippiagsthe best)
2 eggs

1 ¥ cup buttermilk
% c. molasses

3 cups flour

1 % tsp. Cinnamon
1 tsp. Cloves

1 tsp. Nutmeg

1 tsp. salt ‘

Sift dry ingredients together. Mix in order abowgeat well with a hand beater
for five minutes. %2 cup walnuts and/or 2 cup resnay be added. Pour into 9"

x 13" pan. Bake at 350F. for 35 minutes or until it springs back. Vegod
cake. Keeps well.

(Submitted by lone Gonsorowski)

Preserving Eggs

When eggs are cheap, they may be preserved bynggicksalt, being careful not
to allow them to touch. They may be dipped in egtlivax or rubbed in lard,
then packed in oats or bran.

Peoples’ Home Library1910)
(Submitted by Inez Mostue)
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Spud Doughnuts
1 pkg. Dry active yeast Sally Lunn
1/4 cup warm water
1 cup scalded milk

1/4 cup shortening Warm one-half cupful of butter in a pint of

1/4 cup sugar milk; add a teaspoonful of salt, a tablespoonful
3/4 cup mashed potatoes of sugar, and seven cupfuls of sifted flour, beat
2 eggs beaten thoroughly and when mixture is blood warm,

5 - 6 cups flour or less add four beaten eggs and last of all, half a cup

Dissolve yeast in warm water. Add milk, short- . .
ening, and sugar. Cool to lukewarm. Stir in of good lively yeast. Beat hard until the batter

yeast, potatoes, and eggs. Add enough flour tdoreéaks in blisters. Set it to rise over night. In
make soft dough. Turn out on a floured surfacdhe morning, dissolve half a teaspoonful of
and knead until satiny. Place in greased bowl igoda, stir it into the batter and turn it into a

a warm place. When double in size, roll into ¥2yye||-puttered, shallow dish to rise again about
inch thickness and cut with a doughnut cutter. gxeon or twenty minutes. Bake about fifteen

Let rise until double. Fry in hot fat at 375 .

set. apart, not cut; cutting with a knife makes warm
Glaze bread heavy. Bake a light brown.

1 Ib. Powdered sugar White House Cook Boqk899)

1 Tbsp. Water

1 Thbsp. Vanilla

(Submitted by Caryl Bugge)
(Submitted by Margaret Voth Thompson)
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Johnny Cake Plain Cake

1 cup corn meal Take the butter left from breakfast, 2 or 3
1 cup flour eggs, a handful of sugar, as much milk as
1/4 cup sugar you think you will need, and enough flour
Y tsp. salt to make a thick batter. If milk is sweet,

1/4 cup melted lard add 2 teaspoons baking powder to flour. If
1 cup buttermilk with 1 tsp. soda dissolveuwtilk is sour, add 1 teaspoon soda. Roll up
in it tissue paper in loose ball and put in oven.

Mix well and bake in muffin tin. Eat hot. When it browns in 10 minutes, the oven is

ready. Put in cake and bake till done.
(Submitted by Thordis Larson Hicks) From an 1850 cookbook

Soda Biscuits (Submitted by Fern Williams)
2 cups flour, 1 teaspoon salt, 4 tablespoons

butter. Mix. Add ¥z cup buttermilk and %2
cup sour cream mixed with 2 teaspoons Buckwheat Cakes

soda. Roll thick and bake. Mix: 3 eggs
3 cups sour milk
(Submitted by Thordis Larson Hicks) Y5 cup sugar

1/4 teaspoon salt

. : % tablespoon melted butter
Canned Liver Sandwich Spread 5 cake of yeast softened in milk
Grind 3 pounds of raw liver, 1 % pounds of 15 cup buckwheat flour

pork, 2 tablespoons salt, 1 teaspoon pepper, 5 cups white flour

1 teaspoon ground cloves, 1 onion Let rise until bubbly and lift by spoonfuls
(ground), 3/4 cup bread crumbs, 3 €99S gnig a griddle. After rising, do not stir
(beaten). bubbles down.

Sterilize pink sealers and lids. Fill to 3/4

fglltand process for 3 hours. Makes 6 (gypmitted by Thordis Larson Hicks)
pints.

(Submitted by Thordis Larson Hicks)
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P. C. H. S. Board of Directors

Charles Naplin - President Phil Hess
Pat Swanson - Vice President Penny Langland
Jim Dalager - Treasurer Eugene Rondorf
Fern Williams — Secretary Dave Strong

Dale Wennberg

P.C.H.S. STAFF
Newsletter Staff:

Volunteer Staff: _ . Editor: Caryl Bugge

Caryl Bugge - Interim Director Formatting: Hannah Filer & Melissa Hams

Matt Langland - Youth Curator Proofreading & Editing: Barb Hauger
Collating: Fern Williams

Employed Staff: Reproduction: T.R.F. Park & Recreation

David Race - Village Caretaker

Hannah Filer - Office Manager Telephone : 218-681-5767

Stephen Horn - Village Manager Email : pchstrf@mncable.net

Web Site : www.pvillage.org
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