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A Message From The President — Terry Steilen
With the election in April this will be my last letter as President. It has been very rewarding serving as the
President for the past two years. Helping make decisions and understanding the inner workings of the Museum has been very insightful.
The upcoming elections are Wednesday the 25th. The positions up for re-election are:
President: Elaine Simpson
Director:

Joan Wiener

Director:

Darlene Husch

Director:

Linda Reading

Joan has been a director for 2 years and two terms as President
Darlene has been refreshment coordinator and working on maintaining files and projects in the basement
Linda was the Curator in the early 2,000’s
TWO DIRECTORSHIPS ARE OPEN
The Curator’s Corner — Patti Steilen

The Museum is now open on Sundays. We’ve had a few visitors and are hoping for
better weather on upcoming Sundays so we can serve the community.
In May we have the installation dinner and in June we are hosting a bicycle program
in conjunction with the police department and a bike decorating contest. We are
hoping to reach out to the community and encourage more interest in the museum
campus.

Over this summer we will be changing some of the displays. We would like to have a 50’s and 60’s display.
If anyone can loan any items from these decades it would be greatly appreciated.

We are looking to donate the organ in the museum. If anyone has any interest in it, please contact Patti at 847-537-7287. We are planning on reconfiguring the museum and need to open more space for different displays.
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Cooks Corner : ZESTY BROCCOL

4 cups broccoli florets
1/4 cup water
2 teaspoons olive or
vegetable oil
1 to 2 garlic cloves, minced
1/2 teaspoon salt, optional
Dash crushed red pepper flakes

In a saucepan, combine the first five ingredients;
bring to a boil. Reduce heat; cover and simmer until broccoli is crisp-tender, about 5 minutes. Drain;
add red pepper Rakes and toss. Yield: 4 servings.
Nutritional Analysis: One 1/2-cup serving (without
salt) equals 44 calories, 22 mg sodium, 0 cholesterol, 4 gm carbohydrate, 3 gm protein, 3 gm fat.
Diabetic Exchanges: 1 vegetable, 1/2 fat.
LIFE IN THE 1500'S

Apr 25
6:30PM
May 17
12:30
PM
May 23
6:00
PM
June 9
10 AM
July
Aug 16
12:30
PM
Aug 22
6:30
PM
Sept 20
12:30
PM

Cemetery Talk by
Celeste Kuta
Board Meeting

Installation Dinner

Children’s Bike Program
NO MEETINGS

Board Meeting

To Be Determined

Board Meeting

Q: Which king of beans grow in the Easter Bunny’s
garden?
A: Jelly Beans

In those days, they cooked in the kitchen with a big kettle
that always hung over the fire. Every day they lit the fire
and added things to the pot. They ate mostly vegetables and
did not get much meat. They would eat the stew for dinner,
leaving leftovers in the pot to get cold overnight and then
start over the next day. Sometimes stew had food in it that
had been there for quite a while. Hence the rhyme: Peas
porridge hot, peas porridge cold, peas porridge in the pot
nine days old.
Sometimes they could obtain pork, which made them feel
quite special. When visitors came over, they would hang up
their bacon to show off It was a sign of wealth that a man
could, "bring home the bacon." They would cut off a little to
share with guests and would all sit around and chew the fat.
Those with money had plates made of pewter. Food with
high acid content caused some of the lead to leach onto the
food causing lead poisoning death. This happened most often with tomatoes, so for the Next 400 years or so, tomatoes
were considered Poisonous.
Bread was divided according to status. Workers got The
burnt bottom of the loaf, the family got the Middle, and
guests got the top or the upper crust. Lead cups were used to
drink ale or whisky. The Combination would sometimes
knock the imbibers out for a couple of days. Someone walking along the road would take them for dead and prepare
them for burial. They were laid out on the kitchen table for
a couple of days and the family would gather around and
eat and drink and wait and see if they would wake up.
Hence the custom of holding a wake..

