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W. SCOTT MUNN, Chairman HEl!UThfAN 0. MIILER, Secret.ary JOHN/;. DAVIDSON, Treasurer 

One October 25, 1843 
I 

Hundredth to · 

Anniversary !October 251 1943 
I ' 

Fir.st Congregational Church 
Eaton Rapids, Michigan 

Ch ureh !Dedicated March 13., 1878 

Written by W. Scott Munn. 

A hundred years ago, dear kin,. 
After you had blazed the trail; 
You built your. hut. in virgin vroods, 
On high land or in vale. · 

Each tree you fell was straight 
and sound, 

The e_lements to stand; 
With ax and saw amd measure, true, 
Made ready by your. hand. 

The day of raising soon arrived, 
And neighbors far and near; 
Came gladly at your welcome· call, 
To lend their help and cheer. 

With a he-ho.-he and a ho-he-ho 1 
Eac.>i log was put ·in place; 
And Set a I right with Skillful hands 
0 1:er whi:eh the roof should grace. 

And at t...l1e f.ea.st that very night, 
You vewed that you would do; 
l'h-e be3t 'thing for yourselves and kin 
Erect a ·ehur..ch and school. 

You laid a 11Ftrm Foundation", which 
Has stood the test of years; 
11 God Bless Ou:c Home" your motto, 
Never ga.ve you doubt or fears·. 

A hUlildred years agoJ dear kin, 
vle tve never lost o~ faith; 
When our· society wa.s born, 
On October twenty-ft.ft~-~.,·~· 
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W. SCOTT MUNN, Chairman .. ' 
HEILEMAN 0. l\HLLER, Seeretary JOHN G. DAVIDSON, Treasurer 

One October 25, 1843 

Hundredth to 

Anniversary JOctober 25, 1943 

1

First Congregational Ch1lll'ch 
Eaton Rapids, !Michigan 

Church Dedicated Ma.rch· 13, 18'78 I . _. 

Written by W. Scott Munn •. 

A hundred years ago, dear kin, 
After you had blazed the tirail; 
You built your hut in virgin ·woods, 
On high land -or in vale. 

Each tree you fell was str.aight 
and sound, 

. The elements to stand; 
With ax and saw and measure true, 
Made ready by your hand. 

The day of raising soon arrived, 
And neighbors far and near; 
Came gladly at your welcome call, 
To lend their help and cheer. 

Wfth. a he-ho.,..he and a ho-he-ho, 
Each. log wa.s put in place; 
And set a 1 ·right with skillful hands 
O'er whieh Urn roof :-;hould grace. 

And at the £east that very night, 
You vo-.ill'ed that you would do; 
['he best thing for yourselves and kin 
Erect a ehurch and school. 

You laid a 111 Firm Foundation", iohich 
Has stood the test of years; 
11God Bless Our Horne" your motto, 
Never ~ave ·you doubt or fears. 

;A. hundred years ago, dear ki.n, 
We 1ve never lost our faith; 
When our society was born, 
On October twenty-fifth" 

. \ 



W. SCOTT MUNN, Chairman HEILEMAN ·O. MILLER, Secretary JOHN G. DAVIDSON, Treasurer 

f 

One October 251 1843 

Hundredth ~o 

Anniversary jOctober 251 1943 

First Congregational Oh.urch 
Eaton Rapids, Michigan 

Church Dedicated March 13, 1878 

Written by w. Scott Munn.· 

A hundred years ago, dear kin, 
After you had blazed the trail; 
You built your hut in virgin woods, 
On high land or in val~.. · 

With a. he-ho-he and a ho-he-ho, 
Each log; was put in place; . 
And set a 1 right with skillful hands 
0 1 e:r 'Which the. roof should grace • 

. Each tree you fell was straight And at the feast that very night, 
You vowed that you would do; and sound, 

ThE:l eJ_ements to stand; 
With ax; and saw and measure true, 
Made ready by your hand. 

The day of raising soon arrived, 
And neighbors far and near; 
Came gladly at your welcome call, 
To lend their help and ch~er. 

The best thing for yourselves and kin 
Erect a ehurch and school. 

You laid ,a "Firm Foundation", which 
Has stood the test of years; 
111 God Ble.s.s Our Home" your motto,. 
Never gave you doubt or fears. 

A hundred years ago, dea:r kin, 
We •ve never lost OWi' faith; 
When our soc:iety was born,, 
On October twenty-fifth. 
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One ' October 25, 1843 

l-lundredth t:o 

Anniversary !October 251 1943 

First Congregational Chur·ch 
Eaton Rapids, Michigan 

Church Dedicated Ma:rch 13, 187=8 

Written by W. Scott Munn. 

E. hundred years ago, dear kim, 
After you had blazed the trail; 
You built your hut in virgin woods, 
On hi¢1 land or in vale •. 

Each tree you fell was straig~t 
and sound, 

The elements to stand;· 

With a he-ho-he and a ho-he-ho, 
Each log was put in place; 
Andi set ai' right with skillful hands 
0 1 er which the roof should grace. 

i\;nd at t.he f ea.st that very night, 
You vowed! that you would do; . 

.:i With ax and saw and measure true,. 
The best thing for yourselves <µid kin 
Erect a church and school. 

Made read;')' by your hand. 

The day of raising soon arrived, 
And neighbors far and near; 
C aJl'l.e gladly at your welcome call, 
To lend their help and cheer. 

You laid ,a 11 Firm Foundation", mich 
Has stood the test of years; 
·11 God Bless• Our Home" your motto, 
Never gave you doubt or fears. 

A hundred yea.rs ago. dea:r kin, 
WeJve never lost our faith; 
.lrlhen our society was born, 
On October twenty-fifth.-
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One 

Hundredth 

An n'iversa ry 

\ 

Written by W. S-0ott Tu:unn. 

Fir.st Congregational Ch11JJ"ch 
Eaton Rapids, Michigan 

Church Dedieated Ma;rch 13, 1878 

October 251 1843 

t:o 

lOctober ~5, 1943 

A hundred years ago, iear kin, Witb a he·-ho--he ·and a ho-he ... ho, 
Af tar you had bl.9,zed the trail; - Each log 'il':'s,s put in place; 
You built your hut in v.i.rgi.n \\oad.s!J Anc! set a~l right with skill:ful hands 
On high land or in valec oier whicn the roof should grace. 

' . . 

Each tree you fell wa:s e;traight ana. sounti, 
The elements to stand; 
With ax and sa" and m1aasure true~ 
Made rea.:dy b'y. your hand... · 

The day of raising soon arrived, 
mnd neighbors far and 2'!.ear ;, -
Cs.me gladly at your welcome eall, 
To lend their help an 1a. cheer. 

' .. 

Ancl a.t the fe&.st that very night, 
You vowed. that you \'\ould do;. 
The best ~hing for yourselves & kin, 
Ere:ct ·a c.hurch and· school. 

' ( 

:{ciu laid s;nFirm Foundation~' \\hich 
Has stoo~ the test of years; 
"Goa Bles5 Our Home'', your motto. 
Never gave you d'oubt or fears a 

A hund.red ¥i3>8.r.S ago 11 dear :tin, 
"ls~ ve n':iver 1.ost · cur faith~ 
l'Y.han CQUr so •J; i=e t y v: &. s ·born., 
e:Jn October t.~enty fi~~b. 
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W. SCOTT ·MUNN, Chairman; HEH.EMAN 0. MILLER, Secremry JOHN G.J>AVIDSON, Treasurer 

One October 251 1843 

l-lundredth to 

Anniversary October 251 1943 

·First Congi:ega1tional Chun-ch 
Eaton Rapids~ Michigan 

Church Dedicated March 13, 1878 

Written qy W., Scott Munn. 

A hundred years ago, dear k:im, 
After you hild blazed the tr.ail; 
You built your hut in virgin. woods, 
On high land or in vale. 

Each tree you fell was straight 
and sound, · 

The elements to stand; 
With ax and saw and measure ·true, 
Made ready by your hand. 

The day of raising soon ar.ri.ved, 
And neighbors far and near_; 
C a.ine gladly at your welcome call, 
To lend their help and cheer. 

With a he-ho-he·and a _ho-he-ho, 
Each log was put in place; 
And set a 1 right with skillful hands 
0 1 e:r which the roof should grace. 

And at the feast that very night, 
Y'ou vowed that you would do; 
'rhe best thing for yourselves and kin 
Erect a ehurch and school. 

You laid _a "Firm Foundation", "'1ich 
Has: stood the test of years; 
•"God Ble~s Our Home" your motto, 
Never gave you doubt or fears. 

A hundred years ago, dear kin;, 
We'v.e never lost our faith; 
Yilhen-our society was born, 
On October twenty-fifth. 
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JOHN) G. DAVIDSON, Treasurer 

One 

l-lundredth 

Anniversary 

·October 251 1843 

to 

10ctober 25, 1943 r 

First. Congregational Church 
Eaton Rapids, Michigan 

Chul.1!h Dedicated Mar.ch 13, 1878 

Written by W. Scott Munn. 

A hundred years a.go, dear kin, 
After you had blazed the trail; 
You built your hut in virgin woods, 
On high land' or in vale~ 

Each tree you fell was straight 
and ,sound, 

The elements to stand; 
With ax and saw and measure true, 
Made ready by your hand. 

The day of raising ~oon arrived, 
And neighbors far and near; 
Caine gladly at your welcome call, 
To lend their help and cheer. 

With. a he-ho.-he and a ho-he-ho, 
Each log was put in place; 
And set a 1 right with ski~lful hands 
0' er wh:ii.eh "ti,he roof .should graee. 

And at the feast that very night, 
You vowed that you would do; , 
The best thing .for yourselves and kin 
Erect a church and school. 

\ 

You laid a "Firm Foundation'',. l-tbich 
Has ·stood the test of years; 
i•Qod Ble~s Our Home" your motto, 
Never gave you doubt or fears. 

A hund·red years ago, dear kin; 
We've never ll..o.st our faitht; 
When our society was ·born,, 
On October twenty-fifth. 
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Smith for Mental Health 
' ,. 

Confirmation now 
By MALCOLM JOHNSON 
AssoCiated Press Writer 

Dr. Donald Smith appar
ently will meet no serious ob
stacles in1 his confirmation as 
director of the state Depart
ment of Mental Health. 

The Senate Business Com
mittee, which is considering 
Smitll's appointment by Gov. 
William Milliken to head the 
department, heard from Smith 
and other witnesses Tuesday. 

AFTERWARD, 
committee members said they 
foresaw no roadblocks to his 
confirmation, either In com
mittee or in the full Senate. 

Smith's appointment origi-

Dr. Donald Smith 

nally aroused considerable 
controversy and some opposi
tion. Some fawmake.rs, notably 
Sen. Joseph Snyder, D-St. Clair 

Shores, criticized his inexperi
ence in mental health. 

But since Smith was ap
pointed acting director in 
June, much of the opposition 
has evaporated. A committee 
vote is slated for next ;.veek, 
but several members said they 
wanted to mull over the issue 
of Smith's eligiblity for the 
post under state law. 

THAT LEGAL question oc
cupied much of Tuesday's 
hearing, V{ith opponents claim
ing that. Smith, a pediatrician, 
is not qualified to head the 
mental health department. 

The new mental health code 
drops the old requirement that 
the director be a psychiatrist, 

likely 
but it· requires five years of ad· 
ministrative experience in 
mental health. 

Smith, 53, a former· health 
advisor to Milliken, says he 
qualifies for the $43,800-a-year 
job because he has run pro
grams as a physician and uni
versity professor that deal. 
with ment,al and emotional 
problems of children. 

"THOSE WHO say only a 
psychiatrist should serve aS' 
department director overlook 
the fact that half our resources 
are directed to provisional ser
vices to the mentally retarded, 
a field in .which psychiatrists 
have little experience," Smith 
told the committee. 

State roil pion rapped 
By SUSAN AGER 

Associated Press Writer . 

Public Service Commis
sioner William Ralls said Tues
day Gov. William Milliken and 
the state Highway Department 
hold the blame for what he 
called a "deficient and inac
curate" state rail plan. 

John Woodford, director of 
the department, acknowledged 
Tuesday he was not satisfied 
with the preliminary draft of 
his department's plan, un
veiled last week to heavy criti
cism that it was vague and 
unsubstantiated. 

A FINAL version of the plan 
must be submitted in less than 
two weeks to the Federal Rail
way Administration (FRA) if 
Michigan hopes to get part of 
some $90 million in federal 
funds to subsidize bankrupt 
rail lines and keep them oper
ating. 

"After two years of prepara
tion and the expenditure or 
commitment of some $600,000 
in planning funds, the state De
partment of Highways and 
Transportation· has produceq 
an incomplete state plan, 
based UP,On dis~redited federal, 
rather than state-gathered, 
data," said Ralls, cochairman 
of Michigan Citizens to Save 
Rail Services. 

Woodford said though the 
federal data ·was "insuffi
cient," it was all the depart
ment had to use in preparing 
the plan. 

RALLS, 'A Democrat, said 
.at a conference of the group 
Milliken failed his responsibil
ity to see that the department 
prepared a more thorough and 
~ccurate report much sooner. 

Michigan is applying for fed
eral subsidies along with 16 
northeast states. About 1,100 
mil~ of bankrupt Penn Cen-

tral and Ann Arbor rail lines, 
many running· through tural 
areas, could be abandoned as 
early as Feb. 9 if no state sub
sidies keep them operating. 

Woodford said. Tuesday his 
department would begin its 
own stu9y of the financial pos
sibilities of maintaining the 

. Jines and could amend the plan 
later to su,bstitute state data . 
for the disputed federal data. 

WOODFORD SAID a plan 
being considered by the Jegis· 
Jature seeks state funding of 
$31.2 million to operate all 
Jines for six months and reha
bilitate some. 

The plan to be submitted 
Dec. 9 will cover the state's 
Jong-range intentions, he said, 
but would include details of the 
plan before the l~gislature .. 

In Indianapolis Tuesday, 

Milliken saiq the plan before 
· the legislature would help save 

ferry lines that cross Lake 
Michigan and all but 100 miles 
of bankrupt state rail Jines. 

LT. GOV. James Damman, 
delivering the statement for 
Milliken to a domestic policy 
forum, said, however, that be- · 
fore Michigan can launch its 
rail program Congress must 
pass a 10-year subsidy .pro
gram. Under that program the 
federal subsidies would fully 
fund the lines for the first two 
years, but would decrease 
thereafter. 

But at Tuesday's Lansing 
conference, Congressman J. 
Bob Traxler of Bay City said 
any subsidy program stretch
ing beyond five years would 
aggravate· the federal 
"economy mood" and would 
probably be vetoed by Presi
dent Ford. 

GLADSTONE'S 
' . 

FLOOR SHOW STARTS 
TODAY! 
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Century's 
. ' . memo,r1es 

E~ton Rapids church 
u~locks treasured past 

By HELEN CLEGG 
Staff Writer 

·EA TON RAPIDS - Congregationalists here 
are celebrating a once-in-a-century happening. 

:They opened the corner stone - dated Octo
ber, • 1977 - on the landmark white brick church at 
the corner of Main and Spicer Streets. " 

The cornerstone was laid in October, 1877, 
wher( a new church was firtished on the spot where 
the original wooden-frame building burned down 
the previous January. 

. :fNSIDE THE cornerstone a little soddered 
rneta1 box held history - papers and memorabil!a 
"in excellent condition," according to Pastor David 
D,'Mcy. That included sever1il posters aoo other pa
pers proclaiming the nation's celebration of its cen
tenf}ial year in 1876. . , 

• The box also yielded a multi-colored e.mbrm
dered ·ribbon with a picture of George Washington, 
the ·name of the then-pastor, "R.C. Badfond," a 
date of "May 12, 1877," and these words: 

• "These United Colonies are and of right ought 
to be free and independent states." There followed 

. a li~t of the 13 original colonies. . . 
: A REPORT card for Wiliie Henderson for the 

winter term of 1877 was by Sara Kellogg, teacher at 
the:Eaton Rapids Union School High School Depart
mefit. Willie was graded by numbers in :opelling, ar
ithmetit, grammar and algebra - scoring mostly 
·,g•s· and a few S's. 

·A little piece of paper, dated JUJ1e 19, 1877, 
shows that Arthur D'Gallery was in the graduating 
cla$s (school unnamed) of 1877 at the age of 12 
yea.rs and 21 days. 

: A tiny bottle bears the name. of "Dr. J.B. 
Hy~e. Hemeopathist, Eaton Rapids." . 

: PEOPLE OF 100 years ago also enclosed the 
De~laration of Independence, Washington's Fare
well Address, the Constitution of the United States, 
a program of the Red Ribbon Hall celebration on 

, July 4, 1877 (now the next _door ~as?nic. -i:emple). 
· Various records of the church mcludmg a man

ual, an account of the first church's burning, names 
of the "subscription committee;" a list of officers 
and members of the church, plus the contractor's 
costs and dimensions - and a program of the cor-
nerstone laying. . 

: Besides a card or the Philohistorian League, 
there are also lists of village officers as well as 
names of businessmen, postmaster, doctors, law
yei:;~. churches and mini$ters, hotels and fraternal 
societies. 

,,,. 
: THERE WERE several state papei"S, a copy of 

the, Eaton Rapids Journal, even a membership 
tic{{et to the public library. 

• Numismatists will be interested in knowing 
thru pennies with _the dates 1808 and 1812, plus two 
Inqian Head pennies were also in the oox, as were 
twG Canadian coins. 

: Historic records show, D'Arcy said, that when 
the· church was built its beautiful stained glass win
dows cost $75 - plus another $100 for installation. 
Th!;Se windows today are appraised at 1$75,000. 

: ALL OF the historic contents have been laid 
out· in neat displays in the church's Fellowship Hall 
fo(members and visitors to see. 

: In ~ddition, a few "si)are parts" for the stained 
. glass wmdows, a picture of the original church and 
qu{lint framed sayings have been brought down 
from the attic. 

: A rededication for the cornerstone was held re
cel'.ltly with .standing room only as about 300 mem
bers and friends crowded into the historic sanctu
ary. 

: EVEN THE dinner was historic. Church histo
rian Clara Squires researched and wrote an uo-to
date history of the church and its congr_egation. 
w~u~ aomg so, sne. touna tne ttrst menu enjoyed by 
the first congregation just after it had organized in 
1843. 

: So for the big dedication day the meal was re
pe~ted - chicken, gravy, mashed potatoes and bis
cutts. baked beans, cole slaw and pie. 

: The cornerstone will be resealed in a week or 
so~ ac.cording to Jerry Slenz of the cornerstone 
committee. • 

• . 0 
·, , THE ORIGINAL box and its contents will be 

put tn a larger, galvanized box - and 1977 memora-
bilja will be added · 

: Items being stashed away for possible viewing 
i~ :207?_ include a church manual and membership 
hs~. an annuaJ,rep0rt, revised bylaws, a Sunday bul
letm an~ newsletter, a Bible, a small cross, the 
church history and a set of Bicentennial U.S. coins, 
bul~ons. and medallions as well as a copy of the re
de91cat1on program - even a copy of the 50th anni
ver~ry celebrati?n program by the Veterans of 
Foreign Wai:-s National Home. 

: . A few mor~ things will probably be added from 
va:1ous.groups m the church, Slenz said. 

• D'ARCY ~OTED that church records· will 
carry a suggestion to future congregations that the 
copierstone be opened again "on some mstoric ·oc-
casion." · 

- --..... --,.._ 
--~· r'--
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She's offici9~ 'doorkeeper' 
for. Eaton Rap.i~9~ church 

,.:. . .11.Jt.'1_ .. ,'. . 
1~·~', 

" f"'. . 

By HELEN CLEGG~{ 
· ~taff Writert!:·;;,;: 

EATON RAPIDS :_'1Vt&1red 
uanue·· ·Pettit - a beafitifui· 
year-old - was· nam'ed- "Do 
keeper in the House of 'the Lord"; 
by the congregation::qf, the 
Congregational Churcti:.,Jrt a· 
cial ceremony last sund.!f°Y!' · ..... 

· For 23 years, Billie4has·.stood at 
the §_a§Cfuary doo·r; greeting wot~ 
shi~rs as they left the Sunday" s~~~ , 
vk~ . · • · 

Following a vote pf th~~~co 
and deaconesses, her-;gt:~etil)g, 
unofficial parf of ·the}~elvice, 
now "officiaL ". ' ''. : ~: . 

During-'t' tfie ··special · cereniO
Alex Allen,. ai church leader, re 
the roll of 1Bilffe~s~ accompli 
ments from · the time"-she -.join 
the church "47 . years;": ·sev 
months and 15 day,s ago:''. Then 
Mrs. Allen pinned a·corsage on tbe, 
surprised . Billie,. and . Allen - · 
escorted her- to the' front1l'of~ the ~ ~~~dred_"Billie" Pettit . 
sanctuary where she·. ~as pre· . .:· . ·· 1 • • ~ • ·;: • ,' 

sented with a certificate. The Christian edueation, ana as a dea-· 
award cited. her "ll,lany,,:ye~_rs; e.f ·. coness. . ' ' • . .: , 
cheerful, . friendly,._ and faithful · "She 1s known to all attend~rs 
Christian ·service ·~in wekoming . by her.,warm greeting and Winn1ng 
church members, church friends smile ahhe stands watch over the 
and chuich~visitors to OUl,' Congte!: · ·~flock at •tbe rtloor of the sheep 
gational- Hbme, standing at 'her~~' field," Al.Jen sa.i.d. 
customary st~tion at the sa'nctu~·t · "She is 'a lady, a fine fady, who 
ary door.''. . ;" }: : ,, is unqffestiOnably. th~~m~~t)oved, 

,_ .. ~,,,. "fi . .,,·~· . . most venerated member± of •our 
BILLIE';HAS BEEN active iri .. church." 

the· Women's · Felf9",wslifp, t~e ': ·.;The Rev. Davi.d D'Arcy; pastor 
Plymouth Guild, and in the Prayer of the church, called Billie's trib
Circle, which she helped start. She ute "very well deserved." . 
served as church treasurer from "Billie is a fine; faithful Chris-
1937 to 1946 when the duties in, tian," he said. ~·she has been very 
eluded those of the financial secre- supportive of the church1 of me, 
tary and finance committee. She personally, and of the church pro
has also served on .the board of gram." 

ST,q.1e ';roo1etV4L 
1.;(.-)s-- ?9 
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.I 
THE FIRST CONGREGATIONAL CHURCH of Eaton Rapids will celebrat•3 its 125th . II 

', ·anniversary Sunday in this building which is "only'' 90 years old. See story ~m Page 6. . 
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Church growing, but past()f.90ing 
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By HELEN CLEGG 
Staff Writer 

EA TON RAPIDS - Last Sunday 
was a historical day for members Qf 
this city's Ffrst . Congregational 
Church. They. held a farewell open 
house for their paator of more thnn 
a decade, an~ they broke ground for 
an annex to their church. · 

The Rev. David L. D' Arey, who 
came here 11% years ago, preaches 
his last sermon· this Sunday before 
departing for the· Beulah Missionary 
Church in Elkfiart, :ind.I 

.. -... ' -.t . . / 
: A CAS~ CITY n~tjv~. J;>' Arey, 39. 

!- has been· a. Congregational pastor 
I, since 196.5 .. His churches have in

~luded ou.e· 1n Boston._Mass .. aM an-
other in Lathr-op · Village, · fn:im 
which he came to Eaton Rapids. But 
as he goes to :the' north central das~ 
trfot -of ihe Mi:iiiioriai-y Church, he i:i 
returning to. t1w seot in which~hc 
was raised: - . . · i , .. . ' 

His wife :B.ecky - also -rai~ in 
the Missionary Church -: has taught 
in Eaton Rap\ds and now : ha_s a 
teaching job in Elkhart. The D' Ar
cys have a son and daughter, ages 
12 and 13. · , , . 

Pastor D' Arey participated in 
·groundbreaking for the annex, He 
. has long ur~ed making some ar
rangements for more Sunday School 
classrooms. 

· with church structures, designed the 
annex to harmonize with the church 
architecture. The new structure's 
soft white brick facade will be· 
painted white to match the painted. 
brick of the historical church. 

A landmark in Eaton Rapids, the 
church is known for the beauty of its 
sanctuary : and · stained ·glass win-. 
dows. :·1'he congregatiOn was 
founded ih 1876 or '77 and the pres
ent church at Main and Spicer 
streets constructed in 1878, accord· 
ing to David Jamieson, chairman of 
the church trustees. He said the 317• 
member congregation voted to· stay 
at its downtown location. · 

A GLASSED-IN foyer ia to c-Ort· 
n~~t thi) church With tile annex, 
where the first noor will contain 
four classrooms, a library and a par
ior, Eventuaiiy the secorid story Will 
be finished to ptovide more class
rooms. 

"W.e wanted a second story be
cause, if we didn't build one, there is 
no flirth~r expansion possible with
out completely tearing down the 
church," Jamie~on said. DREAM COMES TRUE Before.' departing , for another 

"Because or water problems, church in lnd/ana, t~e Rev. David_ L. , ~ :4rcy ~as ~b!,'8 'to see 
there will be no basement. Just ground broken for Ftrst Congregat(o17al s. annex ,tp the. c_hurch, · 
building on the site created a major pictured on wall. - Photo By KAY PAGE · 
architectural proqlem. We are going · ,· • "'" · ,. , -
to pour the foundation as soon a& we ieft their estates. t6 the church. A as'iifie':hf his dream's is' coriiing true, 
open the hole," he said. "The water . fund drive among the congregation "We. wouldn't be leaving if we 
ti;t~le_is just three and a half to four supplemented thQse gifts. ', ... ; . weren't convinced it ~as the right 

· THE. TWO.STORY annex'WHL'be !teet:aowri' at the back of the site." Gwinn Construction Co.· of Lake thing to do;'' he said .. ".We feel we 
built south of'the church:next· t() the' ,'r'»; .. , ., ·l Orion, near Pontiac, is to begin COD-' have' had a very frtiitfOI ministry 
Masonic Temple. Estimated to cost·' JAMIESON AND Sfan Buell, · struction soon. here through the church and the 
$230,QOO, , it ~ill add .about 20,000 · ~hairm.an, of the building construc- "We hope ito· dedicate the addition community. Many of our friends are 
square feetofspacE; .• :., •, ·~~· · · · ·tion; pointed_out the project would ~uring. the Christmas season," Jam- in the cogmiunity and not only in the 

Eldon Eroh, a Det'toit area archi- not have been· possible except that ieson said. church; and it is always difficult to 
tect who works almost exclusively Stella Thompson and Fern Tucker Though D'Arcy is departing just say goodbye." 



"ordination - the appointing or designating authoritatively; 
the setting apart for. the Christian ministry, described in 
the early church as the 'laying on of hands' with prayer, 
in the tradition: of the apostles." 

ttttttttttttttttttt 

"God's steward must be blameless; he must not be 
arrogant or quick-tempered or a drunkard or violent or 
greedy for gain, but hospitable, a lover of goodness, 
master of himself, upright, holy, and self-controlled; 
he must hold firm to the sure word as taught, so that 
he may be able to give instruction in sound doctrine 
and also to confute those who contradict it." 

- -Titus 1:7-9 

ttttttttttttttttttt 

"It is from numberless diverse acts of courage and 
belief that human history is shaped. Each time a man 
stands up for an ideal, or acts to improve the lot of 
others, or strikes out against injustice, he sends forth 

. a tiny ripple of hope, and crossing each other from a 
million different centers of energy and daring, those 
ripples build a current which can sweep down the 
mightiest walls of oppression and resistance." 

Robert F. Kennedy - Speech 1966 

I 
I 

I 
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The Order of Service for 

:J~e OrJinalion o/ 

to the 

300 South Main Street 

Eaton Rapids, Michigan 

at three o'clock p.m. 

Sunday, October Seventeenth 

One Thousand Nine Hundred and Seventy-One 

anno domini 



(* - Congregation standing) 

The Caroling of the Bells 

The Organ Prelude 
"Adagio" 

Selections from Steepletime 

Miss Brenda E. Stump 
R. W. Martin 

"Prelude in 'C' Minor" 
"He Shall Reign" 

J. S. Bach 
R. J. Hughes 

The Instrumental Call to Worship Reverend Ronald D. Phipps 
"Trumpet Voluntary" H. Purcell 

*The Processional Hymn No. 164 
"The Church's One Foundation" 

The Invocation 

The Decision of the Church 

Father Dennis J. Bagley 

Mrs. Mary Hovey, Clerk 

The Statement of Ecclesiastical Council 
Mrs. Mable Ratcliff, Association Scribe 

*The Collect (unison) Reverend Jackson E. Turner 

0 God, Creator and Preserver of all mankind, we humbly 
pray for Thy holy Church universal; that it may be so 
guided and governed by Thy good Spirit, that all who pro-
fess and call themselves Christians may be led into the Way 
of truth, and hold the faith in unity of Spirit, in the bond 
of peace, and in righteousness of life; Through Jesus Christ 
our Lord, who taught us to pray: 

*The Lord's Prayer 

The Reading of the Old Testament Lesson 
"Isaiah 6:1·8" 

The Anthem 

Congregation 

Dr. John W. Waters 

Chancel Choir 
D. Hustad "Praise Ye the Lord, the Almighty" 

The Affirmation of Faith (unison) Mr. William H. Ketts, Jr. 
We believe: 

That God is Spirit, and they that worship him must 
worship in Spirit and in truth. 
That God is Light, and if we walk in the Light, as he 
is in the Light, we have fellowship one for another. 

That God is Love, and everyone that loveth is born 
of God and knoweth God. 
That Jesus is the Son of God, and that God hath 
given us eternal Life in His Son. 
That we are children of God, and that he hath 
given us of his Spirit. 
That if we confess our sins, he is faithful and 
just to forgive us our sins. 
That the world passeth away, and the lust thereof; 
but that he that doeth the will of God abideth 
forever. 

The Reading of the New Testament Lesson 
"/ Timothy4:6-16" (Phillips) Dr. Erwin A. Britton 

The Anthem Gospel Four Quartet 
"Beneath the Cross of Jesus" 

The Ordination Sermon Reverend James R. Lyons 

The Vocal Duet 

"The Spirit of the Lord is Upon Me" 

Reverend and Mrs. Stephen J. Stump 
"May Christ Be Seen In Me" 

*THE VOWS OF THE ORDINATION Reverend Robert Haldane, Jr. 

THE CONGREGATION: 

David Lee D'Arcy, presenting yourself for Ordination to the Christian 
Ministry, and trusting God to help you, do you accept as your own the 
ideals and principles of Jesus; and do you promise through reading, prayer, 
and study, to seek the continued guidance of the Holy Spirit into an ever 
larger knowledge and increased understanding of the ·truth, especially as 
revealed in Jesus Christ? 

THE CANDIDATE: 

I do. 

THE CONGREGATION: 

Do you promise faithfully and diligently to perform all the duties of 
a faithful Minister of the Gospel, having as your chief motives the honor of 
God, the exaltation of Christ, the embodiment of His Way, the winning and 
Christian maturation of men and women, and the glory of Christ's true 



church? 

THE CANDIDATE: 

I do. 

THE CONGREGATION: 

Do you promise, with the help of God, the example of Christ,_ and the 
counsel of fellow Christians, to maintain and set forth to the best of your 
ability and among all people an example of the faith, hope, and love which 
should be the mark of every Christian and particularly of one given a place 
of leadership in the Church? 

THE CANDIDATE: 

I do. 

THE CONGREGATION: 

And do you dedicate yourself hereby, to teach and preach the Christian 
Gospel, to exalt righteousness, to rebuke evil, to reclaim the erring, to help 
the poor, to free the oppressed, to reconcile the estranged, to uplift the 
fallen, to minister to the sick, to comfort those in trouble, to guide and in
spire youth, and to sef".e your fellowman_ in the spirit of the Master? 

THE CANDIDATE: 

I do. 

THE CONGREGATION: 

. We, then, the people . of this church, members of this· Council, and 
friends of Christ, in confirmation of this high purpose and with a prayer 
for God's blessing on our act, do now hereby ordain you as a Minister of 
the Gospel, and to the work of the Christian Ministry, pledging to you our 
love, our prayers, and our steadfast co-operation that we may walk together 
in all the ways of the Lord made known, or to be made known, unto us. 

The Prayer of Ordination 

The Choral Response 

The Charge to the Candidate 

Th~ Charge to the Congregation 

Amen. 

Reverend Philip Gentile 

Chancel Choir 

· Reverend Louis B. Gerhardt 

Reverend Paul N. Mergener 

*The Hymn of Consecration No.320 
-"A Charge To Keep I Have" 

The Right Hand of Fellowship Mr. William A. Isbell 
Reverend Walter J. Vernon 

The Vocal Solo "My Task" Mr. Darrell Schlabach 

*The Recessional Hvmn 
' 

No.464 
"God Of Our Fathers Whose Almighty Hand" 

The Benediction Reverend David L. D'Arcy 

The Organ Postlude . Miss Brenda E. Stump 
"Tocatta" L. Boellmann 

Participating minijterj 

Father Dennis J. Bagley · 
Minister of Christian Educ~tion, St. Bedes Roman Catholic 
Church, Sourhfield, Michigan. 

The Reverend Dr. Erwin A. Britton 
Minister, First Congregational Church, Detroit, Michigan 
Chairman of the Congregational Foundation for· · 
Theological Studies, and Moderator of the Michigan 
Conference of Congregational Christian Churches. 

The Reverend Mr. Philip Gentile 
Minister Emeritus-Community Congregational Church, 
Lathrup Village; Staff, Central Methodist Church, 
Detroit, Michigan. 

The Reverend Mr. Louis B. Gerhardt. 
Senior Minister, North Congregational Church, 
Southfield, Michigan; Past Chairman of the Executive 
Committee, National Association of Congregational 
Christian Churches. ' 

The Reverend Robert Haldane, Jr. 
Minister, Arbor Grove Congregational Church, Jackson, 
Michigan. · 

The Reverend Mr. James R. Lyons 
Minister, Pine Hills Congregational Church, Orchard 
Lake, Michigan; Director of Walker and Gertrude Cisler 
Library; Wayne State University. 



The Reverend Mr. Paul N. Mergener 
Chairman of Credentials Committee, Central Association, 
Michigan Conference of Congregational Christian Churches, 
Eaton Rapids, Michigan. 

The Reverend Mr. Ronald D. Phipps 
Minister, Bethel Missionary Church, Goshen, Indiana; 
Regional Youth Director, North Central District, 
Missionary Church. 

Mr. Darrell Schlabach 
Missionary to Brazil; Graduate Student at Indiana University, 
Bloomington, Indiana. 

The Reverend Mr. Stephen Stump 
Director of The Cleveland Home, Versailles, Kentucky. 

The Reverend Jackson E. Tl!rner 
Minister, Community Congregational Church, Lathrup 
Village, Michigan. 

The Reverend Mr. Walter J. Vernon 
Associate Executive Secretary, Pastoral Relations Office, 
National Association of Congregational Churches. 

Dr. John W. Waters, Ph.D. 
Assistant Professor of Religious Studies, University of 
Detroit, Detroit, Michigan. 

The Reverend Richard F. Dunn 
Minister, on Religious Education, North Congregational 
Church, Southfield, Michigan; Editor, Michigan . 
Congregationalist. 

Mr. William H. Ketts, Jr. 
Moderator of Central Association, Michigan Conference 
of Congregational Christian Churches. 

Miss Brenda E. Stump 
· Music major, Bethel College, Mishawaka, Indiana. 

Mr. and Mrs. Lee D' Arey Kihgston, Michigan 

Mr. and Mrs. Lawrence Stump Goshen, Indiana 

The Choir Director 

The Organist 

The Acolytes 

The Ushers 

The Church Moderator 

The Clerk of the Church 

The Board of Deacons 

The Board of Deaconesses 

The Women's Fellowship 

. 
in Service 

Mr. William Knevitt 

Mrs. Vivian Freer 

Eric and Patti Graham 

Mr. Leo Florian Mr. Harry Leseney 
Mr. Lyness Porter Mr.John Squires 

Mr. Leo Florian 

Mrs. Robert Hovey 

Mr. William Isbell, Chairman 

Mrs. Jo?n Squires, Chairman 

Mrs. Richard Nolan, President 

The loving cooperation and kind assistance of all those in attendance to
day, including the Ordination Committee and Participants, is most deeply 
appreciated by the Ordinand. 

_!}nvi la lion 

The Ordination Committee cordially invites you to attend the reception 

in Fellowship Hall following this Service of Ordination. The luncheon is pro-. 

vided by the Women's Association of this Church. 



' 

I 

I 
i 
' 

[ 
I 
I 

. I ., 

~; 
• ! 

•.· Ch¢ ~ongr¢gationa1 
~ook. Book 

FIRST CONG.REGA TIONAL CHURCH 

I. 

. 14~n . ,~ ·.: ... ~ ;: 
lw.._'• _.f·,~..,,..:·.~f-1 -· -;~~·r _._. !1._,,: --·J, ·~·.':" '_'· -'-

. 
--..!-~-- -

'· 

1 

--

rl . .I 
h 

:~.· \ 
~u. 

-~~ 

'I 
~ ! 

I 

i 
I 
11. 

11 
\t 
I 

I 
~ 
~ 

) 
~-_,,.,.:c=-'·. -~~~~~ 

•• 4- _ _, --



I 

I 
l 

\ 

I 

I 
I 
I 
I 

I -- ~-· ·- ·"7-- -· 

~ ' 

The Congregational 
Cook Book 

EDITED BY 

. LADIES' AID SOCIETY 
OF THE 

FIRST CONGREGATIONAL CHURCH 
EATON RAPIDS, MICHIGAN 

1915 

COMMITTEE 
I 

MRS. E. R. BRITTEN 
MRS. J. H. GALLERY 
MRS. F. S. LEIGHTON 

MRS. G. A. STRANK 
MRS. J. H. RAMSAY 

.·. 
··'· ~.·.1 

; . 
' 

1 : 

!'. .· 

' . 



. . 

l I 

t" 

'1.1 

. ' 

.. 

.. 
'• 

·' 

.. 

.. ' 

. ' . 
! ' 

·' 

... . .. 
' . 
~ , 
'. ... ~ . 

; ' 'J 
. ··.1~ ; ~ 

~ ... w· . 

" I 
I I l . ' 

. ~ • • t 

~· t ·~ 
. · 1·1· "· ;i I 

~ " , 1 ... 
;I 

'! 

.. 

' 
' 

1 ' 

.> 

'. ' 
1 f . . ' " . 

'' '. .· 
. ' ... ... 

.-,. 

' .. . 
.......... .. 

.' 
- . 

'• ."t'. .· - 1' 
.i 1' 

.... ' • • . ~ ,t .t - .... , • ... tf ~ 4 
- • • • ' ' • .. . ·.,;.. ;·· £ 

,. WE WISH .1THROUGH ,THE '·MEDIU~1· OF THIS' BOOK; TO·.' ~. "' 
f' ' { ~' I • '' .... I "' : • • • ' 

.THANK OUR FRiIENDS WHO HAVE SO KINDLY 'AIDED US IN 
•' ' ! 

· , .MAI'-!~ DI~FERE~T1.w AYS. ~· 
1 

.- •\_ .. , ~~ • ·\· ·; • • • •• 

' ' ·.IN SOLICITIN:G ADVERTISEMENTS WE HA VE, BEEN . MET .. ~ 
{ . . -' - - - ~-

ALMOST UNIVERSALLY WITH A CHEERFUL AND GENEROUS 
i l . ~ --< 

" .RESP.ONSE. ': ,I . , _: ' . . ,_ ., 
' .. ~ ~ 'J : . ' -~,.... 

- , I · · ·• 4 t r --

"" i' .. OUR PATRONS BELIEVE IT',TO BE A VALUABLE COMPILA~_.· .•. 
: ''· - j ;: • • . ' : ' . . .. 

. TION OF CHOICE HECIPES -AND' AN EXCELLENT ADVERTISiNG . 

' t ~- • • ... 

I . • l I" j .. •• ~ " . , " . " • •' . .. •. ·•, • • • ' 
MEDIUM, AND MANY, JF NOT .ALL, HAVE 'BEEN. ACTUATED .BY _ 

~ . 't . .. . . - ' t ~ • ' . "'.. 

.; A DESIRE To LEND A LITTLE SUPPORT ·'i'o -THE GOOD· cAusE 
• ~· I . .. - -. 
· FOR WHICH THIS VOLUME IS PUBLISHED. . , . 1 

- ~ WE WOUL~ sLGGEST THERE~oRk_ TH~; THE FRIENDS'OF· ... -;-
·1' . .. . . 

.. 

. . 

'.·.; 

' ~ • J ! 

' .. 

- ~· ., ' 
, I 

.... ( 

' I 

. ·. 

.. 

'·· 

,. 

" 

.. 
' ' . 

f . 

.THE'CONGREGATIONAL CHURCH REMEMBER THESE FAVORS;,, ·· 
t- • i · .• r • , • · , - ~ ~ ,_ , ~ 

AND. Go ouT o:F iH:Eni· WAY, 'IF· NECESSARY. TO PATRONIZE •.. 

. THO.SE WHO HAVE.I MADE TIIE' PUBLICATiON OF' TH~ CONGRE- ! .• 
.. • ' l \ . • .• • .• • .. .. i 

• '·: GATIONAL COOI(BOOK A succ:Es·s.. ... . 

' .', I ; ij'i. ·. ,. 

,, ' w ~ ~· • ) : - '~ 
{ j ~ : ' . ., . 
I , : 
' ' 

'· ,, :. 
' - . 
. ' ·'t' •• • . ~ .,. ·' . 

-. 

.. » , -

•.' 

(' 

,. . 
_., 

.. 

"'.! • 

',I \. 

• .I • 
'. ~ 

f • 

l • 

.. 

. -
,. 

• f 

.,_ 

... 

• J 

-. 

• ' t-; 

,. 

'• 

·~ \ 

' I 

. 
' .. ~. ..• I 

s; ... ., 

,/ ... 
• ·'· 

' '. ' ' . 
' . 

·' 

.. ... .,, ,. 
··. 

,... ~ . 



! 
I. 

·I 
I 

I 
J 

~-

r 
ta.~~~~·----

=. 

··Go~d cooks are born. not made. they say: 
The saying is most untrue. 
Hard trying and these fine recipes 
W i11 make good cooks of you . ., 

I· .;1 



I..._·-· 

{ 
" 

---·~--

CONGREGATIONAL COOK BOOK 7 

I~~~~-B~e_v_e_r_a~g_e_s~~~~-i 
"Drink, pretty creat_ure, drink."-Wordsworth. 

TO MAKE COFFEE 
One tablespoon for each person and one for the pot, is the usual 

allowance in making coffee. Mix well with a little raw egg, (half an egg is 
enough for five or six persons); a:dd enough cold water to make quite moist. 
Then pou,r on boiling water, one cupful for each spoonful of coffee. Let 
boil two or three minutes, then set back to draw, but not boil, twenty 
minutes longer. 

VIENNA CHOCOLATE 
Three quarts milk, two quarts water, six squares chocolate 

(Baker's), one-half cup sugar, seven even teaspoons of Kingsford's starch; 
shave chocolate, a:d1ling boiling water; when dissolved, add sugar and hot 
milk; stir frequently; ·dissolve corn starch, and as soon as mixture boils, 
stir it in; let the wfo.ole boil up once, then whip it.-lVIiss Sarah Kellogg. 

CHOCOLATE 
Four ounces Walter Baker's chocolate, one quart milk, three table

spoons hot water, two tablespoons sugar. Cut the chocolate in fine bits, 
put the milk in a double boiler, and when it reaches the boiling point, put 
the chocolate, sugar and water in a small iron or granite pan and stir 
over a hot fire until smooth and glossy. Stir this mixture into the hot milk 
and beat well. Serve at once, putting a tablespoonful of whipped cream 
in each cup, then fillling with the chocolate. 

TEA 
Scald out the teapot and put in the tea, using one teaspoonful for 

each cupful. Pour on BOILING wate1~, and let stand four or five minutes. 
If allowed to stand too long the tannin in the tea is developed, which not 
only darkens the tea but renders it hurtful. 

GRAPE JUICE 
Scald seven pounds of grapes. Drain in sack as for jelly. To the 

juice add three pounds of sugar; heat and seal in cans. When opened, to 
each quart of juice add one quart of water. 

1: 

i 

1 · 
'i' 



. t1! 

]-! 
" .'.I.! 

r ;; 

• !11 
l·I ,., 
.;t 
! I 

i 
I ' 

~ 

'! 
I 

11 
I 'I 

I 

·1 

•I 

1 I 
; 

,, 
iJ 

Jil 
11 

ii 

·(i i I 

t" 
\: 
11 
:1 

I: 
I> 
~' 
I,! 

I' 
\I 
li1 

' 

8 CONGREGATIONAL COOK BOOK 

PUNCH 
Juice and 1n1lp of five oranges and lemons, one can sliced pineapple 

and one bottle of cherries. Slice one orange and lemon, add about five 
cups sugar and. two quarts of water and cherry juice for coloring . 

PUNCH FOR TWO HUNDRED 
Six dozen lemons, four dozen oranges, three pineapples, fourteen 

pounds of sugar, two gallons water . 

PINEAPPLE LEMONADE 
Make a syrup by boiling one cup sugar and one pint water for ten 

minutes; add Ol1e can grated pineapple and juice of three lemons; strain 
and add one qu:artice-water. Serve in lemonade glasses.-Mrs. E. S. Har
ris. 

EGG LEMONADE 
One lenron, one pint of water, four tablespoons· granulated sugai\ 

one egg. Put alJ together in a quart can with plenty of chipped ice and 
shake well. If preferred plain, leave out the egg. 

RASPBERRY VINEGAR 
Eight qmarts of red raspberries, one quart good vinegar; pour vine

gar over berries and let stand from twelve to twenty-four hours; then 
strain and to each i)int of juice add one pound or less white sugar; boil a 
few minutes and when cold, bottle it. Two tablespoonfuls of vinegar to a 
tumbler of water makes a very refreshing drink.-Mrs. S. L. Adams. 

Always use cold water in making soups; skim well, especially dur
ing the first hour:. There is great necessity for thorough skimming, and 
to help th'e scum to rise, pour in a little cold water now and then, and as 
the soup reaches the boiling point, skim it. A little caramel added to the 
soup stock will give it a rich brown color. For seasoning use bay leaves, 
tarragon, mint:. parsley, cloves, mace, celery seed and onions. Soup stock 
may be made and kept for many days in the winter, and from it may be 
made all the various kinds of soup. Stock made from meat without bones 
or gristle will not jelly. Never boil vegetables with stock that is to be 
kept, as they will cause it to become sour. In serving allow one quart of 
soup to four person.s. 

•' ~----~--""'- ~~-....._.,--•-T·-~ •o _._,, -
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' CONGREGATIONAL COOK BOOK 

r __ Sou_ps __ l; 
"Now good digestion waits on appetite, and health on hoth." 

-Shakespeare. 

BOUILLON 

9 

Stir together four pounds of finely chopped beef and two quarts of 
water; add one onion, sliced, two bay leaves, one carrot chopped fine, one 
blade of mace, five or six cloves; stand over fire, bring slow·ly to the boil
ing point, simmer one hour. Put one tablespoon sugar in a saucepan, when 
it burns add a slice of onion; stir until the onion browns. add bouillon. 
Strain through colander. Beat the whites of two eggs slightly, add to 
bouillon, bring to the boiling point and boil two minutes. Strain through 
two thicknesses of cheesecloth, add a palatable seasoning; of salt, pepper 
and half a teaspoon of kitchen bouquet. Reheat and serve in bouillon cups. 
-Mrs. A. D. Gallery. 

BEEF SOUP 
Prepare yoi1r beef bone by boiling the day before ; let stand in kettle 

over night; skim all the fat off, then put over fire and he~1;. Any kind of 
soup can be made from this stock by adding vegetables; a little onion cut 
fine and added, also two or three potatoes and tomatoes if you_ like. A soup 
bone must always be put over in cold water and boiled fom or five hours. 
Noodles may be added if you like.-Mrs. Artie Corbin. 

BEAN SOUP 
Prepare beans, place in kettle with one-quarter teaspoon soda and 

let come to a boil; drain and parboil in three waters; add. a few slices of 
pork; cook, then add butter and cream. 

HOMINY SOUP 
To one quart of rich bean soup add 'on~ can hominy and one cup 

sweet cream.-Mrs. H. C. Minnie. 

OYSTER STEW 
Pour oysters into porcelain kettle, put in -not too much cold water 

and salt. Stir well, heat gradually until the scum rises, skim very clean. 
Add butter, pepper and rich milk; not as much milk as you did water; let 
just come to a boil; set aside and serve.-Mrs. Artie Corbin. 

L---.~---~~~~~~~~~ "5#-~;:~~'JIJ;!;Sr~~r .+5t:.:-=:--~~-:_· -,~~~ ~ ---
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10 CONGREGATIONAL COOK BOOK 

TOMATO SOUP 
Two cups beans thoroughly cooked; one pint tomatoes either can

ned or fresh; one medium sized potato; one onion; two quarts water; cook 
slowly two hours; season to taste with salt and pepper; strain; put back 
and when boiling add one-half cup verniicelli.-Mrs. Edith Barnes. 

CORN SOUP 
One can corn, one pint boiling water, one pint milk, one slice onion, 

two tablespoons J:mtter and two tablespoons flour, salt and pepper to taste. 
Let the corn, water and onion simmer for 20 minutes, then press through 
a sieve. Make .a ·white sance of the butter, flour and milk and add to com 
and season.-Mrs. H. S. Bentley. 

CREAM OF CELERY SOUP 
One-half pint chopped celery (coarse pieces and tops will do), slice 

of opion, a bay leaf, one and one-half pints water. Cook thirty minutes 
and press through a sieve, add one quart milk, one tablespoon butter, two 
tables1:loons flour rubbed together. Stir till perfectly smooth, add tea
spoon salt and .sei;ve piping hot. 

CREAM OF PEA SOUP 
Put one pint of milk in a double boiler, add one pint of cooked or 

canned peas, '"°'hieh have been put through the colander, rub together one 
tablespoon of flour and one of butter and add to soup. Just before serving 
add one-half pint of cream and serve very hot. Canned or green corn 
soup may be nnade in the same way and is very delicious.-Mrs. F. S. 
Leighton. 

VEG ET ABLE SOUP 
Boil sh:an:k o:fr beef with water to cover, season, strain and let stand 

over night, remove fat. Add one pint strained tomatoes, one-half cup 
celery, three small potatoes sliced, one tablespoon }·ice and onion to sea
son.-1\/Irs. John Ramsay. 

CREAM TOMATO SOUP 
.One pint tomatoes, one teaspoon salt, one-half saltspoon white pep

per, one-half saltspoon soda, one tablespoon Kingsford's cornstarch, one
third cup butter, one quart milk. Add soda and seasoning to the tomatoes; 
when boiling add the cornstarch wet with cold water, and boil ten minutes. 
Then strain and add, with the butter, to the milk already heated in a 
double boiler.. .Beat thoroughly and serve at once.-Mrs. A. D. Gallery .. 
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NOODLES 

11 

To one egg take one tablespoon sweet milk, pinch. of salt and mix 
stiff and roll thin; let stand t\,vo homs; then roll up in rolls and cut in slices 
one-qua:ter inch thick; cook in chicken broth.-Mrs. Eva. Burgess. 

Fish should be cleaned as soon as possible after being taken from 
the water. Fi·esh water fish should be sprinkled with saU and allowed to 
stand a few hours before cooking. Never soak them in water except when 
frozen; and they should be cooked as soon as thawed. Salt fish should be 
soaked over night at least, and the water changed often if very salt. To 
freshen salt fish ahvays place the skin up, that the salt may settle to the 
bottom of the pan. Fish should always be well cooked being. both un
palatable and unwholesome when under done. When buy.ing fish, note 
the eyes, which if fresh' should be full and bright, the gills of a bright clear 
i·ed, and the body stiff. Garnishes for fish are parsley-, cress, sliced beets 
and lemon. 
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I~~-F~is_h~a_n_d~O_y_s_t_er_s~~-l 
"I fished all day and caught a cold; 

And just at night 1 had a bite. 
'Twas not for naught I fishing went, 

I hooked at least an appetite." 

BAKED FISH 

.... ·.-....... ' 

Cover fish ·with salt and water for one hou1·, then dry with cloth 
and stuff with dressing made of stale b1'ead; sew together; dredge with 
flour and place in hot oven; just before done butter the top and brown. A 
small fish requires. about one-half hour for baking, while a large one will 
ta:ke one hour iB hot oven. A beaten egg will add to any kind of dressing 
as it holds it together and gives it a good flavor.-M1•s. H. H. Hamilton. 

FISH TURBOT 
Steam a ·whlite fish until tender; bone it ai1d sprinkle with salt and 

pepper; heat one pint milk and add one-quarter pound flour, cool and add 
two eggs and one-quarter pound butter; sea:son with little chopped parsley 
and onion. Put layer of fish in baking dish, then layer of dressing; cover 
top with bread crumbs and bake one-half hour. A three and one-half 
pound fish makes a baking dish full.-Mrs. ,V. D. Crocker. 

SALMON TURBOT 
Into a stew dish put a piece of butter the size of an egg, and one 

pint of milk, let heat and thicken as for gravy. When boiling, remove 
from fire and stlir fu1 two well beaten eggs and add salt and pepper to taste. 
Add one can sabmm broken fine and bake about one-half hour.-Mrs. T. B. 
True. 

ESCALLOPED SALMON 
Heat one quart of milk scalding hot; thicken with one tablespoqn 

flour; add one-thfrd cup of butter, one teaspoon chopped onion, pinch red 
pepper and one-Jrnif teaspoon sage; one can salmon; put alternate layers of 
salmon and dressing in baking dish; put bits of butter on top and bake. 
If it seems too dry add a little milk.-Mrs. Hattie Walter. 

SALMON LOAF 
One cup salmon, four eggs beaten, four tablespoons ·butter, one cup 
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bread crumbs, salt, pepper and minced, parsley; pick the fish. fine, removing 
all bones and skin, then add butter and rub to a smooth paste; beat eggs 
and crumbs; mix all together, then put in dish and bake one hour. Serve 
hot with sauce. 

SAUCE FOR SALMON LOAF 
Into one cup boiling milk stir two tablespoons flour, -0ne large table

spoon butter, a little pepper and salt; add one beaten egg and cook.-Mrs. 
Russell S. Spencer. · 

SALMON OMELET 
One cup salmon minced firie, four eggs, four tablespoons cream, salt, 

pepper and paprika to taste. Take beaten yolks of eggs, add seasoning, 
salmon and cream and mix well. Add well beaten whites of eggs last. 
Cook in hot buttered pan as any ordinary egg omelet and serve immed
iately.-Mrs. H. L. Boice. 

CREAMED CODFISH 
Wash one pint shredded codfish in cold water t\\'D m· three times, 

then put it into one quart of milk; moisten three tablespoons flour with 
milk; stir into hot milk and fish. add generous piece of btrtter and cook. 
An egg may be added after removing from fire. Serve with toast if de
sired.-Mrs. H. H. Hamilton. 

OYSTER COCKTAIL 
One-half pint catsup, three tablespoons horseradffsh, one teaspoon 

tobasco sauce, juice of one lemon. one and one-half table81poons vinegar, a 
little salt. Pour over raw oysters in cocktail glasses.-Mt·s. Jas. H. Gallery. 

LOBSTER COCKTAIL DRESSING 
Add to one bottle of Ferndell Cocktail Dressing, one teaspoon grated 

onion and the juice of half a lemon. Break in small pieces one can lobster, 
let stand in lemon juice two hours before serving. When ready to serve 
remove from lemon juice and mix with Cocktail Dressing.-Mrs. J. T. Hall. 

HORSERADISH SANDWICHES 
To Serve with Cocktail 

Four tablespoons grated horseradish, dry, one tabO.espoon grated 
onion, one tablespoon lemon ·juice. Mix and moisteru ·with butter and 
spread between bread.-Mrs. J. T. Hall. · 
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CREAMED OYSTERS 
Make a tl1in white sauce after the regular recipe; two tablespoons 

butter, two tab~espoons flour to a cup of milk or cream according to the 
desired richness, using level spoonsful. Put the butter in a saucepan and 
melt; stir in the flour, then adc(the milk, stiring constantly until the mix
ture is smooth and creamy. Season with one-quarter teaspoon salt and a 
little pepper. Add a little chopped parsley. This is sufficient sauce for a 
pint of oysters. Cook the oysters in their own liquor until they are plump, 
then lift them out into the sauce and serve on toast.-Mrs. Orra Stirling. 

ESCALLOPED 0-fSTERS 
Butter a }Judding dish and sprinkle a layer of rolled crackers in the 

bottom, then a layer of oysters with bits of butter, pepper and salt, then 
a layer of crackell's and so on until the dish is full, with crackers and bits 
of butter on top., add to the oyster liquor its measure of milk or cream, 
pour on top. Bake one-half hour.--lVlrs. R. Rhead. 

SH.REDDED WIIEAT OYSTER, MEAT OR VEGETABLE PATTJES 
Cut oblong cavity in top of biscuit, remove top carefully and all 

inside shreads,. forming a shell. Sprinkle with salt and pepper, put small 
pieces of butter in bottom, and fill the shell with drained, picked and wash
ed oysters. Season with additional salt and pepper. Replace top of bis
cuit over oysters, then bits of butter on top. Place in a covered pan and 
bake in a moderate oven. Pour oyster liquor or cream sauce .over it. Shell 
fish, vegetables, or meats may also be used. 

FRIED OYSTERS 
Holl cracker crumbs fine, season with salt and pepper, mix into 

them a handful t)f flour. Take a haridful of the crumbs in one hand, lay on 
two or more o>•sters, put crumbs over them and press info round patties; 
have ready hot fat and fry quickly a nice brown. \Vatch carefully, as much 
depends on the frying.-lVlrs. Orra Stirling. 

OYSTER PATTIES 
Make a rkh .puff paste, line pattie pans, bake a light brown. Take 

one pint milk! two tablespoons flour, one tablespoon butter, a little salt 
and stir in the milk while boiling. Put in one can oysters and let them 
scald, then put three oysters with some of the liquor into each pattie, 
serve while hot. Puff Paste-One-half cup lard, one-half cup butter, one
quarter cup cold water with flour to mix.-Mrs. John Ramsay .. 
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r_. __ F_i_s_h_a __ n_d_M_e_a_t_S_a_u_c_e_s __ J 
PARSLEY SAUCE FOR ROAST BEEF 

Two tabl.espoons chopped pm·sley, two tablespoons melted butter, 
two tablespoons lemon juice, one level teaspoon salt, one-half teaspoon 
pepper.-Mrs. J. T. Hall .. 

TARTAR SAUCE 
Add to mayonnaise one-half tablespoon each of finely chopped pick

les, olives and parsley,:_l\frs. Clark L. Belnap. 

HOLLANDAISE SAUCE 
Two tablespoons butter, one egg, one-fourth teaspoon salt, two or 

three shakes of pepper, juice of one lemon, one-half cup of boiling water. 
Thicken over boiling water. 

CREAM MUST ARD 
One. beaten egg, one heaping tablespoon mustard, one small tea

spoon salt, one small teaspoon sugar, butter size of walnut. one cup vine
gar; let boil, stining till it thickens; when cool add two tablespoons cream. 
-Mrs. S. L. Adams. 

THIN WHITE SAUCE 
Two cups milk, two tablespoons butter, two tablespoons flour, pep

per and salt. P1it the butter in a sauce pan and let melt over a slow fire, 
add the flour and blend to a paste. Acid the seasonings and :then the scald
ed milk, and beat until the sauce is creamy. 

HORSERADISH SAUCE FOR ROAST PORK 
Two tablespoons horseradish,. one tablespoon melted butter, one 

tablespoon French mustard, one tablespoon vinegar, one-half tablespoon 
sugar, one-half tablespoon onion juice. Salt to taste. -M1,:s. J. T. Hall. 

TOMATO SAUCE 
One quart can of tomatoes, two tablespoonfuls of butter, two of 

flour, two cloves, and a small slice of onion. Cook tomatoes, onions and 
cloves ten minutes, heat the butte1· in a small frying pan, an{l add the fl.our; 
when smooth and brown, stir in the tomatoes and cook ten minutes; sea-
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16 CONGREGATIONAL COOK BOOK 

son to taste with salt and pepper, and rub through a strainer. Nice for 
fish, meat, or macaroni.-Mrs. L. W. Toles. 

<;::ELERY SAUCE 
One tablespoon flour, two tablespoons butter, two cups milk, one 

head celery. Cut celery into pieces and boil in salted water for one hour . 
. Mix to a smooth paste the flour, butter and milk Stir until boiling. Add 
the celery pulp, season with salt, pepper, and a little mace, and let boil 
quickly for two minutes, Strain. 
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CONGREGATION AL COOK BOOK 

I Meats 1 
~~~m 

"! am one that am nourished by my victuals 
And would fain have meat." 

17 

The correct theory of cooking is to retain as much .as possible of the 
nutriment of food. All fresh meat, therefore, should be cooked as quickly 
as possible on the outside, -thus increasing and retaining the rich juices. 
For roasts, the oven should be very hot when the meat is first pt~t in. An 
excellent plan is to heat the pan very hot upon the top Of the range, place 
the roast in it and sear quickly upon all sides before putting in the oven. 
If meat is very lean add a tablespoon of water; if fat, -the juices of the 
meat will be sufficient, and the addition of the water makes it tasteless. 
Never salt a roast of beef or mutton at first-salt draws out the juice. 
All roasts should be b~sted frequently.· Broiled or panned beef or mutton 
should not be salted until it is done and laid upon the serving dish. Have 
the dish very hot and let the meat stand a moment to season before send
ing to the table. For kettle cooking always put fresh meat into boiling 
water. The same directions for salting apply as for romrts. Boil meat 
gently-rapid boiling renders it hard and tasteless. Sallt meat should be 
put on in cold water that it may freshen in cooking. A pod of red pepper 
in the water will prevent the· unpleasant odor of boiling from filling the 
house. Fifteen minutes to the pound, and fifteen minutes longer is the 
rule for beef and mutton, and twenty minutes to the pound, and twenty 
minutes longer for pork, veal and lamb. Roasts prepared with. dressing 
require a little more time. To broil meat properly, trim off superfluous 
fat, place on hot, well greased gridiron over a hot, cleat' fire, and turn as 
frequently as it takes you to count ten; continue this for from five to ten 
minutes, dish on a hot platter, season with salt and pepper and bits of but
ter and serve at once. 

ROAST TURKEY 
Dress the fowl, being careful not to break the g.a.11, draw the ten

dons from the leg with a pair of pliers. This is done by catching hold of 
them at the joint after the feet have been rel1':oved in the usual manner. 
Wash thoroughly outside and in, then fill with stuffing made of stale dry 
bread broken in pieces and wet slightly with cold 'Nater., Do not have the 
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18 CONGREGATIONAL COOK BOOK 

stuffing wet; merely moist; season with half a cup of melted butter, salt 
pepper, powdered sage. Allow ample time for roasting-for a large fowl 
four hours is none too much. Remove the fowl from the pan and brown 
the gravy. Add the chopped giblets if so desired, thicken with flour, wet 
up with cold water, stirring it in when the liquid is not at boiling point, 
as this prevents lumps from forming; set over the fire and stir constantly 
until the gravy thickens. 

ROAST GOOSE 
Singe the fowl and dress it. Remove all fat from inside, fry out 

and bottle (a bottle of goose oil is sometimes worth the whole price of 
the goose in case of severe colds or pneumonia), wash thoroughly outside 
and in, rub ov.er with corn meal to remove grease and wash clean; then 
fill with stuffing made of stale, dry bread. Two or three chopped onions, 
one-half cup of melted butter, pepper, salt and a little sage, a few pieces 
of cold boiled ham, or the giblets cooked and chopped fine, are nice. One 
cup of riced potatoes added to the bread crumbs, moisten all slightly with 
cold water and ftll; allow room for swelling. Allow plenty of time to 
roast. A young goose will cook in half the time an old one will. It will 
take from three to five hours to cook a large goose. Remove goos·e from 
pan and turn gre-ase in.to bowl; then brown the fat left in pan and make 
gravy in usual way. 

A NICE WAY TO COOK CHICKEN 
Joint as for a fricasse; salt, pepper, thickly flour e4ch piece and lay 

in a dripper cantaining a half pound of hot butter. Sift a little more flour 
over the top a:fter the pieces are all in, add a quart or a little more of hot 
water; co'\1er tightly; bake from one to three hours according to the age of 
the chicken. The gravy is all ready for the table when the chicken is 
done.-Mrs. Ella Carr. 

AN ENJOYABLE CHICKEN PIE 
Cook cllicll:en until tender; remove all the bones; place in a deep 

dish; make a gravy as for the table and pour over; make a rich crust, as 
for biscuit; cut into biscuit and lay over the top and bake.-Mrs. E. B. 
Spears. 

SOUTHERN FRIED CHICKEN 
Season chicken highly, roll in flour and fry in equal parts of butter 

and lard until nicely browned. Pour over this boiling water, cover tightly,, 
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and cook slowly, being careful to keep ~he chicken well covered 1.vith water. 
-Mrs. F. C. Arnold. · 

CREAMED CHICKEN 
Four and one-half pound chicken, one can mushrooms. Boil chicken 

until tender, and when cold cut up as for salad. Four tables:poons butter 
and five even tablespoons of flour; cream together and add_ one quart milk, 
stirring until it thickens. Flavor with small grated onion an:rl a little red 
pepper. Season with salt and pepper to taste. Put chicken :and other in
gredients together in baking dish, cover with cracker crumbs and pieces of 
butter and bake twenty minutes. Can be served in timbals.-Mrs. John T. 
Hall. 

CHICKEN AND MACARONI 
One cup cold macaroni, two cups cold chicken, one can mushrooms,' 

a little onion, one-half cup cream, one-half cup chicken stock, one-half· cup 
bread crumbs, pepper and salt, one tablespoon butter. Into a buttered dish 
alternate in layers, macaroni, chicken, sliced mushrooms; then pour over 
it the cream and stock. Sprinkle buttered crumbs over the top and bake 
brown.-lVIrs. J. H. Gallery. 

PRESSED CHICKEN 
Prepare chicken as for fricassee, cook in sufficient water to cover~ 

Boil slowly until meat slips easily from the bone. Separate into small 
pieces, or chop, and season with salt and pepper. Reduce iliqnor by boiling 
and pour over chicken until very moist. Pack in a dish ancM cover with a 
plate upon which a weig·ht is placed. When cold cut in thin slices and 
garnish with parsley or water cress.-Mrs. John Ramsay. 

CRUST FOR CHICKEN OR ANY KIND OF MEAT PIE 
Two cups of flour, a pinch of salt, two teaspoons baking powder, two 

tablespoons of shortening, one egg well beaten, one cup o.f milk; stir until 
a smooth batter and lay over your meat.-Mrs. Frank Godding. 

CHOP SUEY 
One pound chicken cut in small pieces, one pound pork tenderloin, 

one pint celery, one cup Spanish onion, one can mushrooms; the vegetables 
and meat cut in fine pieces and salted; one-third cup melted butter-when 
melted add onions and then the meat. Cook until white, stirring con
stantly. Add celery, mushrooms with the liquor, then add peanuts, one 
~up cold water; cook twenty minutes. Add two tablespoon:; kitchen bou-

11 
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. quet, pepper to taste. Serve with rice; one cup rice, three cups water. 
-Mrs. Vernon Gary. 

FROGS LEGS 
Soak over night in salt and water; roll in cracker crumbs (rolled 

very fine and .flour added) ; fry in buttet and lard.-Mrs. Mary A. Harris. 

MEAT ROAST 
Four or ffive pounds' rump beef, larded. Stick a few cloves and 

peppers into it and sprinkle with salt, chopped onions and a little flour. 
Pour over all one quart tomatoes. Cover and bake several hours.-Mrs. L. 
). Smith. 

BEEF LOAF 
Four po1mds beef boiled until very- tender. Season with salt and 

pepper while cc~~,king. Simmer slowly until liquor is reduced to about a 
pint. Shred me.at with a fork, strain liq~or and mix with meat, adding 
butter according to richness of meat. Pack in enameled dish and slice 
when cold.-Mrs. Vernon Gary. 

POT ROAST OF BEEF 
Place a small piece of suet or fat in kettle; let it get very hot. Slice 

into this, one onion. Place the roast in kettle; sprinkle with .pepper and 
grated nutmeg, brown on all sides, watching carefully to prevent burning. 
Then cover with boiling water and cook till quite tender. Salt about one
half hour before removing from kettle. Make a brown gravy. Beef not 
suitable for e}Ven roasts will be excellent cooked this way .-Mrs. Laura 
Hyde. 

BEEFSTEAK 
Broil a paTterhouse steak, one and one-half inches thick, over a clear 

hot fire for five· minutes, turning till both sides are well seared; have ready 
a hot tin; lay the meat on it; season with salt, pepper and plenty of 
butter; place at once in a hot oven and bake for fifteen minutes, basting 
frequently and turning when about half done; not successful unless fir.e 
and dish are hot.-M.rs. A. D. Gallery. 

ITALIAN STEAK 
Take one round steak, two inches thick, and into this pound scant 

cup flour. Place in baker and over this pour one cup tomatoes, two sliced 
onions, or mare according to taste; salt and pepper. Bake slowly for three 
hours.-Mrs. E. F. Mix.· 
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BEEFSTEAK SMOTHERED IN ONIONS 
Put tablespoon buttei· in frying pan; when hot put in steak, trimmed 

and salted; slice onions thin and cover steak; salt and pepper onions; add 
good chunk butter; cook slowly one hour, adding water to prevent burning. 
Delicious.-Mrs. George Strnnk. 

MEAT LOAF 
One and one-half pounds round steak, one pound poFk steak ground 

through the food chopper, three eggs, one-half small loaf of stale bread 
put to soak in cold water. Lift bread out and let drnin, do not squeeze, 
but pick to pieces; mix well with the meat and season with salt and pepper. 
Bake in long deep bread pan about one and one-half hours.-1\l~rs. F. S. 
Leighton. 

MEAT SALAD 
Two pounds boiled corned beef chopped fine, two-thirds cup vinegar, 

one teaspoon mustard, one tablespoon sugar, one egg. Beat well together, 
then put in pan and boil. Stir in the meat and cook about three minutes. 
Put in a dish to m-::mld. Slice thin. Very nice.-Mrs. Jas. H. Parks. 

CHILI CON CARNE . 
One pound hamburg steak, three onions chopped fme, and one-half 

cup water. Cook until meat is tender, then add one cup strained tomatoes, 
one pint red kidney beans, one teaspoon chili powder, salt to taste. Cook 
all together for one-half hour, stirring often to prevent burning.-Cleo 
Beman. 

MOCK DUCK 
Two pounds of round steak cut in one slice. Make a dressing of 

dried bread and moisten with milk, season. Spread over the steak, roll up 
and roast till tender. Serve either hot or cokl.-Mrs. John Ramsay. 

VEAL LOAF 
Three pounds of veal, one-half pound of fat salt pork chopped 

together, one cup of cracker crumbs, three eggs, pepper: and salt to taste; 
moisten all with one and one-half cups water; bake one and one-half hours. 
-Mrs. H. Griffin. 

VEAL BIRDS 
Take a piece of veal, roll in egg and cracker crumbs, season with 

salt and pepper, then put a slice of bacon around each piece and pin with 
toothpicks and bake.-Mrs. Ernest Crane. 

I 
l 

! 



I 

-~ 

[) 
m 

22 CONGREGATIONAL COOK BOOK 

VEAL CHOPS EN CASSEROLE 
Wipe six 'chops carefully to remove bits of bone, roll in ·flour and 

saute in hot fat until browned on both sides. Place in a casserole. Heat 
one cup water 1w broth and one-half cup tomato juice to the boiling point 
and pour ovei· the chops. Add one-half teaspoon each of salt and pepper. 
Have ready coo"ked one-half dozen onions, brown in butter in a frying pan. 
Add these to ca:;;serole, cover and let bake slowly for one hour.-Isabel M. 
Stimson. 

STEAMED VEAL 
Cut veal_ steak into pieces the proper size for serving, roll in beaten 

egg and crackei·· crumbs, salt and pepper. Put in frying pan with a little 
butter and fry just enough to brown the egg. Put in basin and cover with 
a milk gravy, th~n set basin in a steamer and steam two hours. The egg 
and cracker crmmbs may be omitted.-Gertrude Hobart. 

BREADED VEAL OR PORK CHOPS 
Beat twt~ eggs, dip the chops in egg, then roll in flour or cracker 

crumbs rolled fit1e, fry in dripping pan with one-half lard and one-half 
butter. Perch may be fried the same.-Mrs. Fred Gi;le. 

PORK CHOPS BAKED IN MILK 
Have dJ1Gps cut thick. Wipe with damp cloth, salt and pepper on 

both sides and lay in shallow pan. Nearly cover with milk. Bake in 
moderate oven 'vithout turning from forty-five minutes to one hour. 
Chops should absorb all of the milk and be nicely browned.-1\fabel D. 
Field. 

SALT PORK WITH CREAM 
Pour cold water over slices of salt pork and let come to a boil; drain 

and roll in flour; rub frying pan with butter; put pork in; brown on both 
sides; remove: meat to platter, then turn one cup sweet cream in frying 
pan; stir and pour over pork.-Mrs. Nancy Jopp. 

BOILED HAM 
Soak the ham over night in water, -which should cover well, then 

set it on fire to• boil, the rule for boiling ham is fifteen minutes to each 
pound; when it is half boiled change water and add a cup of molasses; 
when done set it to cool; when cold enough, skin and put in oven till nicely 
browned. 
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ROYAL ESQALLOP 
Orie and one-half cups cold boiled ham or any meati, four hard 

boiled eggs, one cup bread crumbs. Slice or dice eggs. Alternate laye1;s 
with white sauce, buttered crumbs on top. Bake ten or tiJteen minutes. 
-Mrs. F. S. Leighton. 

$AUSAGE AND CREAMED POTATOES 
Cut four cold boiled potatoes into small pieces and put iri baking 

dish, cover with cream. Prick skins of a pound of sausages and fry in hot 
fat while you count sixty. Lay sausages over potatoes. Make a sauce of 
one cup of milk and two and one-half tablespoons flour and a :little butter. 
Pour this over the sausage and ·c_over with three-quartern cu;p of .cracker 
crumbs, covered with three tablespoons of melted butter. 'Bake fifteen 
minutes.-Mrs. C. IL Hall. 

SPANISH STEW 
Two pounds beef cut in small pieces, stew until tender, three or four 

onions sliced, three or fotlI' carrots sliced, stew onions and •carrots with 
meat a few minutes. Put all together in dish with one quart tomatoes. 
Season with salt and dried red peppers or paprika to taste, and bake about 
thirty minutes.-Mrs. Wilson Canfield. 

RICE AND MEAT ESCALLOP 
Mix. two cups ground cold meat with one and one-half cups boiled 

rice. Put layer in baking dish and then layer of bread crumbs, salt and 
pepper and bits of butter. Pour over enough milk to moisten well. Fill 
dish nearly foll in this manner and put a layer of tomatoes with bread 
crumbs on top. Bake until crumbs are brown.-Mrs. John EWred. 

LIVER LOAF 
Two calves livers, one-half pound salt pork, cook' together till tender, 

chop and s<!ason, then add one-half cup cream. If not enougl1 add some of 
the broth.-Mrs. J. J. Adams. 

BAKED HASH 
Chop fine enough cold meat to fill a teacup and mi.x with two cups 

of boiled rice, two cups stewed tomatoes and one-half cup l:'>read crumbs. 
Season with salt, pepper and butter. Bake one-half hour.-Josie Hamilton. 

TIMBALE OF MEAT 
One and one-half pints cold meat, free from fat and gristle, and 

chopped fine, one teaspoon salt, one-fourth teaspoon pep~ier, one-half tea-

I I 

L.',. 

I' 

I I 

... ™~--~--:.'-"-"-.. · .• --·~:;j::::J.V~"" '7-~:r-· '~ :i----~~.~~:.: -,.-----..--..,_.._,..,_ ~........,-=~-~-------,=·-""-=i• :;;'!;:;oo;m· ,.,,,.O<;i, <l;:'~.-.._~;::;-~.~~ii=. ~~· -:.::~-'.,~~~~.' .,;_;;, ~ ... ~, !!!~-~,iii. ~ 
.~---~~--



24 CONGREGATIONAL COOK BOOK 

spoon onion juke, one tablespoon chopped parsley, two eggs, one-half cup 
bread crumbs, one cup stock or milk, two tablespoons butter. Mix season
ings with meat. Heat butter in saucepan without browning, add crumbs 
and stir one minute, then add stock and cook until sauce thickens. Add 
this to the meat, then add eggs well beaten. Mix '"'ell. Pack in a well 
buttered mould li11ed with buttered paper; place in a pan of hot water, and 
cook one hour in a moderate oven. Turn out on a: warm platter and serve 
with tomato sauce.-Mrs. S. P. Savage. 

MACARONI AND MEAT 
Equal parts of ham and veal cut fine, one-half the quantity of 

macaroni; which has been cooked tende1: -in water, two eggs well beaten, 
one ounce butter, a little salt and pepper; mix well and put in a mould and 
boil two tours.-Mrs. Mary LaFever. 

MEAT SOUFFLE 
One cup' col<l meat chopped fine, one cup sweet milk, one large table

spoon flour, ome small tablespoon butter, two eggs, seasoning to taste. 
Scald the milk, thicken with the flour and butter, stir in the beaten yolks, 
and pour this :over the meat, stirring. Set aside to cool. Then stir in 
lightly the beaten whites and bake in a ql1ick oven fifteen minutes. Serve 
hot.-Mrs. S. P. Savage. 

MEAT AND POTATO PIE 
Grind meat and potato, add butter, salt, pepper and flour. Cover 

with milk and bake.-Josie Hamilton. 
NUT CUTLETS 

Two cups fine bread crumbs. Heat one-half pint milk with two table
spoons butter, little "Salt and pepper. When it comes to a boil add bread 
crumbs and cook until it does not stick to pan. When cool add one cup 
walnut meats chopped fine. Shape into cutlets, roll in egg and bread or 
cracker crumbs and fry in butter or crisco until a golden brown.-Mrs. E. 
F. Knapp. 

DUMPLINGS WITH MEAT 
One-ha!£ cup sweet milk, one beaten egg, pinch of salt, two tea

spoons of baking powder; stir quite thick and do not immerse in the liquor, 
but drop on top of meat.-Mrs. C. 0. Markham. 

Ga-mish cokl meats with thin 'slices of orange having in center of 
each fancy shape of jelly. 
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"Herbs and other country messes, 
Which the neat-handed Phyllis dresses." 

-MiltorL 
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The fresher the vegetables are, the more wholesome. All vegetables 
cooked in water, should be put into boiling water at once. Never in cold 
water which is allowed to heat the vegetables in it. Old potatoes should 
be peeled and allowed to stand in cold water for two or thJ>ee hours before 
boiling. Green corn and peas should be prepared and cooked at once. Do 
not allow vegetables to remain in the water after they are tlone, but drain 
them in a colander and dress as directed in the various L"ecipes. A little 
soda added to the water in which greens are cooked will preserve the color. 
A little charcoal, tied in a muslin bag and dropped in the· water in which 
vegetables are boiling will kill the unpleasant odor. 

ESCALLOPED POTATOES 
Slice potatoes thin on cabbage cutter; put layer in_ dish; salt and 

pepper; add pieces o:f butter; dr·edge lightly with flour; frnl the dish with 
these layers within an inch of the top; nearly cover with :rich milk-Mrs. 
Artie Corbin. 

FRENCH POTATOES 
Pare and wash potatoes; cut them lengthwise into one-half inch 

pieces and fry them in lard; lay on napkin and salt. 

PITTSBURG POTATOES 
One quart potatoes diced, let stand in cold water fo:r one hour; one 

small onion diced and boiled five minutes. Add one-half ean pimentoes 
and boil five minutes. Make cream sauce of four tablespoons flour, one 
pint milk, one-half pound grated cheese. Pour over the vegetables and 
bake twenty minutes.-Mrs. C. D. Slocum. 

SARATOGA CHIPS 
Pare and slice potatoes very thin with potato slicer;: let them remain 

in ice water three hours, drain and wipe dry and fry in hot Jard; salt while 
hot. 
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BAKED POTATOES IN HALF SHELL 
Six medium 9)otatoes, two tablespoons butter, three tablespoons hot 

milk, beaten whites of two eggs, salt and pepper. Bake potatoes in a 
shallow pan in hot oven until soft, or about forty minutes. When soft 
press between the fingers and skin to let the steam escape. Cut length
wise and scoop out inside. Mash and add butter, milk, salt, pepper and 
whites of eggs. Refill shells, grate cheese on top and bake five to eight 
minutes.-Mrs. F .. H. DeGolia. 

SOUTHERN SWEET POTATOES 
Peel enough potatoes for six people and slice about one-quarter 

inch thick. Place in baking dish and add one-half cup water. Sprinkle 
over top one-half cup sugar, butter size of walnut and nutmeg to taste. 
Cover and boil until tender, add more water if necessary, but let it be 
boiled low and liike syrup when done. Remove cover and set in oven to 
brown lightly. Hubbard squash is very nice baked this way.-Mrs. J. E. 
Maupin. 

ONE \'r./ AY TO COOK SWEET POT A TOES 
Pare and roast with meat. Are delicious.-Mrs. E. B. Spears. 

SWEET POTATOES 
Boil in kettle; when done lay in oven a few minutes. If any are 

left over, slice tlliin and fry in butter. 

ESCALLOPED TOMATOES 
Slice five large tomatoes; add one teacup of crackers or stale bread 

(latter best), one teaspoon butter, salt and pepper: bake about one-half 
hour in mo'derate oven.-Allie Miller Holkins. 

STUFFED BAKED RIPE TOMATOES 
First cut large slice off top and then remove all the inside with a 

teaspoon; put this in chopping bowl and chop with one large onion, big 
cup bread crumbs, salt, pepper and big piece melted butter (do not peel 
tomato) ; mix alJ the above and fill the tomato; bake until done.-Mrs; A. 
Osborn. 

ESCALLOPED SQUASH 
Into a well buttered dish put a layer of squash, sliced thin, and 

sprinkle with salt and the same amount of sugar. Alternate in this way 
until dish is fulJ. Put in one-half cup of cream or milk. Butter the top, 
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dusting on a little pepper. CQver and b~}ke for one hour. Rermove cover a 
few minutes before taking from oven.-Mrs. C. D. Slocum. 

SUMMER SQUASH AND CORN 
One tablespoon butter in frying pan, add one small. onion cut fine, 

and fry until it begins to brown. Have squash cut into small dice and corn 
cut from four or five ears. Add these to the onions and season. Cover 
and cook very slowly for three-quarters of an hour or until done.-Mrs. 
Clark L. Belnap. 

CORN CUSTARD 
One can corn, one cup milk, one tablespoon Kingsford's. corn starch, 

two eggs, salt, pepper and butter. Bake one-half hour.-Ml"S. J.B. Hendee. 

CORN FRITTERS 
One quart sweet milk, three eggs, one cup corn, one-half teaspoon 

salt, flour to make stiff batter. Beat the eggs separatcl.y and add the 
whites beaten to a stiff froth. Add corn last, fry in hot lard. Serve with 
maple syrup, vanilla sauce or cream and sugar.-Mrs. H. P. Egan. 

SPANISH RICE 
One coffee cup rice soaked over night. In the morning add four 

cups boiling water, salted, then cook rice. One quart tomatoes, one-half 
can pimentoes, small, one-half pound cheese, touch of red pepper,. one
quarter pound sliced bacon. Crisp the bacon, then break up into small bits. 
Grind or chop one onion, then cook in the bacon grease for ·five minutes. 
Put ingredients into a bake dish in layers with bits of butter over each 
layer. Sprinkle bread crumbs over top and bake forty· minutes.-Mrs. 
Hattie L. Walter. 

SPANISH RICE 
Two cups cooked rice, seasoned with salt, one cup ehopped cheese, 

one cup chopped onion (if you wish it), one pint strained tm:natoes, two or 
three pimentoes cut fine, butter size of an egg', pepper. Put in layers with 
cheese on top. Bake one-half hour or more.-Mrs. Anna S. Jenne. 

CHEESE AND MACARONI LOAF 
One-half cup macaroni broken in small pieces, one cup milk, one cup 

soft bread crumbs, one tablespoon butter, one tablespoon chopped green 
peppers, one teaspoon each of chopped onion and parsley·, three eggs, one 
teaspoon salt, one-half cup grated cheese. Cook the maearoni in boiling 
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water until tender then rinse in cold water. Cook the parsley, onion and 
pepper in a little water with the butter, allowing the water to boil away. 
Beat eggs separately. Mix all together and add beaten whites last. · Line 
baking dish with buttered paper and set in pan of hot watei·. Bake from 
one-half to th ree~quarters of an hour and serve with tomato sauce.-Mrs. 
H.B. Cole. 

MACARONI WITH TOMATO SAUCE 
Pour hot ''vater on macaroni; boil until tender; drain. One quart 

tomatoes, four whole cloves, one small onion, salt; a little red pepper; cook 
ten minutes and strain through colander. Brown two tablespoons butter 
with two of flour; cook all together ten minutes. Serve hot.-Mrs. L. C. 
Van Gorden. 

MACARONI VilITH CHEESE 
One-fourth pound or twelve sticks macaroni, brnken in one inch 

lengths and cooked in three pints boiling water (salted) ; cook twenty 
minutes; turn· into a colander and pour over it cold water; drain. Make a 
sauce of one tablespoon each of butter and flour and one and one-half cups 
of hot milk, salt; put a layer of g1;ated cheese in bottotn of bake dish, then 
a layer of macaroni and one of sauce, then cheese, macaroni and sauce and 
cover the top with fine bread crumbs, with bits of butter dotted over, and a 
little grated cheese; bake until brown.-Mrs. Fred Spicer. 

BOSTON BAKED BEANS 
A quart of white beans, covered with two quarts of lukewarm water 

in a pan, should be placed on the back of the range early in ·the morning, 
say eight o'clock. At noon, if the heat has been sufficient, they will have 
a shriveled appearance and be slightly soft to pressure. Have ready an 
earthen bean 110t which comes for the purpose, with a pound of salt pork, 
uncooked, in the bottom, which is to be covered with beans; add pepper, 
but no salt, as the pork is sufficiently salty, and about one large tablespoon 
of New Orlean~ molasses, to give a fine color, then fill up with water and set 
in moderate oven to bake slowly six hours, occasionally adding water if · 
necessary, to keep moist. 

BEANS WITH TOMATOES 
Boil beans until tender and season with butter, salt, pepper and 

sugar to taste. Pour in a cup of c0oked tomatoes to a quart of beans. 
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BAKED GREE:t;J PEPPERS 
Cut off the stem ends of six medium sized green pepopers and be 

careful to remove every seed; pour boiling water on the f)eppers and let 
stand until cool, then fill with the following dressing. Dres:;ing: One pint 
stale bread crumbs soaked in sweet milk, one-half cup gratect cheese, salt 
to taste; fill peppers and bake one hour.-Mrs. lVL I-I. Beman. 

CELERY 
Trim neatly the celery left from the table, cut in half inch lengths; 

boil till clone; put on lump of butter, milk, salt, and pepper to :Suit taste.
Mrs. W.R. Yonker. 

CHOPPED BEETS 
Boil and peel the beets and chop tine, then put in an earthen dish 

and set over a kettle of boiling water; season with salt, pepper and butter; 
stir while heating and serve hot.-Mrs. John J. Milbourn. 

CABBAGE SLAW 
To a piece of butter size of small egg, slightly browned, add medium 

sized head of cabbage, shredded, with salt and pepper to taste; cover and 
wilt; have ready one beaten egg, one-half cup sour cream,, small half cup 
vinegar; mix and pour immediately over wilted cabbage; cook one minute; 
serve hot. It is nearly as good cold.-Mrs. Carl Markham. 

SAUER KRAUT 
Take firm heads of cabbage, slice on cabbage cutter; pack in crocks; 

put in a layer of cabbage, sprinkle with equal parts granulated sugar and 
salt, as though preparing fot· table; po1.md each layer until juice stands on 
top, continue process until four inches from top of jar; let ferment four 
days, after which put where it is cool. Ready for use.-Mrs. J. B. Bradley. 

STEWED CUCUMBERS 
Select large, full-grown cucumbers, peel them, cut into halves, 

scrape out the seeds, and cut each half crosswise; soak in coold water until 
cooking time. Cook in boiling salted water thirty minutes; drain, dish, 
pour sauce Hollandaise over them, and serve.-Miss Adah Merritt. 

CREAMED CAULIFLOWER 
Chop cauliflower fine, cook till well done, add cream arr<l season with 

salt and pepper. Time for cooking about one hour. 
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CAULIFLOWER WITH CHEESE SAUCE 
Soak cauliflower for one hour in strong salted water. Remove tough 

leaves. Boil t1rn vegetables until tender, then drain. Place in dish and 
serve with a pint of white sauce to which add t\\ro large tablespoons of 
grated cheese, pinch of red pepper, beaten egg yolk and two tablespoons 
butter. 

FRIED PARSNIPS 
Boil in salted water until tender, cut into strips, dip in beaten egg 

and cracker crumbs and fry in melted butter. 

CREAMED TURNIP AND CELERY 
Use two odffee cups of turnip and one of celery that have been sliced 

and cooked separately in unsalted water until tender. Mix lightly together, 
season with level teaspoon of salt and one-eighth teaspoon of pepper, add 
heaping tableSJ)OOn of butter and set in back of range until almost time to 
serve, then add one cup of cream. 

ESCALLOPED ONIONS 
Take eight large onions, slice them and boil until tender; lay them in 

a baking dish~ putting in bread crumbs, bits of buttei-, salt and pepper 
between each .layer until the dish is full, putting bread crumbs last; add 
milk or cream until full. Bake one-half hour. 

STRING BEANS 
String the beans and wash thoroughly, cover ''-'ith water and add 

half teaspoon ,soda, boil fifteen minutes, pour off soda water, add enough 
cold water to cover the beans and boil till tender. Drain off water and 
season with butter (or sweet cream), salt and pepper. 
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r __ Bre_ad __ ! 
"But tho' so much of learning had been crammed into her head, 
She couldn't for the life of her compound a loaf of b-reail." 

31 

Three things are indispensible to success in bread making: Good 
yeast, good flour and watchful care. In sponging bread iii the "wetting" 
is too hot the bread will be coarse. Use water at blood heat. Always set 
bread in stoneware, as more steady and uniform heat can be maintained 
in stoneware than in tin. Keep bread in a stone jar or tin box, closely 
covered. Wash and scald the bread box every baking day. Do not put a 
cloth or paper in the bottom of the box, as it absorbs tlue moisture from 
the bread. In cutting new bread for the table, heat the.knife . 

QUICK YEAST 
One and one-half tablespoons of flour, one and one-half tablespoons 

sugar, one and one-half tablespoons salt; mix these together and add one 
pint of boiling water, then add one pint cold water. Pare and cook six good 
sized potatoes, mash them fine, then add one pint hot water to them and 
mix them with the first quart; soak one yeast cake and add when luke
warm.-Mrs. A. B. Bradley. 

POTATO YEAST 
One-half cup flour, one-half cup salt, one-half cup sugar; add three 

potatoes boiled and mashed and one quart boiiing water.. €ook until clear, 
stirring constantly. When cool add one yeast cake whi€h has been soaked 
in warm water until soft. 

WHITE BREAD 
;. : l Two cups yeast, one and one-half cups water, flour enough to make 

a thick sponge. Give it a vigorous beating, cover and le.tit rise over night. 
In the morning add flour to make it stiff enough to knead.. Knead it until 
it is smooth and elastic, let it rise again in the bowl t.rntiil it is light and 
spongy, then shape it into loaves and put them into greased! or floured pans. 
When they have risen in the pans to double their bulk, "bake in a hot oven 
forty-five minutes. 

SALT RISING BREAD 
One-half cup corn meal, a pinch of soda and salt. Seald with boiling r water and beat in the wind for five minutes; let stand in a warm place, 
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undisturbed, ifrom one mo1'ning to the next. Set in a sponge, and when 
very light mfa immediately into loaves. When light, bake; must be kept 
warm. 

GRAHAM BREAD (WITH YEAST) 
Take a pint of bread sponge, add to it three tablespoons brown 

sugar dissolved in a little warm water. Thicken this with unsifted flour 
(graham), put in a tin and let rise. When light bake in a moderate oven.~ 
Mrs. Mary J. Hy:de. 

RAISED GRAHAM BISCUIT 
One-half pint graham flour, one-half pint white flour, one-half pint 

sweet milk, one-half yeast cake or one,-half pint liquid yeast, one-half cup 
sugar, one-half eup butter or other shortening. Mix and Jet rise until it 
doubles its bu-1k, oadd one teaspoon salt and one-half teaspoon soda, if need
ed. Roll out and put in tins to rise. When ready to bake wet the top \vith 
milk and spr:inkJ.e with sugar. Bake in a moderate oven.-1\llrs. Mary J. 
Hyde. 

BOSTON BROWN BREAD 
One cup sweet milk, one cup sour milk, one cup molasses, one cup 

corn meal, three cups graham flour, one tablespoon soda. Steam two and 
one-half hours.-Mrs. John Claflin. 

BROWN BREAD 
Two c1:ips buttermilk, two large kitchen spoons shortening, two 

scant teaspooms soda, dissolved in the milk, one teaspoon salt, one egg, two 
tablespoons molasses, one-half teacup brown sugar, three cups graham 
flour, one cup wheat flour. Bake slowly in a moderate oven.-Mrs. C. D. 
Stringham. ~ 

ENTIRE WHEAT BREAD 
One large spoon flour moistened with little cold water, three large 

spoons of mas11el9 potatoes, add enough boiling water to make two quarts, 
one-half cup sugar, one spoon salt, one yeast cake dissolved in little warm 
water, when c-001 add' yeast; set in warm place to rise. Will make two or 
three batches of bread. Use one-half water with yeast; make stiff paste 
with whole ·wheat flour; beat well; when light knead well (not too stiff) ; 
make into loaves; let rise (not too light); bake well.-Mrs. Laura Hyde. 

CORN BREAD 
One cup graham flour, one cup white flour, two cups Indian meal, 

two-thirds cup molasses, three cups buttermilk, two teaspoons soda, one-
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half teaspoon salt; steam three hour~ and bake fifteen minutes.-Mrs. E. 
F. Knapp. 

CORNMEAL BREAD 
One cup sour milk, one-half cup sugar, one teaspoan of soda, a little 

salt, one cup corn meal, one cup flour; steam two hours; bake one-half 
hour.-Jeanette Hosler. 

PENNSYLVANIA DUTCH BREAD 
Four cups soft bread sponge, one and one-half cups sugar, one cup 

currants and raisins, two eggs beaten separately. Not too much flour. 
Stir with wooden spoon.--Mrs. H. L. Boice. 

BRAN BREAD 
Four cups bran, one cup flour,' one-half cup raisins, two cups sour 

milk, one and one-half teaspoons soda, two teaspoons baking powder, two 
tablespoons molasses, two tablespoons sugar, salt: Bake one hour.-lVfrs. 
W. L. Hurd. 

BRAN BREAD 
One-fourth cup molasses, one-fourth cup brown sugar, one egg, salt, -

one teaspoon soda, one cup sour milk, raisins, one cup graham flour, one
half cup wheat flour, two cups br~\n. Bake slowly.-Mrs. Ernest Crane. 

NUT BREAD 
One-half cup sugar, one egg, one and one-half cup: milk, four cups 

flour, four teaspoons baking powder, one cup broken nu:t meats, one-half 
teaspoon salt. Let stand and rise twenty .minutes.-Mrs. Chas. E. Peck. 

JOHNNY CAKE 
One teacup sour milk, one teaspoon soda, one-half teacup molasses, 

one egg, two tablespoons melted butter, one and one-half cups Indian meal, 
· one-h~lf cup flour.-Mrs. Cora Keiffer. 

JOHNNYCAKE 
One pint corn meal, one pint of flour, one pint sour milk, two eggs 

beaten, one-half cup sugar, butter size of an egg, one teaspoon soda dis
solved in a little milk, add soda at the last; bake twenty mi~utes.-Mrs. 
Geo. Strank. 

BUNS 
Three cups bread sponge, cream and add to sponge, one egg, one

half cup sugar, one-half cup lard; Mix in hard loaf, and when light roll 

I ., 
-[i 
"[ 

' 

-1 

l~ 
~ ' 

,I 
; 
.I 

~ 

.{'.' " .. 

r 
J 
'f 

--~ 



r~ 

! 

' .~;v • 
........,,.,..... __ ..,.___ __ ~ -~f-L_ __ __ ... _, __ ;,.,.-,..,.;;""""""'""~"";;..,""-..::-;;;..:--~---.z,~~---""""~""""' ..... --• ...,~""'"1 

34 CONGREGATIONAL COOK BOOK 

out and cut like biscuit, leaving room in tins for them to raise. When light 
bake twenty or thirty minutes.-Mrs. R. M. Rulison. 

HOT CROSS BUNS 
Beat to a cream one cup sugar and one scant cup butter. Add 

gradually three eggs well beaten in one pint of scalded milk, blood warm. 
Put in flour enoug·h to make a sm0oth batter. Add one yeast cake dissolved 
in one-half cup lukewarm water. Beat until it blisters well. In the morn
ing knead rapidl~r, but do not use over one-half cup of flour in the kneading. 
Dough must be very soft. Rub over top with warm butter, and let rise. 
When double in bulk cut into balls like tea biscuit and rub each bun with 
a little butter and make a cross on top with a sharp knife. Let rise and 
bake.-1\/Irs. Jennie Miller. 

WHITE MOUNTAIN ROLLS 
Take one pint of bread sponge, add whites of two eggs beaten to a 

froth, one-fourth cup of sugar, one-half cup butter; let it rise, mix into 
rolls and let it rise again; bake thirty minutes.-Jeanette Hosler. 

PARl<ER HOUSE ROLLS 
One cup sweet milk, scalded and then cooled, one-quarter cup butter 

added to hot milk, one-quarter cup sugar, one cup liquid yeast, one 
quart flour added the last thing without stirring, let stand over night; 
knead into loaf without adding more flour; set in a warm place to rise; 
when light make into rolls, Jet rise and bake.-1\llrs. E. B. Spears. 

PGP-OVERS 
One large cup sweet milk, one egg, pinch salt; two tablespoons 

melted blltter, one teaspoon baking powder, flour. Mix into a smooth, very 
thin batter, and bake in gem pans.-Mrs. F'rank Graham. 

BAKING POWDER BISCUIT 
Two lange cups flour, little pinch of salt, lard the size of an egg, two 

teaspoons baking powder; mix very soft with sweet milk.-1\.irs. Nancy 
Jopp. 

SHREDDED WHEAT BISCUIT F'OR BREAKF' AST 
\Vann the biscuit in the oven to restore crispness-don't burn

pour hot milk over it, dipping the milk over it until the shreds are swollen; 
_ then pour a little cream over the top of the biscuit. Or, serve with cold 
milk or cream,. according to individual taste. 
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GRAHAM GEMS 
Cup sour milk, one egg, melt a lump of butter, two tablespoons of 

molasses, wheat and graham flour half and half, salt to, taste, one-half 
teaspoon of soda, melt in boiling water, pour in after the otfie·r ingredients 
are mixed. Have your gem tins greased and warm; baike in moderate 
oven.-lVIrs. W. R. Yonker. 

FLOUR GEMS 
Cream one-third cup butter, add gradually one-fourth cup sugar, 

one-fourth teaspoon salt, one egg, three-fourths cup sweet milk, two cups 
sifted flour, four level teaspoons baking powder. Bake in hot buttered 
gem tins about twenty-five rninutes.-Mrs. J. H. Gallery. 

SA.LL Y L UNNS 
Three cups flour, three tablespoons butter, three tablespoons sugar, 

two eggs, one cup sweet milk, two teaspoons baking powder .. -Mrs. Elida 
Hale. 

DATE MUFFINS 
Cream one-third cup butter, add one-fourth cup sugar. and one egg 

beaten light. Sift together three times, two level cups tlour and three 
teaspoons baking powder and one-half teaspoon salt. Ada to first mixtme 
alternately with three-fourths cup swe.et milk. Beat thorou:ghly and add 
scant half cup of dates cut ·fine. Bake in hot well buttered muff-in pans.
Mrs. John Adams. 

CORN MEAL PANCAKES 
One egg, two cups sour milk, two teaspoons soda, one cup flour, one 

cup corn meal, little salt.-lVfrs. Geo. Strnnk. 

WHEAT FLOUR PANCAKES 
One cup sour milk, salt, a dash of baking powder, and flour enough 

to make real thick; then add one teaspoon soda dissolved in boiling water. 

BREAD GRIDDLE CAKES 
One and one-half cups stale bread crumbs, one anrl one-half cups 

scalded milk, two tablespoons butter, two eggs, one-half cup flour, one-half 
teaspoon salt, four teaspoons baking powder. · 

BREAD GRIDDLE CAKES 
Soak two cups stale bread crumbs in a little waterJ two cups sour 
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milk, one egg, one-half teaspoon salt, one teaspoon soda, flour to make a 
thin batter.-Mrs. E. F. Knapp. · 

ENGLISH PANCAKES 
One pint milk, two eggs, one tablespoon sugar, two cups flour, one 

teaspoon baking powder, one cup sweet cream, pinch of salt. Sift flour, 
salt and powder together. Add the eggs beaten with the sugar and mix 
with the milk and cream to a batter.-Miss Mary Walker. 
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r Entrees !'!Ii Luncheon Dishes I 
"It is the bounty of nature that we live; but of philosophy that 

we live well."-S'eneca. 

LUNCHEON TOAST 

37 

One tablespoon melted bi1tter, one cup boiled rice, one cup cream, 
one-half onion grated, one cup stewed tomato, one 35c can shrimp, salt and 
paprika. Serve hot -0n buttered toast.-Mrs. H. C. Minnie. 

. DEVILED EGGS 

Boil eggs hard; cghell and cut in halves, slipping the yolks into a 
dish; rub with a spoon until fine. Dressing-One tablespoon melted butter, 
one of vinegar, one teaspoon sugar and one of mustard; add salt and pepper 
and pour over the yolks. Mix and replace in the whites of the eggs. Cut 
a slice from the end so they will stand and place on dish garnished with 
lettuce.-Mrs. Anna Corbin Hughes. · 

EGG NESTS 
One cup chop.pecl meat, one-half cup bread crumbs· or rice, one

fourth teaspoon salt, butter. little pepper and moisten with water; put in 
muffin rings, leaving hole in center into which break an egg. Bake and 
serve hot.-Mrs. Geo. LaFever. 

GOLDENROD 
To a rich cream gravy add the sliced whites of hard boiled. eggs. 

Put in a shallow dish; cover with ·yolk of egg, which has been squeezed 
through a vegetable press, and garnish with green. Serve very hot.-Mrs. 
H. C. Minnie. 

OMELET 
Beat yolks and whites separate. Add to beaten yolks one scant 

tablespoon of milk for each egg, then add beaten whites quickly. Tum 
mixture into frying parn containing hot butter. Cover. As soon as lightly 
browned, cut in quarte1~s and turn with cake turner. Take up on warm 
platter and serve.-1\'.Irs .. L. T. White. 

ASP ARAGUS OMELET 
Beat the whites of six eggs to a stiff froth that will stand alone, 

and the yolks to a smooth, firm batter; add to the yolks pepper, salt and 
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cream or water (never milk), and then beat in the whiites. Have the pan 
hot, and when the melted butter upon it hisses, pour in the egg mixture. 
Be careful not to stir; but if there be danger of burning slip a broad-bladed 
knife underneath. When turning out on the hot platter be careftil not to 
break. Pour over omelet a rich creamed asparagus. Mushrooms· can be 
used the same way. 

D 
CHEESE PUFFS 

One cup grated cheese, two cups flour, two tablespoons butter, two 
teaspoons baking powder, one teaspoon salt, milk to make a soft dough to 
drop from spoon. Put slice of cheese on top and bake.-Babe Vaughan 
Spencer. 

DUTCH CHEESE 
Take a pan of sour milk, scald slowly on the bacik part of the stove. 

When scalded pour in a colander to drain, then turni ont in a dish; mix in 
some butter and nice sweet cream ; add a little salt.-Mrs. Mary A. Harris. 

WELSH RAREBIT 
One teacup of grated cheese, three eggs, one tablespoon of butter, 

three tablespoons of sweet cream, one-half teaspoon mustard, one-half 
teaspoon salt. · Put the cheese, butter and cream into a ·double boiler; when 
the cheese is melted, stir in the eggs, slightly beaten; add the seasoning 
and pour over slices of hot buttered toast. Serve at once on hot plates. 
If allowed to cool this dish will be ruined.-Mrs. Martha Ramsay. 

CHEESE STRAWS 
T\.VO cups grated cheese, one cup butter, flomr to roll out, cut into 

narrow strips and bake in oven a light brown.-Mrs. Artie Corbin. 

CHEESE FONDU 
Soak one cup of fine dry bread crumbs in two cups of rich fresh 

milk, or it will curdle. Beat into this, three eggs, whipped very light, one 
tablespoon melted butter, pepper and salt; lastly, one-half pound cheese. 
Put in a buttered dish, strew some bread crumbs crve1r top, and bake in a 
quick oven. Serve immediately in the baking dish,. for it will soon fall.
Mrs. Artie Corbin . 

SHREDDED WHEAT BISCUIT WITH STRAWBERRIES 
Prepare berries as for ordinary serving. Warm_ biscuit in oven 

before using. Cut or crush oblong cavity in top of biscuit to form basket. 
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Fill the cavity with berries and serye with cream or milk. Sweeten to 
taste. Peaches, blackberries, raspberries, blueberries, pineapple, l:!ananas, 
and other fruits, f:rnsn or preserved, can be served with Shredded Wheat 
Biscuit in the same way. 

FRITTERS 
Two eggs well beaten, one-half cup sweet milk, teaspoon baking 

powder, stir quite stiff, turn often.-Mrs. Nancy Jopp. 

FRITTERS-APPLE, BANANA OR PEACH 
Two eggs W€ll beaten, one-half cup milk, two heaping teaspoons 

baking powder; flour, like cake batter. Add fruit last. Bake like fried 
cakes, only lard smoking hot. 

BREAD STICKS 
To a little bread dough add some butter; mix thoroughly and roll 

in small sticks; let rise and bake to a light brown, leaving them in the oven 
to dry. Serve as a. \.Vafer.-Mrs. Mary A. Harris. 

MARGUERRITES 
Boil frosting with whites of two eggs, one cup sugar, one-third cup 

water; add one cup !finely chopped nut meats. Take unsalted wafers, cover 
with the icing, bake in :a slow oven till a delicate brown. Nice for reception 
lunch or any time.-Mrs. S. L. Adams. 

BUTTER CHRYSANTHEMUMS 
To serve butte1: in dainty individual patties, take ·a piece of mos

quito netting, rinse :through boilil1g water with a little salt in it. Then dip 
in cold water; take small pieces of butter and press. through with fingers; 
set in refrigerator till wanted. 

TO BUTTER CRUMBS 
Allow two tablespoons melted butter to each cup of crumbs. Stir 

with a fork lightly to coat crumbs evenly. 

CLUB SANDWICH k 
Toast a slice of bread and butter it. On one half put, first, a thin 

slice of bacon which has been broiled till dry and tender, next a slice of the 
white meat of either turkey or chicken. Over one half of this place a 
circle cut from a ripe tomato, over the other half a tender leaf of lettuce. 
Cover with a generous layer of mayonnaise, and complete this delicious 
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"whole meal" sanchvich with the remaining piece of toast.-Ml's. Clyde I. 
Webste1;. 

NUT AND FIG SANDWICHES 
Wash and remove the hard end from one-half pound of figs; chop 

fine and boil in a very little water until tender. Spread the bl'ead to be 
used for sandwiches with dairy butter, over this on one slice spread a 
layer of marmalade, thus made, and on the other a layer of peanut butter. 
Press the slices together firmly.-Mrs. A. D. Gallery. 

CHEESE SANDWICHES 
One-half pound rich cheese, one-half cup butter;, a pinch cayenne 

pepper, a little salt; cream together; add either celery or olives, chopped 
tine; spread between wafers and put in a cool place untii ready to serve.
Mrs. F. Godding. 

CELERY SANDWICH 
Equal parts of finely minced celery and rich cream cheese, moisten 

with mayonnaise, season vvith pepper and salt, spread on buttered bread 
and fold together. 

CREAM SANDWICH 
Toast some bre~1d and butter it. Chop ham and tongue together 

very fine and mix ,,;rith the yolk of one egg and some sweet cream; heat 
this and spread on toast. 

SAUTED CHEESE SANDWICHES 
Mix grated cheese with salad dressing and sprearl between slices o:f' 

buttered pread. Dip in white of egg slightly beaten with one tablespoon 
milk. Cook in hot oven until a delicate brown. 

ALMOND SANDWICHES 
One part chopped almonds, to two parts grated or shredded salted 

celery. Moisten with mayonnaise and spread between thin slices of brown 
bread. 

BOSTON SANDWICHES 
Press one cup of baked beans through a sie\'e and mix with them 

a tablespoon of finely minced boiled ham; season witF.i pepper and a dash of 
French mustard and rub to a paste with a great spoonftil of butter. Spread 
upon thin slices of crustless Bostoi1 brown bread and press the slices 
firmly together. 
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SARDINE SANDWICHES 
Sardines picked up fine and mixed with cold boiled ham, also minced 

fine, and all well seasOJ1ed \Vith a regular mayonnaise dressing make a 
delicious filling for sandwiches. 

EGG SANDWICHES 
Chop the whites of hard boiled eggs; mix the yolks smooth with 

mayonnaise dressing, add the whites and spread on buttered bread.-Mrs. 
H. C. Minnie. 

Cut brown b:read into very thin slices, buttering lightly. Lay 
between two of these slices, sandwich fashion, a filling made of cream 
cheese or cottage cheese in which has been mixed chopped olives.-Mrs. 

;I L. T. White. 
SANDWICH FILLINGS 

Peanuts.-Equal parts of finely chopped, well roasted peanuts, and 
celery mixed with enough mayonnaise or thick cream to spread well. 

Marmalade.-Finely chopped nut meats, mixed with equal quantity 
of orange marmalade or a tart jelly, as currant or grape. 

Cheese for Sandwiches.-One poui1d cheese, one teaspoon mustard, 
one teaspoon salt, three-fourths _cup cream, one egg. Melt cheese as for 
rarebit.-Mrs. Ernest Crane. 

Egg Sandwich.-The yolk of four hard boiled eggs, mashed with 
fork, moisten with cream or dressing and season with red pepper and salt. 
Spread thick. 

Pepper Sandwioh.-Chop canned red sweet peppers, add salt, a little 
vinegar and spread quite thick. 

Onion Sandwich.-Soak slices of large onion in well sweetened ice 
water for an hour before placing between thin slices of buttered bread. 

i '. 
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r __ s_ala_ds __ I, 

"To make a perfect salad there should be a spendthrift for oil, a 
miser for vinegar, a wi:;e man for salt, and a madcap to stir the 
ingredients up and mix them weil together."-Spani:sh Proverb. 

There are four essentials to a good salad; everything that goes into 
it must be ice cold, the gTeen vegetables used must be perfectly clean and 
crisp, the ingredients o:f a mayonnaise must b.e P. roperly proportioned and . . 
thoroughly blended, and the salad materials should be well mixed just 
before dish is served. 

DELICIOUS FRUIT :SALAD 
One pound white grnpes cut in hal:f and seeded, four sour apples 

cut fine, one large stalk cele1·y, one cup pinea:pple, two l:Jananas. Mix with 
the follo\ving dressing: One-hal:f cup sugar, one teaspoon mustard, one 
teaspoon salt, one teaspoon soft butter, three beaten eggs, one-hal:f cup 
vinegar. Cook until thick. Serve on lettuce lea:f wi:th chopped nut meats. 
Will serve twelve.-Mrs. Dell Ranney. 

LETTUCE SALAD 
Shred lettuce and add the following dressing: Two teaspoons grated 

onion, one-half teaspoon dry mustard, one-hal:f teasp,~on salt, one table
spoon lemon juice, one and one-half tablespoons vin1egar, tvvo tablespoons 
melted butter. Keep in a whrm place until ready to serve, if not it 
separates.-Mrs. John T. Hall. 

PEA SALAD 
One can peas, drain off liquid, one and one-half eups celery cut very 

fine, one and one-half cups potatoes cut very fine, salt :and pepper to taste. 
Add mayonnaise dressing. Serve on lettuce leaf.-Mrs.. L. F. Shirkey. 

ANTIPASTO SALAD 
Head lettuce, ripe tom~ttoes, one can antipasto. Put lettuce on indi

vidual salad plates, separate tomatoes in quarters and put on lettuce, then 
add antipasto. Use the following dressing: T'No-thircls tarragon vinegar, 
one-third olive oil, salt and pepper to taste.-Babe Vaughan Spencer. 
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COTTAGE CHEESE SALAD 
About one poimd cottage cheese, one small green pepper, one small 

red pepper, or pimento may be used, one scant half cup chopped onion, one
third cup chopped cele1·y, moisten we11 with salad dressing.-Mrs. H. V. 
Perkins. 

PINEAPPLE SALAD 
Arrange on lettuce one slice of pineapple cut into small pieces with

out disturbing the shape of the slice. Make a pat of cottage cheese the 
same size and shape, cu'tting out the center like the pineapple. Put strips 
of pimento on cheese. a1Tanging like petals. Fil1 center with chopped nuts 
and salad dressing. If more dressing is desired put some around edge of 
the salad.-Mrs. Clark L. Belnap. 

SHRIMP SALAD 
Two cans sluimp, five hard boiled eggs, two cold boiled potatoes, 

two head celery, diced, and nut meats. Cover with mayonnaise dressing, 
lifting lightly with fork to mix thoroughly. When ready to serve, add a 
dash of vvhipped cream into which has been stirred some salad dressing. 
Serve on lettuce leaf and garnish with pimentoes. This serves sixteen.
Mrs. F. C. Arnold. 

CODFISH SALAD 
Equal quantities shredded codfish and cold sliced potato, one hard 

boiled egg, one pickle, one-half cup celery. Cover with mayonnaise.-Mrs. 
Frank Graham. 

SHRIMP SALAD 
Four small cans of shrimp, three hard boiled eggs, one full pint of 

nut meats (black walnut meats are best), four bunches of celery, sprinkled 
with salt, one can peas, one pint mayonnaise dressing, one-half pint 
whipped cream. This qiuantity will serve about twenty. 

KIDNEY BEAN SALAD 
One can kidney beans, one level teaspoon mustard, butter size of 

walnut, one tablespoon sugar, salt and pepper to taste, four tablespoons 
vinegar, one good sized onion, one-half dozen sweet pickles. Heat vinegar, 
mustard, sugar, salt and pepper and pour over beans and pickles. Add a 
little salad dressing.-Mrs. Ira McArthur. 
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CHICKEN SALAD 
·Cook and season your chickens nicely; when cold cu:t in small pieces; 

wash and cut your celery the same; take equal parts o;f chicken and celery 
and half as many nut meats. I use the potato salad dressing for it.-Mrs. 
Mary A. Harris. · 

BEET SALAD 
Boil beets; when cold, chop, not very fine, chop more cabbage than 

beets, keep separate till just before using. Dressing: 0Fie egg, two table
spoons sugar, one teaspoon mustard, beat up; add tablespoon butter, coffee 
cup vinegar, little salt, pirich cayenne pepper, cook; put together just 
before sending to table.-Mrs. Artie Corbin. 

TOMATO JELLY WITH SALADS 
Heat one can tomatoes, strain and add one-half box gelatine; salt, 

pepper and spice; turn into baking powder cans and chill~ put slices of the 
jelly on lettuce and heap a chicken or fish salad. on :tomato.-Mrs. F. H. 
De Golia. 

VEGETABLE SALAD 
Trim a bowl with lettuce leaves, slice and make a layer each of the 

following:. Potatoes (cold boiled), tomatoes, cucumbers, onions, hard
boiled eggs, celery; cover the whole \vith mayonaise u~·essing.-Mrs. W. D. 
Crocker. 

ONION SALAD 
Take four nice white onions, peel, slice fine, then put boiling water 

on onions, with a little salt; let stand three minutes, then rinse in cold 
water, using several different waters, then pour over your salad dressing. 
This is fine with pork and beans.-Mrs. Floyd LaFever. 

CHERRY SALAD 
Pit white cherries and stuff ·with hazel-nuts; mix with good salad 

dressing and slice stuffed olives over the top.-Mrs. Liziie Harris Greer. 

A DELICIOUS SALAD 
Celery, nut meats and Malaga grapes make a. delicious salad. Cut 

the grapes in halves and seed them.-Mrs. Walter Mest. 

\VALDO RF SALAD 
Peel eight or ten apples, cut in dice. Chop one or two bunches 

celery, also one bowl of any kind of nuts; mix together and add French 
dressing.-Mrs. A. Osborn. 
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CABBAGE SALAD 
Two-thirds cup sugar, one-half cup vinegar, one teaspoon salt, 

butter size of egg; boil this together until it is dissolved; stir teaspoon 
Kingsford's corn starch into one-half cup cream, then pour all together 
and boil till it doesn't curdle; pour over the cabbage hot and cover; after 
standing one hour is ready for use. Slice the cabbage on a cutter.-Libbie 
Whitaker. 

CELERY SALAD 
One-half head cabbage, three bunches celery, both chopped fine. 

Take, one cup vinegar, a lump of butter the size of an egg, yolks of two 
eggs well beaten, one teaspoon each of salt and mustard, ai pinch of pepper, 
one teaspoon sugar; mix well, put over the fire and stir till lik"e cream, 
pour over the salad and if not moist enough add a little cold vinegar.
Mrs. C. lVI. Seger. 

PEPPER AND GRAPE FRUIT SALAD 
Cut slice from stem end of six green peppers an:d remove seed. Re

fill with grape fruit pulp, finely cut celery and English walnut meats broken 
, : in pieces, allowing twice as much grape fruit as celery and two nut meats 

to each pepper. Arrange on lettuce leaves, and serve.-Bert'ha Wagner. 

BANANA SALAD 
Cut bananas in slices and place in center of dish upom which a leaf 

of lettuce has been placed and dress with lemon dressing made as follows: 
One cup water, one tablespoon Kingsford's corn starch, juice: of one lemon, 
sweeten to taste. Cook till it thickens.-1\llrs. Jennie Mililer. 

SALAD 
Break English walnuts in pieces, slice celery and cucumbers and 

thoroughly chill and dry; slice hard boiled eggs and place nut meats, eggs, 
celery and cucumbers in layers in a dish and pour dressing over all. Dress
ing: Four eggs, one cup brown sugar, two large tablespoons butter, one 
teaspoon mustard stirred with a little water to prevent being bitter, one 
teaspoon salt, dash of reel pepper, two teaspoons Kingsford:s corn starch, 
one cup vinegar, one cup hot water; when cold, a pint of whipped cream 
last.-Mrs. John Claflin. 

PERFECTION SALAD 
One envelope gelatine, one-half cup cold water, one-half cup mild 

vinegar, one pint boiling water, one teaspoon salt, one cup fine shredded 
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cabbage, juice ·of one lemon, one-half cup sugar, two cups celery cut i~1 
small pieces, one-fourth can sweet red peppers or pirnentoes finely cut. 
Turn into a mould and chill. Serve on lettuce leaves with mayonnaise 
dressing, or cut in dice and serve in cases made of red or green peppers, or 
the mixture may be shaped in moulds lined with pimentoes.-1\ilrs. Martin 
Hansen. 

CUCUMBER GELATINE 
Put into a. saucepan half a cup of hot water, three tablespoons 

vinegar, three cucumbers pared and grated, one tablespoon gelatine. Cook 
until gelatine is dissolved, then season and strain into a wet mold. Garnish 
with sliced cucumbers and serve with mayonnaise.-Mrs. H. H. Hamilton . 

VEGETABLE JELLY 
One package lemon jello prepared for fruit jelly. Place in a mould 

two green sweet 1~eppers sliced very fo~e .. one-half cup cabbage sliced fine, 
one-half cup celery sliced fine, one or two ripe tomatoes. Pour jello over 
vegetables and let stand until cold. \iVhen ready to serve turn on a plate 
of lettuce and cover with a dressing of two-thirds vvhipped cream and one
third salad dressing. -Mrs. H. S. Bentley. 

LOBSTER SALAD 
To one can flaked lobster add an equal quantity of finely cut celery, 

one cup diced boiled potatoes; season with salt and pepper. It is better to 
add the salad dressing in layers to prevent breaking up of potatoes. Salad 
Dressing: Fomr tablespoons butter in saucepan, one tablespoon flour, 
blended i11to butter, one cup milk; let cook to a cream. In another dish put 
one teaspoon sugar, one tablespoon salt, one teaspoon mustard, one-half 
cup vinegar. Let this come to boiling point, stir into cream mixture; then 
add the yolks of three well-beaten eggs and remove from fire. After this 
is cool, add the whites of three well-beaten eggs. This will make the dress
ing quite foamy. 

POTATO SALAD DRESSING 
Yolks five -eggs, five tablespoons vinegar; beat eggs and pour on 

boiling vinegar a little at a time; butter size of an egg, one-sixth teaspoon 
red pepper, three even teaspoons made mustard, one teacup sweet cream, 
cook till done;; tho:ee even teaspoons' salt added when it gets cool.-Mrs . 
Artie Corbin. 
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MAYONNAISE.DRESSING 
One teaspoon mustard, one teaspoon powdered sugar, one teaspoon 

salt, dash of cayenne, yolks two eggs, two cups olive oil, two tablespoons 
lemon juice, two tablespoons vinegar. Mix dry ingredients with egg yolks, 
add oil a few drops at a tirne, using an egg beater or a mayonnaise mixer. 
As the mixture thickens thin with a little of the lemon juice,. then add oil 
and lemon alternately, and lastly vinegar. If desired add one-half cup 
cream stiffly beaten before serving.-lVfrs. Clark L. Belnap. 

FRENCH DRESSING 
Twelve tablespoons olive oil, four tablespoorn; vin(;!gar, orie table

spoon dry mustard, one teaspoon salt, one teaspoon onion chopped fine, or 
onion extract, one teaspoon paprika. Add oil last and potht' i!il slowly, and 
be. sure it is well beaten.-Mrs. H. S. Bentley. 

SALAD DRESSING 
Beat an egg well with two tablespoons sugar and a pinch of salt. 

Blend half teaspoon Kingsford's corn starch and two-thirds teaspoon 
mustard with a little water until you have a smooth paste. Work them 
together in a teacup and when they are smooth till the cup with vinegar. 
Beat all together with the egg and sugar, add half a cup of waiter and large 
lump of butter, or if you prefer a tablespoon of olive oil. Stir· over the 
fi.re steady until it has boiled one minute. This dressing will keep for 
months.-Mrs. H. L. Boice. 

SALAD DRESSING 
Moisten one-half cup sugar with three tablespoons vinegar, bring 

to boil. then add one cup of sweet cream and one-half teaspoon l{ingsforcl's 
corn starch. Stir in a little at a tirpe while boiling, whkh will make it 
smooth and creamy. When cold this is a fi.ne dressing for cabbage sliced 
fine or a salad of sliced apples, celery and nut meats.-Mrs: .. T .. A. Farrand. 

SALAD DRESSING 
Three eggs, one cup vinegar, one cup sugar, one teaspoon dry 

mustard, one teaspoon salt, pepper. Cook in a double boiler until it 
thickens, then add butter the size of a walnut. Just before serving tum 
sweet cream over salad.-Mrs. E. R. Britten. 

CRACKERS TO SERVE WITH SALAD 
Grate dairy cheese, add a pinch of salt, spread over crackers; then 
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sprinkle each craeker with a little paprika. Place in tin and set in oven 
until cheese melts. Serve hot. 

CHEESE AND NUTS 
Grate one pound cheese and add cream enough to make it soft. Stir 

in one-half pormd of walnut meats slightly broken, pack into a nabisco 
wafer box, and wltien set, cut in thin slices. Nice to eat with salad. 
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l Pies I 
----8 

"We'll cut it square or bias, 
Or any way we please, 

And faith shall justify us 
When we carve out· pie and cheese." 

-Eugene Field. 

PIE CH.UST 

49 

For one pie, rub together, not too thoroughly, OnE! Cl:lp of flour and 
one-third cup of lard and a pinch of salt, then add just enough water to 
hold the mixture together. Some add one teaspoon co1n meal to make 
crnst more digestable. Use a little more than one-third .cup of lard if pie 
crust is desired rather "short." 

To keep the lower: crnst from soaking, put as evenly as possible on 
the bottom crust nearly all the sugar used for sweetening the pie. Then, 
if a fruit pie, sprinkle a little flour over this before fi!Eng: in with fruit. 
Pumpkin or custard must be dipped with a spoon so as not to disturb the 
sugar, ot· can be poured from a small cup held close to the €rust. 

A little salt improves the flavor of nearly all kinds o·l' pie. 
To prevent pie from running out, wet edge of lower crust just be

fore adding top crnst, and press edges firmly together, also make plenty of 
large openings in upper crust to let out the steam. 

The oven should be quite hot when pie is first put in and.moderated 
afterwards. 

ORANGE CREAM PIE 
Beat together the yolks of two eggs with one-half cup sugar, add 

one heaping tablespoon flour, one level tablespoon Kingsford's com starch 
dissolved in milk. Pour into one pint of boiling milk and cook three 
minutes. Let cool and flavor vvith extract of orange and pour into. baked 
crust. Make meringue of the egg whites, pour over the pie and brown 
slightly in the oven.-Mrs. Elmer McArthur. 

BUTTER SCOTCH PIE 
One tablespoon butter, one tablespoon Kingsforcl's cm·n starch, two 

eggs, one cup brown sugar, one cup milk. Put butter in pan, melt, then add 
sugar and fom tablespoons milk. Cook five minutes, theu add the rest. 
Use whites of eggs for frosting.-Mrs. J. D. Birney. 
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BUTTER SCOTCH PIE 
One and one-half cups brown sugar, one and one-half cups milk, 

yolks two eggs, one tablespoon butter, three tablespoons flour, vanilla. Cook 
in a double boiler. Put into crust previously baked and cover with 
meringue made of the egg whites and pulverized sugar. Brown in oven. 
-Mrs. J. B. Hendee. 

GERMAN TART PIE 
One cup sugar, one-half cup butter, one cup nut meats, three eggs, 

one teaspoon cloves, cinnamon and allspice, one-half teaspoon baking 
powder, wine glass of cherry juice or wine, one cup canned cherries. Fill 
crust and bake.. When ready to serve cover with whipped cream.-Mrs. 
Elton Spears. 

SWEET POTATO PIE 
One cup mashed sweet potatoes, one-half cup butter, one cup sugar, 

two eggs, one pint milk, one-half teaspoon each of cinnamon and ginger. 
Beat potato and butter to a cream, mix ingredients thoroughly and bake 
like pumpkin pie.-1\/Irs. M. L. Clark. 

SOUR CREAM PIE 
. One cup sornr cream, one-half cup seeded raisins, chopped fine, one

half teaspoon cinnamon, one cup sugar, one-fourth teaspoon cloves, three 
yolks of eggs, one white of egg. Bake like lemon ·pie, using the whites of 
two eggs, with two tablespoons sugar. Put on afte1; pie is bal<ed and brown 
in oven. If not liked that way, stir all three whites in together before 
baking.-Mrs. John T. Hall. 

BUTTERMILK PIE 
One cup buttermilk, two-thirds cup sugar, one egg, butter size of 

an egg, one teas~poon each. of cinnamon and nutmeg, one tablespoon flour, 
one cup raisins dwpped, little salt. Put together on stove and let cook 
until thick. Bake with two crusts. Fine.-Mrs. Geo. Pilkinton. 

CHOCOLATE PIE 
Two cups milk, yolks two eggs, two-thirds cup sugar, two table

spoons flour, two tablespoons grated chocolate, butter size hickory nut. 
Heat milk, chocofate and sugar together, then add flour dissolved in a little 
of the cold milk and the beaten yolks of eggs. Let all cook until thickened. 
Flavor with vanilla and bake with only the under crust. When baked 
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cover with two beaten whites mixed with a little sugar.· ·Put in oven again 
and brown slowly.~i\lfrs. B. S. Harris: 'I · 

- - . • .... I 

PUMPKIN PIE . . ·f' 
Two-; thirds cup pt;mpkin, one egg, one-half cup\ sugar, little salt, 

one-half•teaspoon giriger, little nutmeg, a teacup milk; bake forty minutes. 

I -Mrs. Artie Corbin. · !'·.' ,' . 

CUSTARD PIE · 
- J 

Three eggs, three. tablespoons sugar, little salt and nutmeg, three · 
. cups milk; bake in lower crust. " ~· 

I 
. ' ' ..... CREAM PIE . . . . 

Two eggs, one-half cup sugar, two cups milk, one h'eaping tablespoon 
of flour, one heiiping teaspoon Kingsfo-rd's corn starch. 1 ~ Flavor to taste. 
Heat the milk. Beat sugar;_eggs, flour and corn starch. together, add to 
milk and cook to a thick custard. Bake the crust. and ~hen cold fill ·with. 
the custard. Put whipped cream on top.' Serve cold.-lVU·s. F. S. Leighton. 

. . , SQUA~H PIE . i·.; 
One cup steamed squash, two eggs, three-fourths C'.Up sugar, one 

cup milk; one teaspoon cinnamon, one~third teaspoon g'inger'.-Mrs. George 
. S trank. ' · · - ! 

: 
LEMON PIE 

~ ' ·I· . 
One lemon, one cup .sugar, yolks· three eggs, two~thinls cup water, 

stir in two tablespoons flour; when baked add the beat~n ~hites of three 
eggs with three tablespoons sugar.-Mrs. Anna Gallery~· _ . . ' - I I 

·. ' · ': LEMON PIE I .. 
One large cup suga'r, three eggs (yolks of thr~e and whites of one), 

large 1)iece of butter, juice and grated rind of one lemon, two tablespoons 
Kings-ford's· corn starch, one cup boiling water.· Cook'. iri double boiler _ 
until it thickens. Use ·the whites' of the two eggs beaten ~tiffly and two 
tablespoons si.1gar for frosting.-J\l~r~.~ Geo. Strank. ;: 

DUTCI-1 PIE. I~ . . ·r - + 
Line pie tiri with crnst; fill with apples, cut up fine. and bake without. 

top crust, then frost with whites of two eggs.-Mrs. John Hall. . . ~ 

. . APPLE PIE [ · 
Grate sweet apples, sweeten, add three eggs, season. Bake and cover 

\Vith frosting or whipped cream.-iyrrs. Q-eo. LaFever; j· -
~. 
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PIE PLANT PIE 
Stew pie ]Jlm1t and sweeten; add one crumbed cracker and yolks of 

two eggs. Bake with one crnst. When baked, beat the whites of the eggs 
with sugar, and ice the pie. i 

FRUIT PIE 
One cup fresh or canned fruit, yolks two eggs, two tablespoons 

water, one cnp sugar (depends on fruit). one tablespoon flour. Line pie 
tin, mix all togetl'1.er and bake. When done frost with whites of eggs.
Mrs. John Hall. 

MOCK CHERRY PIE 
Cover the bottom of a pie plate with paste. Reserve enough :for 

upper crust. For filling use one cup of cranberries cut in halves, one-half 
cup raisins seeded and cut in pieces, three-quarters cup sugar, one table
spoon flour, lump o:f butter size of walnut. Balm thirty minutes in mod
erate oven. Some like a little more sugar. 

RAISIN PIE 
One le11101n, one egg, one cup sugar, one tablespoon flour, one-hal:f 

cup raisins, one c111p hot water. Beat the egg until light. with the sugar, 
add juice and rind of lemon and mix in flour; add raisins and water. that 
are cool by this time and cook until it thickens. Bake in two crusts. 

FR1ED PIES 
Make pie crust. roll into s1i1all rounds, fill one half with fruit, season 

and turn other half over. Press edges down and fry in hot fat.-Mrs. 
John Adams. 

SUMMER MINCE PIES 
Six crackers:. one cup sugar, one cup molasses, one cup cider, one 

cup water, butte~: size of an egg, one cup chopped raisins, two eggs beaten 
and stirred in, the last thing. Spice to taste.-Mrs. Eliza Gallery. 

MINCE MEAT 
Three bowls meat, six bowls apples, one bowl boiled cider, two bowls 

raisins, one bowl si:iet OJ,' butter, one and one-half bowls sugar, one bowl 
fruit juice or jelly, one cup cooking molasses, two teaspoons each of cin
namon, nutmeg and cloves, salt and pepper to taste. Put together and 
boil until raisins are tender. Three or :four pounds meat will rnahe between 
three and four gallons.-Mrs. Guy Rogers. 

-----··-··-· -- ___ ___._...,._ 
_______ , _______ _ 
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MOCK MINCE MEAT 
Six ci.1ps chopped pared apples, six cups chopped green tomatoes, 

three cups chopped raisins, four cups sugar, one and one-half cups water, 
one tablespoon cinnamon, one-half tablespoon each of allspice, cloves and 
nutmeg, one tablespoon salt, three-fourths cup butter, two glasses jelly. 
All the ingredients except the butter and jelly should be mixed and cooked 
until the apples are soft. Add the butte1· and jelly and boil about fifteen 
minutes. The mock mincemeat is then ready to use or seal.-Mrs. Geo. 
Strank. 
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I~~~--P~u_d_d_in_g_s~~~~l 
"Your dressing, dancing, gadding, where's the good in, 
Sweet lad~r, tell me, can you make a pudding?" 

ESTELLE PUDDING 
Three eggs, well beaten, two and one-half tablespoons sugar, two 

tablespoons butter, three-fourths cup sweet milk, one cup chopped raisins, 
one teaspoon baking powder, fiour to make like cake batter. Steam thirty
five minutes and serve with vanilla sauce.-Amelia Kiper. 

/ 

VANILLA SAUCE 
Two cups boiling water, one cup sugar, one tablespoon Kingsford's 

corn starch, one tablespooi1 butter. Cook until clear and fiavor with 
vanilla.-Amelia .Kiper. 

COTTAGE PUDDING 
One-fourtfo cup butter, two-thirds cup sugar, one egg, one cup milk, 

two and one-fourth cups flour, four level teaspoons baking powder, one-half 
teaspoon salt. Serve with vanilla or hard sauce.-Mrs. Carl Smith. 

RAISIN PUFFS 
Two egg·s, one-half cup butter, two cups flour, two teaspoons baking 

powder, little salt, one cup milk, two tablespoons sugar, one cup chopped 
raisms. Steam. one-half hour in cups. Serve with sauce. Sauce: One 
coffee cup brown sugar, two tablespoons butter, one tablespoon fiour. Stir 
well together tl-1en add one cup boiling water and let simmer a few minutes. 
-Mrs. Ernest Moore. 

SAILOR DUFF PUDDING 
One egg, one tablespoon butter, one-half cup molasses, two table

spoons sugar, (.)TJe and one-half cups fiour, one-half teaspoon soda, salt. 
Add last one-h:alf cup boiling water. Steam forty-five minutes. Sauce: 
Beat yolks of 1th1,ee eggs, one-half cup coffee sugar, add whipped cream arid 
vanilla.-Mrs,, ]L B. Cole. 

RICE PUDDING 
Put one-half cup rice into basin containing one cup water, and cook 

until water is absorbed. Turn into double boiler containing three cups 
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milk. Cook slovvly until. well done and quite thick. Add three table
spoons light brown sugar, one tablespoon butter. Remove from fire and· 
add one well beaten egg. Turn into deep dish and cover with bits of 
butter. Grate one-half nutmeg into three tablespoons light brown sugar 
and sprinkle over butter while warm.-Mrs. J. T. Hall. 

CHOCOLATE RICE CREAM 
Put a quart of milk into a double boiler and when hot stir in one

half cup of rice. Add a saltspoon of salt, five tablespoons granulated sugar, 
one tablespoon butter, one tablespoon of grated chocolate, one teaspoon 
vanilla. Cook about tvvo hours. Serve with whipped cre~m. May be 
served either hot or cold.-Jennie A. Frost. 

LEMON RICE PUDDING 
To one qual't milk add three tablespoons rice, three tablespoons 

sugar, butter size of English walnut, grated rind of half a 'lennon. Bake 
until rice is thoroughly cooked (adding more milk if needect), stirring 
often, but let brown at last.-Jennie A. Frost. 

DATE PUDDING 
One cup bread crnmbs, one cup milk, one cup sugar, Ofie cup chopped 

dates, one cup nut meats, one egg, well beaten, one teaspi~on baking 
powder, butter size of walnut. Bake one-half hour and sei;ve hot.-Mrs. 
Ira McArthur. 

TAPIOCA PUDDING 
Soak three tablespoons tapioca in a little water over• night; in the 

morning add three cups sweet milk and a pinch o:f salt. When hot, add 
the beaten yolks of two eggs, to which tvvo-thirds cup Sl'lgar has been 
added. Beat whites and put on top of puclcling.-lVIrs. E. M. Carr. 

TAPIOCA PUDDING 
Soak one cup of tapioca in a quart of tepid 'Nater at least th1·ee 

hours. Fill a pudding dish two-thirds full of tart apples; add one cup of 
sugar to soaked tapioca, pour over apples, and bake one hour. Serve with 
whipped cream.-Mrs. Geo. Strank. 

PINEAPPLE TAPIOCA 
One cup tapioca soaked over night; in morning clarify, then cook up 

and add juice of one and one-half lemons, two cups granulated sugar, one 
cup pineapple. Remove from fire, add whites of three eggs well beaten. 
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Serve with whi])ped cream. Make the day before you serve it-Mrs. C. D. 
·Stringham. 

LEMON PUDDING 
One quart milk, one large cup bread crumbs, one cup sugar, yolks · 

four eggs, grated rind of one lemon, butter size of an egg. Bake thirty 
minutes, and when done spread with jelly and cover with whites of eggs 
beaten stiffly, witfa four tablespoons sugar and juice of lemon. Set in oven 
to brown.-Mrs. E. F. Knapp. 

ORANGE PUDDING 
Juice of four oranges; strain; add an equal amount of water; one 

cup sugar; boil; thicken with two tablespoons Kingsford's corn starch; 
mold. Serve vrith whipped cream.-Mrs. C, Markham. 

CARROT PUDDING 
One cup suet chopped fine, one cup grated ·carrot, one cup grated 

raw potato, one :cup currants, one cup chopped raisins, one cup brown 
sugar, two cups flour, one teaspoon soda dissolved in boiling water, one 
teaspoon each of allspice, cinnamon, and nutmeg, little salt. Stearn three 
hours.-Mrs. R. 1\1. Rulison. 

CHOCOLATE PUDDING 
Three-fourths cup ~ugar, one tablespoon butter, one egg, one-half 

cup milk, one and one-half cups fiour, one and one-half teaspoons baking 
powder, one square Baker's chocolate. Steam one hour. Sauce: One-half 
cup powdered sugar, one egg, one tablespoon butter; beat together until 
creamy, then add one cup whipped cream.-Mrs. Ira McArthur. 

SNOW PUDDING 
Three tablespoons Kingsford's corn starch ; moisten to make smooth 

and pour on one pint boiling water; a,dd a little salt and the whites of three 
eggs well beaien:; steam ten or fifteen minutes. Sauce: One-half cup of 
sugar, two cups milk, yolks of three eggs; boil till it thickens; flavor and 
serve immediately.-Jeanette Hosler. 

RAISIN CUSTARD 
One 'pint milk, one cup granulated sugar, one cup raisins, two table

spoons gelatine, yolks five eggs. Beat all together and cook in double 
boiler. After taking froni. stove beat in beaten whites of five eggs. Soak 
gelatin<; in milk about one-half hour before cooking. Stir once in a while 
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to keep raisins from going to the bottom. Serve with whipped cream.
. Mrs. Harvey Keefer. 

RICE PUDDING WITHOUT ·EGGS 
Six tablespoons sugar, four tablespoons rice, three pints milk, 

raisins, a little nutmeg. Bake until rice is cooked, stirring occasionally.
Mrs. Alice Pettit. 

RICE PUDDING 
Take one-third cup rice, four tablespoons sugar, one quart milk, 

butter size of a walnut, a little nutmeg. Bake two hours in a slow oven.
Mrs. Mary A. Harris. 

RICE PUDDING 
One-half cup rice, three cups milk, one-hal:f cup raisins, one·half cup 

sugar, little salt. Put rice, milk and raisins together and steam in double 
boiler until done. Remove from fire and add yolks of hvo eggs beaten, and 
sugar. Frost with whites of eggs and serve very cold.-Mrs. Q. A. 
Hughes. 

BREAD PUDDING 
Butter slices of bread and lay in a tin, cover with sliced apple and 

sugar; fill tin in this manner and add a little warm water; bake. Serve 
with pudding sauce.-Mrs. Margaret LaFever. 

PRUNE WHIP 
Whites six eggs beaten to a stiff froth, one cup pulverized sugar, 

one-half teaspoon cream tartar (sift sugar and tartar together), one-half 
pound prunes stewed and chopped, bake twenty minutes in a dish of water. 
Eat with a cream or a sauce made of yolks of six eggs, three cups of milk, 
four tablespoons sugar; flavor with vanilla and make into a. custard.
Libbie Whitaker. 

SUET PUDDING 
One cup suet, one cup sour milk, one cup raisins, one cup molasses, 

three cups flour, two teaspoons soda; steam three hours.-Grace Gallery. 

SUET PUDDING 
One cup suet chopped fine, one cup milk, one teaspoon salt, one cup 

molasses, two and one-half cups flour, one nutmeg; one teaspoon cinnamon, 
one cup raisins, one teaspoon baking powder in flour, one teaspoon soda in 
molasses. Steam two hours. Sauce: One-half cup sugar, ome tablespoon 
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Kingsford's corm starch, one-quarter cup butter; season with nutmeg; 
pour on boiling "''ater and cook until done.-Mrs. Harry Mest. 

INDIAN BAKED PUDDING 
One and one-half cups milk, one teaspoon salt, one cup meal, one-half 

cup flour; make as for mush, then take the remainder of a quart of 
milk to thin it; add four well beaten eggs, butter size of egg, one and one
half cups brown sugar, one nutmeg, one teaspoon cinnamon; grease tin 
and bake one hour.-Mrs. Almira L. Corbin. · 

CHRISTMAS ENGLJSH PLUM PUDDING 
One pound suet chopped fine, one pound currants, one pound raisins, 

one pound flour, one pound dark brown sugar, one and one-half pints 
sweet milk, one: teaspoon allspice, one-half teaspoon cloves, one teaspoon 
salt, four well beaten eggs. Put flour in pan and add suet, fruit, sugar and 
spices; mix welll; then add milk and eggs together and mix all thoroughly. 
Line a pudding dish with buttered paper, cover tightly and steam eight 
hours. Care must be taken to have the pudding dish full and covered well 
with buttered 11aper and cloth. Can be made a week before wanted and 
steamed up \l.'hen required. 

FIG PUDDING 
OJ.le cmp chopped suet, one cup New Orleans molasses, one cup sour 

milk, one-haif teaspoon soda, one-half pound chopped figs, one-half pound 
chopped rais.ins .. one cup brown sugar, three cups flour, one teaspoon of 
each kind of spice. Steam three hours. Any sauce can be used. 

APPLE DUMPLINGS 
Make ,a light biscuit dough and roll quite thin; cut in pieces about 

four inches square and roll in each, half an apple cut in pieces. Put in a 
deep tin, one cup of sugar, one-half cup butter, one large cup boiling water, 
lay dumplings in and bake one-half hour.-Mrs. A. D. Gallery. 

SHORTCAKE CRUST 
One quart flour, one-half cup butter, three teaspoons baking powder, 

two tablespoons sugar, one teaspoon salt; wet up with cold water.-Mrs. 
Fred Spicer. 

PLAIN STRAWBERRY SHORTCAKE 
Make .a crust with one-half more shortening than for biscuit. Roll 

in two sheets. Spread the under one with butter, place the other on top 

-· •• .....e -- .• -1 
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~. . and bake.' ·~v~en baked, separate layer's a~d place:mashed aha sweetened 
f fruit between and on top.· Or the crust can be baked in one p'.iec~ and split 
! " . ·'and btittered after baking. Peach, orange, apple and rhubafb shortcakes · 
:~ . : are very. nice. Serve wi,th ~rnam.-:--Thfrs. J~hi~ Claflin. -. - ' l! ;. •: . . 
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.. i: _: :J HARD SAUCE . ,, •; •. · . , 
One cup' sugar and one-fourth cup~butter beateil to' a c1;eam. Add 

beaten whites of two eggs or one whole egg,. Flavoi· to, taste. Set' oi1;ice. 
f a' 

;I '. · SUBSTITUTE FOR CREAM· __ . . ' . -
_ Boil thre'e-f~urths of a pint of sweet h1ilk; beat the yolk of one egg 

. ~ ... ~ ... 
and a level teaspoonful of flour with sugar enoug·h to make the cream very 

' sweet. When the 'milk boils, stir this into it, and let cool; fiavor to taste. · · 
·For puddings in which eggs are ~ised, this is-almo~t 'as good as rich cream, 
and preferable to thin creai11. . . , · - · -~ 

· -I STRA wJ-:rnnR;r ·. ·, . -.· . " 
'~ • l ' .. • • 

' . 

-One large fablespoon butter beaten to-a cream. Add gradually 'one. 
and one-half cup:;']:,owdered sugar, and the beaten 'whit~ of one egg.· Beat ' ' 
till very light, ~md just before serving add one pint mashed sfra\vberries. · 

. . '.1 -.1- · : :sAUCE FO~l .PUDDINQ . -~ .· ' ·• · 

' One cuP~ su.·gar to one. pint 'vater ;·;boil~ ,add" butt€r, a thickening of 
flour, _and cook .un.iil clear; fia~1or. ~ · -~ _; . · ·· ,.. : :. '' 

- ·' : :~! LEMON OJl·ORANGE_SAUCE ; . • .. . . 
One pint .viater, one cur> sugar, a p~ece of butter size· of wali1ut, a :. 

, . ·- · - pinch of salt. Let boil and stir in t,\,o tablespoons ]{jngsford's corn starch 
dissolved in. ,\,ate-r. Beat ·and stir in the yolks -of 'three eggs. Add 

·two lemons or or:a~nges sliced thin. · · . : · · " 
... I I ..;... t I ... ~ 

, · ·, CARMEL OR BROWNED SUGAR '· • . . 
. 'I • ' . • • - ' 

Brown one cup of sugar and dissolve in half a cup of hot water. 
This makes a miCe' sauce for waffles also. The above' will rnake a serving for . , ' ~ 

twelve or fourteen people. 
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: One table§~poon Kingsford's corn starch, .one pint boiling water, 
three-quarters· c1i'p sugar, juice two lenions and the grated rind of one-h.alf 
lemon; let come t-0- a boil.~Mrs. Ma~tha Hen~inger Ganiard. · · 
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r_-. ___ __;__D_e_s_s_e_r_t_s _____ ] 
"An't please your Honour, quoth the Peasant, 
This same dessert is very pleasant." 

-Pope. 

CHOCOLATE WALNUT JELLO 

61 

Dissolve one package chocolate jello in one pint boiling water. When 
it begins to harden add one cup of dates and one-half cup figs, cut not too 
tine, and one-half cup walnut meats. Set away to harden and se~·ve with 
whipped cream.-Mrs. W. D. Wagner. 

PINEAPPLE SPONGE 
One can grated pineapple, one cup sugar, one cup water. Mix to

gether and let simmer for ten minutes. Soak half box of gelatine in half 
cup of cold water till well dissolved; mix with hot pineapple, let cool. 
When mixture begins to t~ken acid whites of thi:·ee eggs well beaten 
stiff. Beat well and turn info moulds. Serve with whipped Cl·eam.-Mrs; 
J. J. Vaughan. 

PINEAPPLE CREAM 
Dissolve one-half package Plymouth Rock gelatin.e and one cup 

sugar in one pint water. When cold add one can grated pineapple and one
ha:l:f pint sweet cream, whipped and sweetened. Pour into mold and place 
on ice for several hours.-Mrs. Vernon Gary. 

PINEAPPLE WHIP 
Soak one-half pound marshmallows, cut in quarter~, in one pint of 

grated pine~i.pple over night. Next day add to this mixture one cup whipped 
cream. Serve very cold.-Mrs. Elmer McArthur. 

MARSHMALLOW WHIP 
One-half pound marshmallows, one-fourth cup milk, one cup cream, 

whipped, one-half cup chopped nuts, one-half cup chopped dates. Melt 
marshmallows in milk on back of stove, when cold add cream, dates and 
nuts. Let stand over night.-Mrs. John Eldred. 

PRUNE AND MARSHMALLOW CREAM, 
Take California prunes or large ones, and boil until they open. Re

move pits and put in marshmallows. The heat partly melts them. Roll 
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prunes in powdered sugar and chopped nuts. Serve with whipped cream.
Mrs. J. D. Birney. 

BAVARIAN CREAM 
One-third lliox shredded gelatine, one-third cup cold water, one-third 

cup boiling water., one cup sugar, three tablespoons lemon juice, one cup 
orange juice and pulp, whites of three eggs stiffly beaten, two cups sweet 
cream. Soak gelatine in cold water fifteen minutes, add boiling water and 
strain. Add sugar and fruit juice, chill mixture. This will take about 
twenty minutes. When thicl;; as molasses .. pour over stiffly beaten whites 
of eggs, and beat until quite thick. Fold in the 'whipped cream and other 
ingredients, aB nuts or cherries. This is very pretty served in orange 
baskets with handles of smilax.-Mrs. Thos. Mingus. 

ORANGE CUSTARD 
Line a gl~iss bowl with lady fingers split and stood on end. Slice 

. oranges, sprinkle with sugar, then bananas and nut meats. Pour over all 
a custard made of one pint of milk, scalded, with the yolks of two eggs, 
one cup sugar and one tablespoon Kingsford's corn starch. Pour this 
over the fruit ani! let cool. Beat whites of eggs with two tablespoons of 
pulverized sugar and spread on top, set in oven to brown, and serve cold 

· with whipped :cream.-Mrs. Harry Webstei·. · 

CHARLOTTE RUSSE 
One pint whipped cream, one cup sugar, one-1!eurth box gelatine, 

whites of two eggs beaten stiff; soak gelatine in one lup milk; mix all to
gether; flavor with vanilla and sherry; put into moulds and pack in ice and 
salt.-Mrs. Oua Stirling. 

FRUIT JELLY 
Take one box of the phosphated gelatine, pour on one qu2.rt boiling 

water, set on back part of the stove; when gelatine is dissolved add three 
cups granulated sugar, juice of one lemon, the juice of a can of sliced 
pineapple, then put a layer of fruit in your mold and put on just a little 
of the gelatine and put on the ice to cool. When it is cold add another 
layer and so on until you have used your gelatine. This makes enough 
for twenty-five.-Mrs. Mary A. Harris. 
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'f. . Frozen D~~iltJ.es 
9...;.;_--------~~~--~~----~----..,.~l~-il!I 

. • ~f .. · . ~'I 
"The· milk . of true faith, if it stand long enough, yields the 

. cream of assurance, which, if flavored with the true essence of a . 
· love that knoweth no evil, _will make a ~elicious dessert."~ - , 'IJ . :,. · .. 

,: 63 . 

, . - ·. " • DIRECTIONS FOR FR~EZINC <.:;REA~ ) I ; . . 
Fill can about two-thirds full of· the. cream, as it incr-eases in bulk 

whe~ beaten by dasher:.· The ice should be pounded very' fi.ne so that· it 
.. : ·can'be packed closely around the Cat~. Witi1 each four or 'five· quarts of 

. • • I -, ,, • 

•, . broken ice, thoroughly. mix one quai:t of coatse salt .. Put. a layer three 
• • f' ·~ , I ,.. I • .f'" J • [ 

0 
, 

· inches deep of the ice and .salt and p~ick down around thei.can with flat 
stick or paddle. Con ti.que this process un ti! the tub is full'.· 'Then turn 

... crank steadily but not i?apidly, lest the .cream be dashed', into butter. -
When. it beco.i11es some"'~hat stiff, turn more ··rapidly; ~Vhen ''no longer able 

. ' to turn cnink, remove ice carefully from mouth of tub and: an :inch below 
. the edge of. cover. Wi1)e lid and rim .of tub; that no salt :fails in cream. 

' - - 6 , J 

Remove dasher. The cream should be like thick mush. Scrape··c1own hard 
cream from--.,.sidei(_ancl mix w-ith soft in mid.dle. Beat thoroughly 'fro~ 
sides and bottom, replace. covei· ancl cork hole in cover. If', the -cream is 

·: ~vanted for use shortly, turn until. it is sufficiently_ hard. If -b.ot wanted for 
-some: hours, 'draw off all the su'rplus water in tub through hole· in side .. 

·' . Then ci:irefully rnm 'down\cnls-t of ice and salt. Fill to th~ brim of tub. 
: . . . . . . . " . 

and over the cover with fresh ice and salt and set away to ripen. It re-
quires f;·om twenty to thirty minutes to freeze ice cream mbderi:~tely haJ:"d. 

'To pack ice cream into moulds it should be stiff enough to work well , .,_ 
down into. 'the. mould, and the~ be. co-vered over with a sheet of' writing 
paper large enough to. little more than cover the surface of ,the cream, and 

- . . . . - ··- " . 
the lid forced over the edges of the paper. Put a thick layer of salt and 
ice in a large box, ptit in the mould, lid side'up, and cov'er ''deeply. with • 
ice a;1d salt. Requires at least three hours to make. ct~ean~ solid. To re
i11ove from mould, dip a cloth in· hot water, 'wring out and•'.Iay an iiistant 
over mould,'t!ie~ .tu~·~·_out. ) - · , ·. . } ·;'., -- · . 

· _, ' ,· .. ' MAPLE MOUSSE ,'j' ;· 
Yoiks of eight eggs. beaten, two cups maple syrup'.1'.. Boil together. 

fifteen minutes .. When· cold add one quart whipped s\veet 1.Cream. Freeze 
six hou rs._:__Mrs. · E. f~; . Britten. . fi · ;. 
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SHERBET 
For one :gallon, use three cups granulated sugar, three bananas 

(large and ripe), juice of three lemons, one can shredded pineapple, two 
quarts milk, one-quarter teaspoon salt. Stir fruit and sugar well together 
and add milk. Dice the bananas and be sure they are ripe.-1\'Irs. W. L. 
Hurd. 

MY NEIGHBOR'S SHERBET 
Two quarts milk, one quart sugar, juice of four oranges, juice of 

four lemons. Freeze.-Mrs. B. S. Harris. 

SHERBET 
One qt1art water, two cups sugar (cook until clear), juice of two 

lemons, whites o:fi two eggs, one-third box gelatine. Beat eggs, pour syrup 
over, add lemon and freeze. Add pi11eapple if desired.-Mrs. F. H. DeGolia. 

CRANBERRY SHERBET 
One quart cranberries, cover bottom of dish with water and cook 

until skins burst., two and one-quarter cups sugar, one and one-half cups 
water, boiled together five minutes and add the juice of one lemon. \Vhen 
cranberries and syrup are cold, put together. Freeze twenty minutes.
Mrs. H. S. DeGolia. 

ORANGE SHERBET 
Juice of eight oranges, three lemons, one pint sugar, one quart milk. 

Scald milk and su:gar until sugar is dissolved. Freeze. When this begins 
to freeze, add juice of oranges and lemon and one pint of sweetened cream, 
whipped.-Mrs. Adeline Palmer. 

GRAPE JUICE FRAPPE 
Boil one quart water, two cups sugar ten minutes, strain into can or 

freezer. When cold add three cups grape juice, the juice of two lemons. 
Pack freezer. When half frozen remove dasher, set aside until time to 
serve.-Bertha Wagner. 

VANILLA ICE CREAM 
Dissolve -011e and one-half pounds granulated sugar in one gallon 

sweet cream; ,strain through cheese cloth into freezer; pack freezer with 
a mixture of three parts crushed ice, one part coarse salt; turn crank once 
every twenty seconds 'vith quick jerk, to prevent cream from sticking to 
sides of can, for about eight or ten minutes or until cream begins to 
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thicken, then turn fast for three minutes. Remove cover and add one 
ounce of very best vanilla, then tt;rn crank as fast and "lon.g as possible.
Mrs. Dennis Miller. 

FA VO RITE ICE CREAM 
Two quartS milk, two cups sugar, six eggs, one tablespoon Kings

ford's corn starch, one teaspoon salt. Steam in dish of water until creamy, 
season with lemon and vanilla and freeze.-Mrs. Jennie Lewis. 

ICE CREAM 
. One pint cream, one quart new milk, one and one-half cups sugar, 

whites four eggs; flavor with vanilla and freeze.-Mrs. Ai-tie Corbin. 

CHOCOLATE SAUCE FOR ICE CREAM 
Melt four ounces chocolate over hot water. Make a syrup of one

half cupful each of sugar and water, boiling five minutes. When cool, add 
one-half teaspoon of vanilla and pour over melted chocolate, stirring slowly 
until smooth, and of the consistency of heavy cream, adding more water 
if necessary. Let it stand. in a pan of hot water untiU ready to serve. If 
wanted as a sauce for desserts, add one cupful cream to mixture.-Mrs. 
Fl. L. Boice. 

BERRY CREAM 
Three cups sweet cream, one cup be_rries, one cup sugar. Freeze.

Mrs. C. T. Fairfield. 

TUTI FRUTI ICE CREAM 
Two quarts cream, one quart new milk, three cups sugar, flavor with 

vanilla, one-half cup any kind nut meats, one-half cup chopped raisins and 
citron, one-half cup candied cherries. When cream is partly frozen, add 
the well-mixed fruit.-Mrs. Mable Blackett. 

CARMEL NUT ICE CREAM 
One pound hickory nut meats, two cups sugar, one quart cream, tvvo 

tablespoons sugar burnt bro\vn; chop meats very fine; put two tablespoons 
sugar over fire without water and let it melt and brown; pour in a little 
water to dissolve it, then add it to the cream with sugar and nut meats 
and freeze.-Mrs. Frank Godding . 
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I
~ all r~ceipt~ in, t~is book cailing for bak- . 
~ing powder use " Royal." · Better and · . 
I ' • 

,ffiner food will be ·the result, and you will 

safeguard it again~t alum. ...,: . . ·. · 
'f '~ .I ' \I ' •"t!r' 0 '" ... ~ 

, -~ receipts c~lling. for: one' teaspoonful of. 
., ·I . . ' . 

soda .. and two . of 'cream of tartar~· use two .. 
· spoonfuls· of Hoy~l, and leave ·the·. ·cream of 

I . . . • . , • 

tartar and soda' out. You get the· better food ' ~ . ' " -

~d;l~a_ve much t'rouble a~~ gues~_~ork. . 

.. ' Look. out for alum baking powders.· Do· 
. ~00]1 permit· them ~o ~~~e into your house 
· un~er any, consideration; T~ey "add an in~ 

. ~' . . " ' . ' " 
jU!l'i~us substance to your food, des~roying in 

~ . - . 
part its digestibility. All doctors·:will tell 
• :,_ . l ~ Ii , . L • ( • 

you this, and it is unquestionable. · The use . 

~ .of ::aium ·in whiskey~is .~bsol~t7ly. prohlbit~~;, ~. 
why not equally. protect'.. the food .of our -· 
~men and children ? · ' · · " · · ·. · " 

i. :/A tum .baking 'powde~s. ~;Y b~ known b; " 
t I , . • " 'I , 

their price. ·Baking powders at. .a cent an 
j, . . • '' . . I 

ou1nce or ten or twenty-five cents a pound are 
t . . . . . ' .. . 

; made from -. alum:· ·. A void them· •. : . Use no 
·: b~king powder un,les·s the ·Jab.el ~hows it ·is ' 
f made from cream of· tartar. · · : ' · ,; · ·. · 
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·1.f 

f i 
r:. .I: ml . ·cak~~ 

' ~ m~~~~-.-.. ~~~·~~~~~-.-.~~~~~~~~-~~~,.~ 
'. 

HEiH F'IRST CAKE · I . 
'she·measur'eci (iut t'h~ batte1·'with a vel'y 'solemn air; : '· 
The 1:1ilk and suga1· also; and.she took the greatest care 

1 
. To count the eggs conectly, and to add a little bit h 

Of baking powder, which you know, beginners oft admit.· 
Then she stiri:ecl it all togethel' aud baked it full an 110t1l'; ~ 
But she never quite forgave het·self.for leaving out the; flour. 

I 

' 

67 

- ' . - l ,. 
Clean 'the table of all ~1tensils n.ot needed, and pro~ide everything 

that will be needed until the cake' is' baked. If in warm!'weather, ·place 
the eggs 'in cold water 'to stand until needed. Use. pulveriz~d sugar for 
·•{ll'clelicat~ cakes. Beat whites. of eggs until'· they will 1ren'rnin in dish 
when turned upside down. In cold \veatl{er ci.1t,bi.1tte1; i~to 'small pieces 

' and wai·m, not melt. There is a gre~1t knaci< in beating cake; don't stir, 
~but beat thoroughly, bringing the batter up from the bottom of the dish 
at every stroke, as this drives the air into the cells of the b'atter instead of 
out of them. Beat more· slowly <:{t the last to make the cak·e firier grained.· 
Alwc'tys bake a small cake first, then add. more flour if ne~ded. A cup al-

. w~tys means a teacup, not a coffee cup.· . The proportions 0.£ rising powd~r 
to one quart of flour are three teaspo~ns of baking po\vder, or one tea
spoon of' soda, and-' two ·teaspoons cream. tartar, or one pi'fit of sour· milk· 

' ' ' 

and one lev.el teaspoon of soda.. All except layer cakes should be covered 

.. 

... 

with' a sheet of brown paper when first put in the oven. Cal<e should rise ·· 
and begin to bake befol'e browning much;' large cakes req\.1tring a good, 
steady, solid heat; about as for baking bread; la:y~r cakes, ~1. brisk, hot tire,· 
as they 'mu!lt b<:~ke quickly. · . . -, · . ' , . r . ~·: '.. . 

' : . ,FRUIT CAKE I ' 
• ·- • .1 

Take one pound flour, one pound brown sugar, one pound butter, 
one· pound currants, two pounds· seeded raisins, one-quart'er pound citron, •· 

·ten eggs; two. teaspoons soda; two tablespoons ground cinnamon,' one table
spoon ground Cloves, one wine glass brandy; put a little ex'.tra flour on the 
fruit.-Mrs. Mary A. Hat:ris. ·.· · 4 ii ' 

. , .MOTHER'S- FRUIT CAI~E ·.•. ·~ '., 

Five eggs, 'three cups sugar, one and one-half ·c1:1ps · buttei:·, four 
cups flour, one teaspo'on soda, one pound raisins, one pound currants; 
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citron, cloves, cinnamon, mace. Must not stir too much or it will make 
it light colored.-Mrs. Martha Ramsay. 

MOLASSES FRUIT CAKE 
Two-thirds' cup brown sugar, one-half cup butter or lard, one-half 

cup mola:sses, bvo eggs, one cup raisins, one teaspoon ginger, two tea
spoons cinnamon, one-half grated nutmeg, one cup sour milk. Cream 
butter and sugar, put one-half teaspoon soda i11to the molasses and beat it; 
put one level teaspoon soda into the sour milk and beat; then put all to
gether and beat, adding· flour for a good batter.-Mrs. Lewis Ford. 

COOKED FRUIT CAKE 
One cup lnown sugar, one cup cold water tun1ed on sugar, two cups 

raisins, one-tl~ird cup shortening, one scant teaspoon cinnamon, one
quarter teaspoon cloves. Boil hard for three minutes, let cool until luke
warm, then dissolve one scant teaspoon soda in water and add to this 
mixture two cups flour and one-half teaspoon baking powder. Stir to
gether and bake.-Mrs. Dora Andrews. 

PORK CAKE , 
One pound pork chopped fine, one pint boiling water, three cups 

sugar, one cup molasses, one cup raisins, one-fourth pound citron, one 
tablespoon each cinnamon, cloves, and allspice, three teaspoons soda 
(large) .-Mrs. Eva Burgess. 

COFFEE CAKE 
One cu]J butter, one cup molasses, one cup cold coffee, one cup sugar, 

one teaspoon soda, two eggs, five cups flour, one teaspoon cloves, two 
teaspoons cinnamon, citron, one cup raisins, one cup currants.-Mrs. H. L. 
Boice. · 

DATE CAKE 
One cup brown sugar, two eggs, one-third cup butter, beat all to

getp.er until ·light, add one-half teaspoon allspice, one-half cup molasses, 
two-thirds cup water and flour enough to thicken, two teaspoons baking 
.powder, one pound dates, cut fine.--:Mrs. Mable Blackett. 

DRIED APPLE CAKE 
One cup dried apples soaked in water over night, then chop the 

apples and stew them in one cup molasses one-half hour. Two eggs, one
half cup butter, one cup brown sugar, one cup buttermilk or sour milk, two 

,. .. 
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level teaspoons soda, one teaspoon each of cinnamon and clo'Ves, one-half 
nutmeg, three cups flour. This makes two loaves.-Mrs. Peter Beasore. 

ANGEL FOOD 
Whites of eleven eggs, one and one-half cups granulated sugar, one 

cup flour after once sifted, one teaspoon cream tartar, one teaspoon vanilla. 
Sift the flour and cream tartar six times; sift sugar four times; beat the 
eggs, not too stiff, then beat in the sugar lightly; add vanilla and flour, 
stirring lightly but thoroughly; bairn in an ungreased tin, in a moderate 
oven, forty minutes.-Mrs. W. R. Yonker. 

ANGEL FOOD CAKE 
One cup sugar, one cup ftoul.', two teaspoons baking p@wder, one 

tablespoon Kingsford's corn starch, sift all together four times. Scald one 
cup milk, have ready whites two eggs beaten till dry. Pour hot milk over 
flour and beat, then fold in eggs, flavor. Do not grease tin. Frost.-Mrs. 
Geo. Myers. 

WHITE CAKE 
Take one and one-half cups granulated sugar, one-half cup butter, 

two-thirds cup sweet milk, two and one-half cups flour, the whites of five 
eggs, two heaping teaspoons baking powder, flavor with lemon and vanilla; 
cream the butter and' sugar, add milk and flour and eggs \vell beaten, the 
last thing; stir baking powder in the half cup of flour; bake in :a moderate 
oven. This can be used for layer cake by baking in three layers, or for a 
loaf nut c~tke by adding two cups nut meats.-Mrs. Mary A. Harris. 

WHITE CAKE 
One cup sugar, three heaping tablespoons butter, one-haJ!.f cup milk, 

two cttps flour, two teaspoons baking powder, whites three eggs, stiffly 
beaten and added last, flavoring. Frosting: One egg well beaten, flavor
ing desired, one tablespoon soft butter, add confectioner's :sugar, XXXX, 
and beat until creamy and the right consistency to spread.-Mrs. Anna 
Jenne. 

ENG LISH WHITE CAKE 
One cup sweet milk and one cup granulated sugar stirred well to- · 

gether, two cups flour, five tablespoons melted butter, two teaspoons 
baking powder, flavor to taste. Beat in butter last and beat all together 
well. Either loaf or cup cakes.-Mrs. H. V. Perkins. 
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WHITE CAKE 
One and one-half cups sugar, two-thirds cup bt1tter, creamed to

gether, add whites of five eggs beaten to a stiff froth, stir and beat until 
light as foam, then add one-half cup Kingsford's corn starch dissolved in 
a little milk, not quite two-thirds cup sweet milk, two and one-half cups 
flour, and two :teaspoons baking powder, vanilla. This is fine and will be 
even better when a day or two old if kept in a place where it will keep 
moist.-Mrs. T. A. Farrand. 

WHITE CAKE 
Two cups sugar, three-fourths cup butter, one cup sweet milk, three 

cups flour, two- teaspoons baking powder, whites of five eggs. Flavor with 
lemon and vanilla~-Mrs. R. l\i. Rulison. 

CORN STARCH CAKE 
Whites of twelve eggs, three cups sugar, one cup butter, three cups 

fiour, one cup Kingsford's corn starch, one cup s"veet milk, two teaspoons 
cream tartar, one teaspoon soda; beat the egg;s well and stir in last; 
vanilla, This will make two loaves.-Frances Leonard. 

SILVEH CAKE 
Whites of four eggs, beaten stiff, one cup sugar, one-half cup sweet 

milk, one-half :ct1p butter, two cups flour and two teaspoons baking powder; 
beat butter aml sugar to a cream; add the milk, the flour and baking 
powder; after mixing them thoroughly together, add lastly the whites of 
the eggs; bake in a well buttered cake tin and put a thin white paper in the 
bottom of tin.-l\1rs. Alice Pettit. 

INEXPENSIVE DEVIL'S FOOD 
One large cup sugar, butter size of an egg, one egg, one sca11t cup 

buttermilk, one-half teaspoon soda, one-half sc~nt cup of cocoa mixed to a 
smooth paste with hot water, two cups flour, vanilla. Put the cocoa paste 
ii1 last. Bake in layers and put together with fondant- icing in which 
pieces of marshmallows have been clropped.-Mrs. Albert Neuman. 

DEVIL'S FOOD 
Two cups brown sugar, two cups flour, one-half cup butter and lard, 

one-half cup sour milk, two-thirds cup grated chocolate or two tablespoons 
cocoa dissolv6!d in one-fourth cup boiling water, let stand until cooL Two 
eggs, one teaspoon soda ·dissolved in the milk, one teaspoon vanilla. 
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Filling, if baked in ·layers: One cup b1:own sugar boiled as for c~ther icing, 
white of one egg, one cup chopped raisins.-Mrs. L. F. Shirkey. 

DEVIL'S FOOD IN LAYERS 
Two cups brown sugar, one-half cup butter, two eggs, one-half cup 

sour milk, three scant cups flour. Beat together and dissolve one teaspoon 
soda in one-half cup hot water and add to mixture. When ready for oven 
stir in one-half cup melted chocolate.-Mrs. Floyd Robinson. 

SOUR CREAM CHOCOLATE CAKE 

One and one-half cups sugar, one-half cup chocolate or cocoa, one 
cup sour cream, two l'.ups flour, one teaspoon each of soda, baking powder 
and vanilla, one-half teaspoon salt, one egg and yolks of two, using the 
other two whites for frosting. This makes three layers or ot1e large loaf.
Mrs. L. B. Darling .. 

CHOCOLATE ROLL 

Three eggs, one cup sugar, one cup flour, one teaspoon baking 
powder, six tablespoons boiling water. Beat up whites of th.e eggs very 
stiff, add the sugar gradually, yolks of the eggs, well beaten, water, flour 
and baking powder. Mix carefully and pour into a weH buttered and 
floured baking tin. Bake in a hot oven for ten minutes. 'furn out onto a 
sugared paper, spread over with the chocolate filling and _roll up like a 
jelly roll. Chocolate Filling: Melt two squares chocolate in a small sauce 
pan, acid a half cup of sugar and one-half cup water. Sttr until well 
blended together, then add one teaspoon butter, one and tme-half table
spoons Kingsford's corn stat·ch mixed with one-half cup milk. Stir until 
boiling. Remove from fire and add one-half teaspoon vanflla. Spread on 
the roll while warm.-Mrs. John Adams. 

CHOCOLATE SPICE CAKE 

One-half cup butter, one and one-half cups white sugar, one-half 
cup seeded raisins, one-half cup chopped nut meats, three squares Baker's 
chocolate or three heaping teaspoons cocoa, one egg beaten. light, one cup 
sour milk, one level teaspoon soda, two and one-half cup:; flour, one tea
spoon cinnamon, teaspoon vanilla. Cream butter, beat in one cup sugar, 
add fruit, nuts and chocolate, beat the egg, acid rest of sugru· and beat into 
the first mixture. Add sour milk and flour sifted with soda and spices, 
alternately. Bake in small tins or in a sheet.-Mrs. C. A. Coller . 
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CHOCOLATE CAKE 
One cup white sugar, one scant half cup butter, two eggs, one-half 

cup sour milk, one· teaspoon soda in the milk, two cups flour, one teaspoon 
vanilla. Stir in custard last. Custard: One-half cup white sugar, two
thirds cup Baker's chocolate, yolk of one egg. Beat all together and cook 
slowly until thick. Remove from fire and set aside to cool.-lVl.rs. Roswell 
West. 

FROSTING 
Two cups white sugar, one cup cold water, one-eighth teaspoon 

cream tartar. Mix and set aside for a half hour. Then put over a brisk 
fire and stir until the syrup begins to boil (do nq_t stir after it begins to 
boil). Boil until it hardens in cold water, then set the dish into cold water 
until it cools. Stir until the frosting is white and creamy and thick enough 
to spread. One te.aspoon of vanilla should be added while stirring. After 
it is spread on cake melt Baker's chocolate and pour over the top.-lVl.rs. 
Roswell West. 

APPLE SAUCE CAKE . 
One and one-half cups brown sugar, one-half cup butter, two eggs, 

one and one-half cups apple sauce, one-half teaspoons soda dissolved in 
apple sauce, two ;cups flour, two teaspoons baking powder, one-half cup 
raisins, one-half cup c.urrants, one cup nut meats.-Mrs. W. A. Small. 

APPLE SAUCE CAKE 
One cup brown sugar, one-half cup shortening, one cup apple sauce, 

teaspoon soda, dissolved in ·a teaspoon water and added to the sauce, one 
teaspoon cinnamon, one-half teaspoon cloves, one cup seedless rafsins 
chopped, one cup dates chopped, two cups flour. Stir this batter just 
enough to blend \veil, as working it detracts from the peculiar rich color 
and flavor. Bake slowly in shallovi' pan. If desired as layer cake, put to
gether when cold with the following icing: One and one-half cups dark 
brown sugar, two tablespoons sweet cream, butter size of hickory nut, boil 
for two minutes. Take from fire, and add a small teaspoon bakh1g powder 
and beat with a silver fork until fluffy and cool. Add one teaspoon vanilla 
when icing is quite cool.-Mrs. C. A. Coller. 

SPICE CAKE WITHOUT EGGS 
One cup sugar, scant half-cup of butter and lard, one cup ground 

raisins, one and one-quarter cups sour milk, one teaspoon soda, one tea- J 
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spoon cinnamon, one-half teaspoon cloves and nutmeg, two cuµs flour.
Mrs. F. W. Mendell. 

SPICE LAYER CAKE 
One cup sugar, one-half cup molasses, one-half cup sour milk, one

third cup butter, two tablespoons cold coffee, one tablespoon grated choco
late, one teaspoon soda, one teaspoon each of cinnamon and cloves, two 
eggs, two cups flour; bake in three layers and put together with chopped 
raisins in boiled frosting.-Eftie Brainerd Pollard. 

MOLASSES LAYER CAKE 
Two eggs, one-hal:f cup sugar, one-half cup molasses, one-half cup 

sour milk, one teaspoon soda, one-half cup butter, one and one-half cups 
flour, vanilla. Bake in layers and put together with boiled frosting.-Mrs. 
L. B. Pratt. 

GINGER LA YER CAKE. GOOD 
Two egg yolks, one cup molasses, two-thirds cup water, one·half cup 

butter or other shortening, one teaspoon soda, one teaspoon cinnamon, one 
teaspoon ginger, flour to mix quite thin. Beat the egg whites stiff, add 
two-thirds cup white stigar, flavor .and spread between layers and on top. 
Set in oven to brown top slightly.-Mrs. Will West. 

HOT-WATER GINGER BREAD 
One cup molasses; one-half cup boiling water, two and one-fourth 

cups flour, one teaspoon soda, four tablespoons melted butter, one and one
half teaspoons ginger, one-half teaspoon salt.-Mrs. Carl Smith. 

COCOANUT CAKE 
Two cups white sugar, one-half cup butter beaten together, one cup 

milk, three eggs, three cups flour, one tablespoon baking powder mixed in 
the flour. The Jelly: One egg, one-half cup sugar, one tablespoon Kings
ford's corn starch or flour, beat together; stir in one-half pint sweet milk; 
let it boil; when cool, stir in a little cocoanut.-Mrs. N. Davis. 

HOT WATER LAYER CAKE 
One cup sugar, two eggs, butter size walnut, two cups flour, two 

teaspoons baking powder, sifted with the flour. Cream sugar, eggs and 
butter, then add flour, lastly add one teacup boiling water; stir well. Flavor 
to taste.-Mrs. S. S. Kellogg. 
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RADER CAKE 
One and one-fourth cups sugar, one-fom•th cup butter, whites of 

three eggs. Beat all to a cream. One cup sweet milk, two teaspoons bak
ing powder, two level cups flour well sifted with the baking powder, flavor
ing. Filling: One-half cup sweet milk, small piece butter, heated,. one
fourth cup sugar, yolks of three eggs, one teaspoon flour, one-half cup milk, 
beat all together, then add to hot milk. Stir in one cup ground nut meats. 
-Mrs. E. S. Harris. 

PINEAPPLE CAKE 
Two cups pulverized sugar, one-half cup butter beaten to a cream, 

add one-half eU}} sweet milk, tv'o and one-half cups flour, two and one-half 
teaspoons bakin~ powder in the flour, whites of eight eggs. Bake in jelly 
tins and put together with plain boiled frosting. Spread each layer with 
grated pineapp~e well drained.-Mrs. H. P. Egan. 

HICKORY NUT CAKE 
One cup sugar, butter size of an egg, whites of two eggs, two-thirds 

cup sweet milk, two cups flour, two teaspoons baking powder. Filling: 
One cup choJ!)ped nuts, two-thirds cup sour cream, pinch of soda, one cup 
sugar; boil until it begins to thicken, let cool before putting fo the cake.
Mrs. S. R. Crittenden. 

NUT LOAF CAKE 
One ro1d one~half cups sugar, one-half cup butter, two ct~ps flour, 

whites of four eggs, three-fourths cup sweet milk, two teaspoons baking 
powder, one cup chopped nuts put in one-half cup flour, flavoring.-Mrs. 
F. H. DeGolia. 

SPONGE CAKE 
Three eggs, yolks and whites beaten separately, one cup sugar, 

mixed well with yolks until they are perfectly white, one teaspoon vanilla, 
one cup flour sifted together with one teaspoon baking powder, one-half 
teaspoon salt. Add five tablespoons cold water and lastly the beaten whites 
of the eggs. JBake twenty minutes.-Mrs. Frank Graham .. 

SOUR CREAM CAKE 
One -and one-half cups brown . sugar, one tablespoon butter, two 

eggs, one cup good sour cream, one·teaspoon soda in the cream, two cups 
flour; flavor with nutmeg and lemon. Good.-Miss Mary Harris. 
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( 
SOUR CREAM CAKE 

One CLIP sugar, one egg, one cup sour cream, one teaspoon soda, two 
scant cups flom, one teaspoon baking powd~r.-lVfrs. Chas. E. Peck. . 

SOUR MILK CAKE 
One cup brown sugar, one egg, one cup sour milk, one teaspoon soda, 

,' j large tablespoon lard, salt, cinnamon, nuts ~md raisins, two cups flour.-
+ ' i Mrs. Ernest Crane .. 
I· :r 
k YELLOW CAKE 

Yolks of seven eggs and one whole egg, cream two ocant cups of 
sugar and scant half cup of butter; one cup of sweet milk, three scant cups 
flour, three even teaspoons baking powder, flavor. Cover with frosting.-
Mrs. John J. Milbourn. · 

FEATHER CAKE 
One cup white sugar, one tablespoon butter, one egg, two-thirds 

cup sweet milk, two heaping teaspoons baking powder, two cups flour. 
Flavor with lemon.-Mrs. L. B. Pratt. 

FIVE MINUTE CAKE 
Put one cup sugar and one and one-half cups flour with two tea

spoons Royal baking powder into a bm,vl. Use whites two eggs in a cup, 
fill to half foll with butter, and fill remaining half of cup with milk, and add 
to the sugar and flour. Beat five rninutes.-Mrs. F. S. Leighton. 

LITTLE LOAF CAKE 
B1·eak one egg into a teacup and then fill with cream, one cup sugar, 

two scant cups flour, one teaspoon baking powder, lemon extract.-Mrs. 
S. S, Kellogg. 

'KATE'S CAKE 
, Two eggs, one cup sugar, one and one-half cups flour, butter size of 

walnut; two teaspoons baking powder, two-thirds cup boiling water, put 
in last.-Grace Gallery. 

CREAM CAKE 
Four eggs, four tablespoons water, one and one-half -cups flour, one 

cup sugar, one teaspoon baking powder, vanilla. Take whites of four eggs 
· and beat yolks of three eggs together, add water, then smgar, flour and 
lastly, whites. Cream: One cup milk (sweeten to taste), one yolk, one 
tablespoon Kingsford's corn starch.-Mrs. Wesley Vaugl'rnrr. 
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• _ RQLL JELLY CAKE ·1 :·· 

One cup sugar, one tablespoon butter, tlu;ee eggs, three tablespoons' 
milk, on~ cup flour, two teas12._oons baking powder. Bake in dripping pan, 

' '·tum out on towel, spread with jelly,'~and roll whilef \ya,rm.-Mrs. W. S. 
H~nderson. t• J,. I 

CREAM PUFFS !' : . . 
Put one cup of water in a pan over the fire. vVhea it ooils add to it 

one.:.half cup butter r~nd stir until it dissolves, thffii 'stir - in one and 
one:-half cups flour, "stirring conshintly while cookin

1g ~ntil it is smooth 
. and forms a ball leaving the side of the pan. Take fnm1 fire and let cool. - • 

• f ~· ''· • ' • 

When cool add one-half teaspoon salt and six eggs, unbeaten, one at a time; 
.add one egg, beat in the paste, until it entirely disappe~n·s; then add an
other until all are llSed. :Qrop,' by the tablespoonful, bn a buttered tin, 
forming little cakes. Bake twenty minutes. To test th~m bake until light 
to pick up. Filling: Scald one pint of milk,· rub t\~(/ tablespoons Kings
ford's corn starch smooth. with a little cold milk, add ta the scalded milk, 
stir till it thickens; beat three eggs light without separating, add one, cup 
sugar; stir all the time, then cook until tender.-Mrs.'_ Floyd LaFever. 
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Cake Fillings 

BOILED FROSTING 
One cup granulated sugar, four tablespoons ·water. 

hairs; stir slowly into the0 beaten white of one egg; flavoring. 

CARMEL FILLING 

77 

I 
Boil until it 

One cup sweet cream, one and one-half cups brown sugar, one tea
spoon butter; boil forty minutes; put between layers and on top.-Mrs. vV. 
R. Yonker. 

PIN1EAPPLE FILLING FOR CAKE 
One cup si.1gar, two tablespoons Kingsford's corn starch, sifted to

gether. Then add yolks of two eggs, one can pineapple, juice of one lemon 
and one cup boiling watm·.-Mrs. Clara Honeywell. 

CAKE FILLING 
Two tablespoons chocolate or cocoa, one cup water, one cup ·white 

sugar, one tablespoon butter, little salt. When boiling add two heaping. 
tablespoons Kingsford's corn starch dissolved in half cup cold water. Boil 
tlll very thick. Add one cup walnut meats. Season with vanilla.-Mrs. 
Effie Sprague. 

FIG FILLING 
One-half pound of chopped figs, one small cup of sugar, one cup of 

water; cook until tender. 
RAISIN FILLING 

One cup raisins seeded and chopped fine, one-half cup of hot water, 
one cup sugar; boil until thick enough to spread.-Effie Brainerd Pollard. 

PEANUT FROSTING 
Three tablespoons soft butter (not melted) one teaspoon water. Stir 

in pulverized sugar until it will spread nicely. Cut cake in squares, spread 
frosting· on all four si<lee. and roll in ·chopped peanuts.-Mrs. John T. Hall. 

FILLING 
One-half cup hickory nut meats, ·one cup raisins seeded and chopped, 

one cup sugar, yolks of three eggs. Boil sugar a~. fo1· boiled frosting; pour 
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over well beaten yolks; stir in raisins and nuts; season with lemon or van
illa. A little lemon juice improves it.-Mrs. Jennie Lewis. 

FROSTING OR FONDANT 

Two cups granulated sugar, one-half cup w~ter, flavoring. Boil the 
ingredients until it hairs without stiring. Remove from fire and let stand 
until partly cool, then whip into a creamy mass, then frost cake. Take the 
same ingredients and when cool stir until white, then kneed like bread into 
small balls, press nut meats into them or coat with chocolate, and you have 
the expensive French· chocolate or cream candy. This fondant or frosting 
may be wrapped in a wet cloth and put away and used when wanted, if the 
cloth is moistened every five or six days. It has been known to keep six 
months and improves with age. A piece of it put into a double boiler and 
melted until soft and creamy makes a delicious frosting at a moments 
notice. If it is stirred it will grain and prove a failure.-Mrs. Eunice Neu
man Higgins. 

MAPLE FROSTING 
I 

Boil about one and one-half cups maple syrup until it begins to hard-
en when dropped in cold water. Pour slowly over the beaten whites of two 
eggs, whipping constantly with an egg beater until cool.-Mrs. F. C. Arn- · 
old. 

ALMOND ICING 

One and one-half cups of sugar, put into thfs two tablespoons of 
water; let it boil on the back of the stove until it is wax or stringy; beat 
the whites of two eggs to a stiff froth, and pour the syrup over them, beat
ing all till cool, then add one-half pound almonds, blanched and pounded to 
a paste. 

CAKE FILLING 
Three pounds pears, one pound figs, one pounil raisins, two pounds 

sugar. Put through grinder, cook down and can hot.-Mrs. Geo. Glasscoff. 

CAKE FILLING AND TOP OF CAKE 

One cup granulated sugar, white of one egg beaten stiff, then add 
one cup cherries chopped fine (if canned cherries are used drain them be- ;, 
fore putting with the. sugar), then beat until it stands up like whipped 
cream.-Mrs. C. M. Seger. ' 
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COCOA ICING 

79 

A little milk in a cup of sugar'; boil until it makes a soft ball in cold 
water; add a desert spoon of cocoa and a tablespoon of butter and stir until 
it thickens. 

BUTTER FROSTING 
One whole egg beaten very light, one tablespoon soft butter, enou.gh 

powdered sugar to make a stiff paste. Flavoring.-Mrs. H. S. Bentley. 

VANITY 
One cup granulated sugar, white of one egg, one banana mashed 

fine. Whip for ten or ·fifteen minutes until sugar is dissolved thoroughly. 
This is nice for using between layers of ca:\rn. Use one tart apple grated if 
you desire instead of banana.-Mrs. J. H. Gallery. 

·-~-------

ii 
11 

'.1 • 
\i 

! 

-. ~- ' 



r 
80 CONGREGATIONAL COOK B00K 

1
8 

Cookies arid Doughnuts I 
---

"0, weary mothers mixing dough, _ 
Don't you wish . th at food wou 1 cl grow? 
Your lips would smile, I know, to see, 
A cookie bush or a doug·hnut tree." 

SUGAR COOKIES 
One and one-half cups. ·white sugar, one scant <:up butter, four eggs, 

two teaspoons baking powder, flour enough to roll Flavor with vanilla. 
-Mrs. M. L. Clark 

COOKIES 
One cup sugar, one cup shortening (half lard and half butter), two 

tablespoons sour milk (thick), one level te~spoon soda in milk, two eggs 
well beaten, flour to roll soft. Flavor if desired.-Olie Hughes. 

SOUR CREAM COOKIES 
Two cups sugar, hvo-thirds cup butter, two eggs, six tablespoons 

sour cream, one level teaspoon soda, season with mrtmeg, flour enough to 
roll.-Mrs. L. C. VanGorden. 

SOUR CREAM COOKIES 
Two cups sugar, two eggs, one and one-hali cups sour c1·eam, one

half cup butter, one and one-half teaspoons soda, ai little salt and nutmeg. 
Roll out soft as possible.-Mrs. T. A. Farrand. 

CRUMB COOKIES 
One and one-half pounds granulated sugar, one and one-half pounds 

crumbs, one pound Jard and butter (mixed), one pint molasses, three 
pounds flour, six eggs, one ounce spices, enough ·water to dis.solve the soda, 
one ounce of soda.-Mrs. H. L. Boice. 

BROWN COOKIES 
Two eggs, large cup granulated sugar, one scant cup mild mol~~ses, 

one cup lard, one-third cup hot water, three scant teaspoons soda, one tea
spoon salt, one level teaspoon ginger and one heaping teaspoon cinnamon: 
Flour to roll.-Mrs. W. L. Hm·d. 
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BROWN COOKIES 
One cup each of' sugar, molasses, and butter, four cups :flour, two 

eggs, two teaspoons soda, one teaspoon cinnamon, one-half teaspoon gin
ger, ·One-half cup hot water. Stir up at night.-Josie Hamilton. 

GINGER COOKIES 
One cup butter, ·one cup brown sugar, one cup molasses, one egg, 

two even teaspoons soda diSsolved in little hot water, one tablespoon gin
ger.-Mrs. Mary A. Harris. 

CHOCOLATE COOKIES 
One-half cup butter, one cup sugar, one-fourth cup milk, one egg, 

one-fourth teaspoon saH, two squares chocolate, hvo and one-half cups 
flour (scant). two teaspooNs baking powder.-Mrs. J. J. Ada:rns. 

RAISIN COOKIES 
Cream one-hal:f cup o:f shortening with one cup of sugar. Add one

Jrnlf cup rich milk, one·-haif teaspoon soda dissolved in a little hot water, 
one egg, beaten .. one cmp raisins and enough flour to roll.-Mrs. E. S. 
Harris. 

FRUIT COOKIES 
Two cups sugar, one quart flour, one and one-half cups molasses, 

yolks of four eggs, two,..thirds cup sweet milk, one teaspoon soda, one tea
spoon baking powder, one teaspoon cinnamon, allspice and cloves, two cups 
currants, one-half cup butter. Beat sugar, butter, eggs together, and add 
other ingredients.-~rn. Floyd Robinson. 

MOLASSES COOKIES WITHOUT SHORTENING 
One cup molasses, one cup sugar, two eggs, one teaspoon soda, a lit

tle salt and ginger. Put soda in molasses and stir until light, then add the 
eggs, beaten very light, sugar, salt and ginger. Do not mix very stiff. 
Grease· tins and bake in hot oven.-Mrs. F. J. Gale. 

FRUIT COOKIES 
Two cups sugar, one-half cup butter, one-half cup lard, one cup milk, 

two eggs, two teaspoons baking powder, enough flour to roll. Filling
One-half pound raisins, on;e-half pound figs, one cup ·walnut meats chopped 
fine. Cook with one-half cup sugar and little 'Nater. Spread on cookies in 
pan and put another on the top of it.-Babe Vaughn Spencer. 
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OATMEAL COOKIES 
One cup sugar, one cup shortening (half lard and half butter), two 

eggs, five tablespoons sweet milk or buttermilk, one teaspoon soda, pinch 
salt, one cup raisins, hvo cups oatmeal, two cups ffour. Drop on buttered 
tin.-Mrs: Alice Ford. 

OATMEAL COOKIES 
One cup brown sugar, one cup butter, three -cups oatmeal, two cups 

flour, two eggs, one teaspoon cinnamon, one teaspooo salt, one-half cup 
chopped raisins, one-half cup sweet milk, one teaspoo:m soda, one teaspoon 
baking powder. Spread very thin and cut in squall'es.-Mrs. W. A. Small.· 

' OATMEAL COOKIES 
Two cups rolled oats, one cup butter, one cup sugar, one cup chopped 

raisins, one-half cup sweet milk; one teaspoon each of soda, cinnamon and 
allspice, one-half teaspoon cloves, two cups flour. Add milk last. Drop 
from spoon onto buttered pan and bake in hot oven.-Mrs. Chas. E. Peck. 

HERMITS 
Two eggs, one and one-half cups brown sugar, one scant cup lard 

and butter, one teaspoon cinnamon, one-half teaspoon :cloves, one teaspoon 
vanilla, one teaspoon soda, two-thirds cup sour milk, two and one-half' cups 
flour, one cup raisins, one cup hickory nuts.-Mrs. :Floyd LaFever. 

RUSSIAN NUT ROCKS 
One cup walnut meats, one cup cocoanut, one and one-half cups 

raisins, three-fourths cup butter, one and one-half cups brown sugar, one
half cup water or warm milk, three cups flour, 0:ne teaspoon cinnamon, 
three teaspoons cloves, one teaspoon baking po\vder, one-half teaspoon 
soda, three eggs. Dl'Op from spoon on buttered tins and bake as cookies.
Mrs. J. D. Birney. 

FRUIT PIN WHEELS 
Rub together through a sieve two cups flour, one tablespoon sugar, 

one-half teaspoon salt, two teaspoons baking powt~el"; into this rub two 
generous tablespoons butter, wet with a scant cup milk. Roll the dough 
down to a square about one-half inch thick, spread one heaping tablespoon 
butter on this, also one cup currants and one cup sugar, grate on a little 
nutmeg and roll up as fo;. jelly cake. Cl'it in slices three-fourths inch thick 
and lay in well buttered tins; do not let the slices touch each other. Bake 
in quick oven about twelve minutes.---:.Mrs. Mable Blackett. 
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THIN •CAKES OR CRACKLINGS 
One pound flour, on~~half pound lard, one-quarter pound butter, 

one egg, one or two tablespoons milk. Roll and cut in squares. Bake in 
a hot oven.-Miss Mai·y Walker. 

PO'F A TO FRIED CAKES 
One good sized cup: mashed potatoes, one and one-half cups sugar, 

add while potatoes are warm .. two eggs, butter size walnut, one scant cup 
sweet milk, two teaspoons baking powder; season to taste and mix soft.-
Mrs. Kate Wilcox. · 
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Two eggs, one cup sour milk, one cup sugar, three tablespoons 12... ~ vJ' ~'.,I 
melted lard, one-hal:f teaspoon soda, one teaspoon. baking powder, flour to · J 
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r'oll nicely.-Mrs. J. J. Milbourn. \ nJ..<b · .· ·:!\ . 

One cup granulated st~-~~:~~~t~~ sweet milk, four tablespoons /' \ / ~J P ;.: r~l:r 
·melted butter, two eggs, tlu;ee cups flour sifted with three teaspoons bak- /<-\ ~ '-' ( ;;• ~11 1 

ing powder, one-half teaspo011 salt, one teaspoon vanilla. Add sufficient \>~ ~"': ji ·.fil\\ 
flour to roll out and sugar while warm.-Mrs. Wilson Canfield. ~/ (....'1 <J, !;; :~' /11' I 

{ ' • } ;..1 :.11.1 
SOUR CREAM DOUGHNUTS "-)' ~t i': '' ' 

One cup sugar, two -eggs, three-fourths cup sour cream, one cup r('. / :11 .: i', ) ·: l;i ! 

sour milk, one teaspoon soda in milk, three cups flour, two teaspoons bak- : .. !l,~. , 
ing powder, flavoring. Add flour enough to roll.-Mrs. E. R. Britten. · i.:I 

. ,,,·1:11 
[)ROP DOUGHNUTS 

One cup light brown sugar, two beaten eggs, salt, nutmeg, one cup 
sour milk, three level cups ft'our before sifting, one teaspoon soda dissolved 
in tablespoon hot water, one tablespoon melted butter. Let stand fifteen 
minutes and drop like fritters.-Mrs. Ernest Crane. 

CRULLERS 
To one quart of flour, add two tablespoons melted butter, two-thirds 

cup of sugar, one or two eg·gs, one tablespoon baking powder and a little 
salt; mix with water, and fry in hot lard.-Mrs. R. Rhead. 
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I Preserves and Jellies 1
8 

---
"Sweets grown common, lose their dear· delight." 

PRESERVES AND JELLIES 
Fruit should never be cooked in tin, nor in an iron kettle; always 

use porcelain lined or granite ware, or an earthen dish. For preserves and 
jams, a good general rule is three-quarters of a pound of sugar to a pound 
of fruit, cook down and can. For jellies use equal parts of sugar and juice. 
For canning, the usual allowance is one cup sugar to each quart can of 
fruit. Canned huckleberries, strawberries and citron should be very sweet. 
Plums are considered nicer to scald and peel before canning. 

CURRANT JELLY 
Put currants in kettle and nearly cover with water; let boil up, 

then pour in a bag to drain. Take as much sugar as ~you have juice and i1ut 
it in the oven to heat through good. Boil juice twenty minutes, add sugar 
and let boil iip good, then put in jelly dishes. When cold, cover with papers 
dipped in alcohol. Tie papers over and set in dark place. Currants not 
too ripe.--:1\frs. Artie Corbin. 

CURRANT JELLY 
Place currants in kettle over the fire, mashing· enough to extract 

the j~lice. Cook until soft; strain through a crash bag. Weigh the juice 
and to every pound of juice allow a pound of sugar. Put the sugar in a 
stone jar large enough to contain the jtiice also. Let the juice boil hard 
for five minutes, then tum the boiling juice upon the sugar, stirring all 
the time and until the sugar is dissolved. Dip in1.o tumblers at once; It 
will often jelly before cold.-Mrs. A. D. Gallery. 

QUINCE JELLY 
Grind quinces through food chopper, add lemon juice and sugar, 

_;nearly pound for pound and cook until dear like preserves.'-Mrs. Chas. E. 
Peck. 

ORANGE JELLY 
Six oranges, three lemons, cut rind into shtps about one and one

half inches, cut up pulp and remove seeds. To one and one-half cups fruit 

' ;·-;;;; 
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take one and one-half €:ups water and boil 30 minutes. Let stand over night. 
In the morning to one cup of fruit take one and one-fourth cups sugar. 
Boil 30 or 40 minutes and pour in glasses to cool. Will make from four
teen to sixteen glasses.-Mrs. I-I. I-I. Hamilton. 

QUINCE AND CHANBERRY JELLY 
Cut up six quinces and cook with two quarts of cranberries; strain; 

then to one pint juice use one pound sugar and cook as for jelly.-Mrs. 
Emma Mest. 

APPLE JELLY 
Select apples that are rather tart and highly flavored, slice them 

without paring, place in a porcelain preserving kettle, cover with water 
and let them cook slowly until the apples look red. Pour into a colander, 
drain off the juice and l'et this run through a jelly bag, return to kettle, 
which must be carefmlly washed, and boil half an hour. Measure it and 
allow to every pint of juice a pound of sugar and half the juice of a lemon. 
Boil quickly for ten mjnutes. 

GHAPE HELISH 
Pick from stern seven pounds of grapes, rather under ripe, and sep

arate the pulp from the skins. Put the skins in preserving kettle over the 
fire with just enough water to prevent their burning. Place the pulp in 
another kettle and cook until the seeds loosen. Press through a sieve and 
add to the skins with a half pint of vinegar, three pounds of sugar and 
a teaspoon each of cloves, allspice and cinnamon. Boil until thick. This 
is fine to serve with game or roast meats.-Mrs. F. S. Leighton. 

SPICED CURHANTS 
Six pounds currants, three pounds sugar, one pint vinegar, ·two 

tablespoons ground cinnamon, one of cloves; boil until thick. Make spiced 
cherries the same.-Mrs. Mary A. Harris. 

RASPBERRY SUNSHINE 
Wash and drain :0ne pint r~d raspberries. Put one pint of sugar in 

a porcelain kettle with just enough 'Nater to dissolve, and when boiling add 
berries and cook seven minutes after the berries begin to boil. Pour in 
glasses and let stand in the sunshine for a day or two.-Mrs. M. H. Beman. 

CURRANT CONSERVE 
Five pounds fruit, three pounds sugar, four oranges, press the 

juice and cook the :rincl in a little water until tender, chop fine with two 
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pounds ra1sms; remove the whites from the orange,, then cook all until 
quite thick, put in jelly cups.--Mrs. Mary LaFeve1•, 

PLUM DUFF 
Juice of one-half peck plums, on dozen oranges, two pounds raisins, 

one pound English vvalnut meats. Measure juice .and add as much sugar 
as juice. 

PEAR PRESERVES 
Fifteen pounds pears, five pounds granulated swgar, one pound Eng

lish walnut meats, one pound seeded raisins, one-hailf pound candied orange 
peel, juice and grated rind of two lemons. Dice pearn, cover with sugar 
and let stand over night. Drain off juice and boil ·one-half hom:, then add 
pears and boil until clear, then add the rest of the fruit and boil fifteen or 
twenty minutes.-Mrs. Geo. GlascofL 

AMBER MARMALADE 
One orange, one lemon, one grapefruit, two small sour apples. Shave 

thin in small pieces, using the peel of the orang·e and lemon but not of the 
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grapefruit. Measure and add three times the amonnt of water and let l, 
stand in granite pan over night. In the morning boil ten minutes, let stand 
another night, then add an equal amount of sugar amd. boil until it thickens. 
Stir as little as possible and cook slowly. This makes twelve glasses.-
Babe Vaughan Spencer. 

GINGER PEARS 
Eight pounds of pears, cut in small pieces, ;eight pounds of sugar. 

Cook fruit and sugar together until tender, then remove fruit. Cook 
syrup until thick. Cook one~fourth pound ginger root in sugar, then add 
all together; last add juice of three lemons.-Mrs. Wm. Miller. 

LEMON BUTTER 
Take four lemons, one pound sugar, six eggs, butter the size of an 

egg; grate the yellow of the lemon and squeeze the juice in a dish; add the 
sugar, also the eggs \vell beaten, then the butter; put in a double boiler; 
cook twenty minutes; stir while cooking.-Mrs. Mary A. Harris. 

CRANBERRY SAUCE 
Wash cranberries, pick carefully, put on to boil in porcelain-lined 

kettle and cook with very little water. They should boil fast and be 
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covered closely. Add a ponnd of white sugar to a qtiart of berries, strain, 
then dip a mold in cold u.rater and fill with cranberry sauce and put on ice 
unti.l time to serve.-'-Mrs. :Max Kositchek. 

Cut pieplant as for pies and put in crock and pound with wooden 
potato masher until juicy. Use glass topped cans that have been 
thoroughly sterilized, fill fu11 and seal without sugar or cooking.-Mrs. N. 
A. Strong. 

. PEACH BUTTER 
Cook peaches to ~ pulp and to one bowl of peaches take two-thirds 

bowl sugar, cook ten or fifteen minutes.-Mrs. Harry Mest. 
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I~~P_i_·c_k_l_e_s_a_n_d~C~a_ts_u_p~~I 
"My appetite comes to me while eating."-Montaigne. 

DILL PICKLES 
Put a layer of cucumbers in crock, sprinkle "1vith mixed spices, add 

a layer of dill, then another layer of cucumbers, fill the crock, then cover 
with a brine made of a gallon of water to one half pound salt.-Mrs. L. B. 
Darling. 

PICKLES IN CANS 
Fill a quart can with cucumbers and a few pieces of horseradish, 

then add one tablespoon salt, one of white mustan1 seed and fill can with 
cold vinegar; seal and shake well for three mornings. - Mrs. Julius 
Vaughan. 

SLICED CUCUMBER PICKLES 
Slice but do not pare, small cucumber pickles sufficient to fill a gal

lon jar; fill in a layer of cucumbers, add half a teacup of salt; continue un
til jar is filled; let stand three hours; take one ounce each of black mustard 
seed, white mustard seed and celery seed, half pint olive oil, two onions 
chopped fine; drain the cucumbers carefully from the salt; again place in 
jar in layers, putting a sprinkling of seeds, onions, and· two spoonsful of 
olive oil between each layer; continue until ja!' is filled; pour over the re
maining oil and till the jar with cold vinegar. The cucumbers will keep 
fresh and crisp a year or mol'e.-Mrs. Frank Godding. 

MUST ARD MIXED PICKLES 
Two quarts each of small whole cucumbers, large cucumbers sliced, 

green tomatoes sliced, and small onions, two cauliflrower, divided into flow
erettes. Make a brine of eight quarts of water and one and one-half pints 
of course salt, poul' it over the vegetables and Jet soak twenty-four hours. 
Heat just enough to scald and turn into a colander to drain. Mix two cups 
of flour, eight tablespo.ons ground mustard, one tablespoon turmeric, two 
cups sugar, one-half ounce celery seed, enough cold vinegar to make smooth 
paste, and add sufficient vinegar to make four quarts in all. Take the seeds 
from five. green peppers and put into dressing, and ~rind up the peppers 
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and put into the dressing. Boil this mixture until it thickens and is 
smooth, stirring constamtly, then add the vegetables and cook until well 
heated through. Can whjle hot.-Mrs. Edson McAllister. 

MUST ARD PICKLES 
Two hundred green cucumbers, two quarts onions, two quarts 

beans, two heads cauliflower, four bunches celery. Dressing: One gallon 
vinegar, one ounce tmneric, hal:f-pound mustard. one ounce currie powder, 
one tablespoon salt, four cups white sugar, one cup sifted fiour; wet up 
flour and mustard with vinegar and let boil ten minutes, stirring con
stantly, then add rest of pickles: let simmer, then seal.-Mrs. Dora 
Andrews. · 

PICKLES 
To one gallon of :tittle pickles take one cup mustard, one cup sugar, 

one-hal:f cup salt; mi:.: together cold; pack in jar with weight on top; just 
enough vinegar to cover well.-Mrs. Harris E. Thomas. 

SWEET PICKLES 
Eight pounds green tomatoes, chopped fine; add four pounds brown 

sugar and boil down thiree hours; add one quart vinegar, one teaspoon 
each of cinnamon and cloves. Boil fifteen minutes, let cool and put into 
jars.-Mrs. Artie Corbfo. 

SLICED GREEN TOMATO PICKLES, SOUR 
Take large smooth green tomatoes, cut off small slice at stepi and 

blossom ends and cut the remainder in slices. To every six tomatoes allow 
one onion sliced, a little grated horseradish and one-foui'th pepper, chopped 
fine. Put layers in a jar with a very slight sprinkling of salt between each 
layer and let stand o,~er night. In morning drain and pack in jars. Cover 
with vinegar poured •O\"er boiling hot.-Mrs. Wilson Canfield. 

MUSKMELON SWEET PICKLES 
Select hard melons sufficiently ripe to be well flavored. Cut in 

slices and remove the rind and seed portion. To each quart of cold water 
add one-fourth cup salt, pour this over the prepared melon to cover well 
and let stand over nig11it. Drain and set to cook in boiling 'Nater. Cook 
only a few pieces at a. time and remove each the instant it is tender. If 
cooked too long the shape 'Nill be spoiled. For seven pounds of melon make 
a syrup of four pounds sugar, three cups vinegar, half cup of cloves and a 
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full cup cinnamon bark in pieces. Pour the syrup over the melon and let 
stand over night, then drain off the syr;up and pad~ melon in jars; reduce 
syrup by boiling, then. use to fill jars.-Mrs. E. R. Britten. 

PICKLED ONIONS 
Take small onio~1s and pare them; put in a jar; put on a handful of 

salt; then pour on boiling \\later, enough to cover~ let stand over night, 
then drain off the salt water and pour on the scalcf~ng vinegar with a little 
red pepper in, enough to cover them good; put m''l"'d.Y for use. These are 
very nice with dinners.~Mrs. Mary A. Harris. 

PICKLED PEACHES 
Twelve pounds peaches, six pounds brown sugar, one pint vinegar; 

stick two or three cloves in each peach, stick cinrimnon broken in small 
pieces in vinegar; rub the peaches till the fuzz is aJI off; cook till tender.
Mrs. Artie Corbin. 

CORN RELISH 
Twelve ears green corn cooked five minutes and then cut from cob; 

one head cabbage, chopped fine, three'-red peppers, three cups brown sug~u-, 
two level tablespoons salt, one tablespoon celery seed, one cup ground 
mustard, three pints good vinegar. Cook twenty minutes and seal hot.
Mrs. Geo. Pilkinton. 

WHITE RELISH 
Twelve large white cucumbers, six good sized onions, one buri.ch 

celery~ two red peppers. Run these through grinde1:. Put on one cup of 
salt and let stand over night. In morning drain, and. add tvvo cups granu
lated sugar, three cups vinegar, one ounce white nnistard seed. Cook one
half hour and seal into bottles while hot. This maikes a nice filling for 
sandwiches, or relish for cold meat.-Mrs. Will W.est. 

CHILI SAUCE 
Eighteen good sized tomatoes, six medium sized onions, three red 

peppers, two and one-half cups vinegar, one cup sug-a.r, one-third cup salt; 
peel and chop three tomatoes; chop onions and pc~ppers fine; cook down 
quite thick.-Mrs. Mary A. Harris. 

CHILI SAUCE 
Six green onions and four green peppers ground together, eighteen 

large ripe tomatoes, ten tablespoons sugar, three tablesp_oons salt, two 
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tablespoons ginger, one tablespoon cinnamon, one tablespoon ground mus
tard, one teaspoon nutmeg, five cups vfoegar. Boil one hour.-Mrs. Edson 
lVicAllister. 

PEPPERS FOR SALADS 
Wash red peppers in cold water, cut thin slice from stem end and 

scoop out seeds with a pair of scissors. Cut round and round this cup, 
cutting the peppers into long narro-w strips. Pour boiling water on these 
strips and let stand for one-half hour, then drain off water and carefully 
pack in sterilized jars. Pour over this a hot syrup made by boili1ig one 
quart vinegar and two. cups sugar for about twenty minutes. Fill jars and 
seal.-Mrs. Thos. Ming-us. 

SOY 
One peck of ripe tomatoes, foi.1r large or six medium-sized onions 

sliced, one-fourth cup: of salt; boil three hours then add one quart good 
cider vinegar, one pound_ sugar, one-fourth dessert spoon cayenne pepper, 
ground cinnamon and cloves to suit the taste.-Mrs. Q. A. Hughes. 

TOMATO CATSUP 
To one peck o:f ripB tomatoes add two-thirds of a teacup of salt, one 

tablespoon black pepper,, two tablespoons cloves, two tablespoons allspice, 
one large sweet red pepper fresh from the vines, and four large onions 
chopped fine, one teac:up ·brown sugar, one quait good vinegar. Pour boil
ing water on tomatoes to0 remove skins, then cut up in pieces; add the above 
ingredients and boil two hours; acid a handful of peach leaves and mash 
through a colander; put on tile fire again and let boil, then bottle while 
hot and seal.'-Mrs. Ma1;garet Rushton. 

CHETNEY SAUCE 
One pound coc;iked tomatoes (sifted), one pound sour apple sauce 

(sifted), one pound brown sugar, one pound raisins, one pound onions, one
half pound salt, two· ounces ginger, one-quarter pound red peppers, one 
gallon good vinegar; chop onions, raisins and peppers fine; put all in a 
crock together; set by a stove; stir from the bottom every morning for a 
month; then put on the stove and simmer ten minutes; then bottle and put 
away for use. This' iis very nice with cold meats, beans, etc.-Mrs. Mary 
A. Harris. 
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r Confectionery I 
m----

"My mission in life is a sweet one, I claim, 
For the children's eyes brighten at hearing :my name." 

For cooking candy, a saucepan of granite 01· -0f porcelain should be 
used. To boil sugar for clear candy, put one pound of granulated sugar in 
a saucepan with half a pint of water. Stir to dissolve the sugar, but do not 
continue stirring when it boils. When fine bubbles begin to appear, try it 
in cold water. If it snaps like glass between the teeth, it is ready to 
make many kinds of candy. If the boiling is continued longer it will 
reach a point called caramel, when it takes a yeU'ow color, and it must 
be at once removed from the fire to prevent btu·ning. Fondant is the 
foundation for nearly all kinds of French creams:. [t is made \Vi th two. 
cups of granulated sugar to one of water. Stir until sugar dissolves, but 
do not stir during boiling. Cook rapidly until bubbles form thickly over 
the top. Try it by dipping fingers in cold water then in candy, then 
into the cold water quickly again. If it forms a s~ft bal1 in your fingers 
it is done. Turn it on a marble slab and stir b.riskly round ·and round 
with a wooden potato masher until it becomes whit€. Scrape from the 

· ·marble and work in the hands until it is smooth aind :free from lumps. It 
is then ready for use and will keep indefinitely. [t c~an be used for icing 
cakes, dipping fruits and stuffing dates. In making macaroons, drops, 
or pulling taffy, grease the hands to prevent sticking. Use washed butter 
for greasing the pan for macaroons. 

DIVINITY CANDY 
Two cups granulated sugar.1 one-half cup oarn syrup, one-half cup 

hot water. Cook until it hardens in water. Pour this slowly into the 
beaten whites of two eggs. Beat rapidly. Flavor and fill with nuts.
Alice Louise Harris. 

POTATO CANDY 
One ordinary sized potato, boiled and mashed fine and creamy. Let 

stand until can bear finger in mixture, then stir in as much povvdered 
sugar as possible with fork or spoon. Take on board and knead as you 
would bread, still using powdered sugar, add flavoring to taste, red cherries 
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halved, also nut meats. Knead into. a. small round loaf and stand away 
twenty-four or forty-eight holitrs to ripen. Slice cold in quarter-inch slices. 
-Mrs. I-I. V. Perkins. 

CREAM FUDGE 
Two cups white sugar, one cup cream, butter size of small egg, one 

cup nut meats. Cook sugar, cream and butter until it forms a ball m 
water. Add nuts and meat until crealily.-I-Iazel Ramsay. 

VINEGAR C.~NDY 
Two cups brown sugar, one-half cup vinegar, butter size of a 

walnut. Boil' until briWe.-Mrs. J. B. Hendee. 

CREAM TAFFY 
A very rich taffy is made by boiling the sugar with milk or part 

cream and part water and using granulated sugar and :flavor.-H. L. Boice. 

MOLASSES TAFFY 
Two cups light brown sugar, one tablespoon good cooking molasses, 

butter size of walnut. Cover all wel'l with water. Cook until it hardens 
in water and sounds aga.inst side of dish. Flavor if desired with teaspoon 
of vanilla, and turn ilnto buttered pan. When cool enough, pull and cut 
into small pieces.-MTs. H. V. Perkins. 

BAKED PEANUT CANDY 
One cup brown sugar, one cup ground peanuts, one egg white, one 

teaspoon vanilla. Beat :egg very stiff, stir in sug·ar, peanuts and vanilla. 
Bake in a quick oven about ten minutes or until a delicate brown.-Mrs. 
Etta Rogers. 

POP CORN BALLS 
Salt the corn, take two cups New Orleans molasses, one cup light 

brown sugar, one tablespoon vinegar, butter size of walnut; boil fifteen 
minutes; put in one-half teaspoon soda five minutes before done; pour over 
corn and make in ba,Jls.-Mrs. Nancy Jopp. 

FUDGE 
Two cups granulhled sugar, one-half cup milk, butter size of hickory 

nut, two square inches Baker's chocolate; don't stir while cooking; cook 
until it hardens in water, then beat until it begins to grain and pour in 
buttered pans.-Mrs . .A'llna Corbin Hughes. 
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CHOCOLATE CREAMS 
White of egg beaten and stiffen with XXXX sugar; add a very 

little sweet cream, if convenient; flavor with vanillla, shape out, let cool, 
then dip in melted chocolate.~Mrs. Laura C. Hyde. 
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r 
Delicious Dishes l 

.·. Donated by Teachers of Domestic Science 

m---m 

"Full many a question is solved by digestion, 
Bad rnonlls are caused often times by bad cooks, 
And many a riot results from poor diet, 
Conversion does lie in the leaves of cook books." 

SPANISH STEW 

95 

Two cups chopped meat, ·One-half cup flour, one heaping tablespoon 
lard or butter, one chopped onion, one green pepper or pimento, three
fourths can tomatoes, Put these ingredients into a saucepan and cook 
until meat and onion are ,done, then add a cup of boiled macaroni.-Bessie 
Hyde. 

e;LAZED SWEET POTATOES 
Wash and pare six medium sized potatoes and cook ten minutes in 

boiling water. Drain and cut in halves length wise, and put in a buttered 
pan. Make a syrup by boiling three minutes, one-half cup sugar and four 
tablespoons water. Add! one tablespoon butter and brush potatoes with 
syrup and bake forty minutes, basting twice with remaining syrup.
Hazel Ramsay. 

SALMON SOUFFLE 
Remove bone and skin from a can of salmon and separate into 

flakes. Add one teaspoon salt, one-eighth teaspoon paprika, two teaspoons 
lemon juice. Cook one.:half cup bread crumbs in one-half cup milk five 
minutes, add the salJ11on and when the mixture is thoroughly heated, 
remove from the fire and add the yolks of three eggs beaten until thick and 
lemon colored .. then fold in the stiffly beaten whites of the eggs. Turn into 
a buttered dish set in a pan of hot water and bake in a moderate oven 
until firm. Serve with Spanish sauce.-Bessie Hyde. 

SPANISH SAUCE 
Melt three tablespoons butter, add one tablespoon flour, stir unti1 

well blended then pom~ on gradually one and one-half cups milk. Bring to 
the boiling point and :season with one-eighth teaspoon pepper and one tea
spoon salt; then add tme-half cup pimento which has been rubbed 
through a sieve.-Bessie Hyde. 
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KIDNEY BEAN SALAD 
One can kidney beans, one stalk celery, one dozen small sweet 

-pickles, one onion. Drain the juice from the beans, add to it one tablespoon 
sugar, one tablespoon flour, four tablespoons viinegar, one tablespoon 
mi.1stard, small lump butter and salt and pepper. Cook until thick. Cut 
the celery, pickles and onion into small pieces, mix ·with the beans, and 
over this pour the dressing while it is hot.-Bessie H~rde. 

CHOCOLATE BREAD PUDDING 

Two cups b1"ead crnrnbs, two-thfrds cup su.gar, four cups scalded 
milk, two squares chocolate, one teaspoon vanilla, two eggs, one-quarter 
teaspoon salt. Soak crumbs in milk for one-hi.a.If hour.. Melt the chocolate 
in sauce pan over hot water. Add the chocolate to· on.e-half the sugar and 

· enough milk taken from the bread and milk to a consistency to pour. · Add 
to bread m~d milk the chocolate, remaining sugar, salt, vanilla, slightly 
beaten eggs. Turn into a buttered pudding dish and place the dish in a 
pan of hot water and bake in a moderate oven abo\!lt one hour or· until 
firm. Serve with hard sauce.-Hazel Ramsay .. 

HARD SAUCE 
One-half cup butter, one teaspoon vanilla; one cup po,vdered sugar. 

Cream butter, add sugar and beat until very lig:ht and vvhite. Flavor. 
Heap this in a glass and stand on ice to harden. The success of this sauce 
depends on its being beaten a long time.-Hazel Ramsay. 

CARMEL CORN STARCH PUDDING 

Three-fourths cup granulated s·ugar, three tablespoons Kingsford's 
corn starch, one tablespoon butter, one egg (beatem), one pint milk, pinch 
salt. Put the sugar into a smooth granite sauce pan, place over a hot tire 
and stir constantly until i11elted and the color of maple syrup. Heat the 
milk and add it to the sug~tr, and when the sugar iis dissolved put the 
mixture in a double boiler, add the corn starch which has been smoothed 
in alittle milk, add the butter and cook until it begins to thicken, then add 
the egg. Cook until thick, add fiavoring and salt and turn into a mold 
which has been wet in cold water.-Bessie Hyde. 

HEAVENLY FOOD 
One cup dates, one cup walnut meats, three-fourths cup sugar, one 

teaspoon baking powder, pinch salt, "two eggs beaten separately, adding 
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whites last. Do not :add milk. It will be very stiff but will soften in oven. 
Lay in two layers witll whipped cream or soft custard between.-Hazel 

Ramsay. 
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I donf es;sions 1 
··--···--···--· · · -of G. A. S. Cooks 
---m 

ROYAL ESC~LLOP 
One dozen~ pofatoes, medium sized, .one-half pound boiled ham, 

chopped. Cut potatoes in narrow ·strips·. ; Place alternate layers of potatoes 
and ham in baking dish with a little salt, pepper, flour and butter on each 
layer of potatoes.· Nearly cover all with sweet milk and bake one hour.
Dana Jackson Gary. 

·' . . . MEXICAN HASH 
One pound· hamburg steak, one large onion chopped fine and 

.browned in fat. Put steak in and sear well. ; One CIAP boiled rice, two cups 
tomatoes. Mix well and bake one-half hour!-Rose Smith. 

SPANISH HASH 
Two pounds hamburg steak, one :inedit,1m sized onion, five slices 

bacon, one and one-half -cups tomatoes, two. cups. co:oke'd spaghetti. Dice the 
bacon and fry with the sliced onion, add the stel',l.k a,nd cook, then add the 
tomato and spaghetti. Salt and pepper to taste.-Fannie A. Rogers. 

: HAM BAKED WITH POTATOES 
Cut ham in serving pieces and lay in baking dish. Slice raw pota

toes thinly, place-iayer over ham and season. Proceed as for escalloped 
potatoes. Add milk till it can be seen on top. Bake one hour in a moderate 
oven.-Mabel D. Field. 

HOT POTA.TO SALAD 
One tablespoon butter, three tablespoons vinegar. Put into a pan 

and when hot add the following: Yolks of three eggs, one teaspoon dry 
mustard, one teaspoon. salt, one cup cream, either sweet or sour. Have 
potatoes and a little onion diced and when ready to serve add one-half the 
hot dressing.-Carra Crane. 

TURNIPS A LA CREME 
Cut peeled turnips into half inch dice, boH in salted water and 

drain, pour over a cream sauce made of one cup hot milk poured gradually 
I . 
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over one tahlespoon each butter. and flour, :rubbed togeth-er. Salt and 
·pepper.-Ge1•tnide· Hobart. .. . .. . . · 0 

'- .• • • 

ESCALLOPED CABBA~E 
Cut the coarse ribs from a head of cabbage and boil until tender. 

Press out the 'water by putting into. a sieVEf or colander arid placing a 
weight upon it. When dry, chop it by cutting through with a knife. Put 
in layers in a bakfo.g dish with a dressing over ea:ch layer. Dressing: Two 
beaten eggs, '.five tablespoons cream or rich inilk; dot each layer with 
butter and spririkie.' with salt, pepper and sugar (a little more sugar than 
salt), pour the·temai.ning dressing over the top and bake twen~y minutes. 
-Carrie Fay. . · · · ,_ · 

DRIED LIMA BEANS · 
Put to ·soak over night; let stand till three hours .befor~ dinner 

time; change water; cook till tender; drai~ water off; :sea.son"w·eu with salt, 
pepper, butter and.cream; let simmer a morpent and serve._:_Thera Strank. 

I - ..... 

ESCALLOPED CORN . 
·To one can.corn .add .one'_ cup cracker crumbs,. one~fourth teaspoon 

salt, one teaspooii. ~ugar, bµtter size of an egg.· ·o~er this,j>our milk 
enough to make 'real moist! Stir all together and bake one-half hour or 
until done. Serve. hot.-Carrie Mix. 

J SPAGHETTI 
One-half box spaghetti, cooked thoroughly, one. pint to~iatoes, one

half pound meat (ham or beef) chopped fine, two o:r· three good sized 
onions, sliced fine, salt and pepper. Bake in covered dish.-Hattie Knapp. 

MACARONI AND CHEESE 
Cook one package of macaroni in boiling salted water about twenty 

minutes, plunge into cold water and· drain in colander. Put one pound 
cheese through the meat grinder (or food chopper)~ and fill dish with the 
macaroni and cheese in alternate layers .. Cover with a white sauce and· 
bake until nicely browned. White Sauce: One qua:rt milk, one table
spoon butter, salt, pepper and a heaping teaspoon of flour. Cook until it 
_thickens.-Margaret Rushton. · 

FRENCH PICKLE 
One can Mexican pimentoes, one dozen good sized sour pickles, one 

dozen medium sized onions. Put all through chopper, mix with enough 
vinegar to make juice. Sugar and salt to taste.-Olie Hughes. 
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BROWN BREAD 
One-fourth cup brown sugar, one egg, one cup buttermilk or sour 

milk, one teaspoon soda, a little salt, two cups graham flour.-Mattie 
Crane. 

NUT BREAD 
Four cups flour, four teaspoons baking powder, one teaspoon salt, 

one-half cup sugar, one cup raisins, one cup nut meats. Mix all together, 
then add one egg beaten and added to one and one-half cups milk. Let 
raise twenty minutes before baking.-Francis Vaughan. 

JOHNNY CAKE 
One cup flour, two cups corn meal, one egg, one-half cup sugar, one

half cup thick sour cream, one and one-half cups sour milk, one teaspoon 
salt, two teaspoons soda.-Etta Rogers. 

PINEAPPLE TAPIOCA PUDDING 
Three cups boiling water, one-half bup . minute tapioca, one can 

grated pineapple, one cup sugar, juice of one lemon; cook all together and 
when partly cool, adld beaten whites of two eggs.-Clara. Honeywell. 

' I 

CARMEL PUDDING 
Two cups :sugar browned, one quart milk, four heaping tablespoons 

flour stirred smooth with some of the milk. Cook in a double boiler and 
when cooked pour on the burned sugar and add piece of butter size of an 
egg. Add. nut meats or fruit, if desired, and serve with whipped cream.
Lillian Mendell. 

PINEAPPLE PIE 
One pint ground pineapple, one cup sugar, butter size of walnut, one 

tablespoon Kingsford's corn starch, two eggs, white of one for frosting. 
Cook_ in double boiler. Put into crust and cover with meringue of the 
white of egg and three tablespoons of sugar.-Lida Slocum. 

JAM PIE 
Stir the beaten yolks of two eggs into a cup or more of black rasp"' 

berry jam. Pour into crust and bake and cover with meringue.-Alice 
Parks. 

HERMITS 
Two cups brown sugar, four tablespoons cold coffee, one and one

half cups sour cream, one-half cup shortening, two eggs, one teaspoon soda, 
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one heaping teaspoon baking powder, one teaspoon cinnamon, one-half 
teaspoon cloves, vanilla, salt, raisins and nut meats. Makes about forty
five hermits.-Fannie True. 

DOUGHNUTS 
One cup sugar, one-third cup cream; two-thirds cup sour milk, one 

egg, one teaspoon soda, little salt, one-half teaspoon nutmeg, one-fourth 
teaspoon ginger.-Mrs. Emma Myers. 

WHITE COOKIES 
One cup sugar, three-fourths cup butter and lard, two eggs, one

fourth cup sour milk, one teaspoon soda, one teaspoon baking powder, 
nutmeg, flour enough to roll. Bake in a quick oven.-NeUie Seger. 

LACE CAKES 
One tablespoon butter, one cup sugar, two eggs well beaten, two 

and one;.half cups oatmeal, two and one-half teaspoons baking powder, one 
teaspoon vanilla, one-fourth teaspoon nutmeg. Drop with a teaspoon on 
buttered tins and remove as soon as they are done.-Flora E: Gallery. 

' \ MOLASSES CAKE 
One-half cup granulat~d sugar, one teaspoon gimger, one egg, one

half cup shortening, one-half cup molasses, one and three-fourths cups 
shortening, one-half cup molasses, one and three-fourths cups flour. Mix 
flour. Mix well, then add one teaspoon soda dissolved in three-fourths cup 
boiling water.-Bernice Bl'itten. 

DARK CAKE 
Two cups brown sugar, one cup molasses, one scant cup butter, two 

cups rai~;ins, one cup sour milk, two te.aspoons soda, one teaspoon cinnamon, 
one teaspoon cloves, one teaspoon allspice, three eggs, five cups flour, one 
small nutmeg. Beat well. This makes two good sized loaves.-Ora Spears. 

' 
CHOCOLATE CAKE 

Two cups brown sugar, one-half cup butter, two eggs, one-half cup 
sour milk, two cups flour, one teaspoon soda, one-fourth cake Baker's 
chocolate, dissolved in one-half cup boiling water, vanilla .. Filling: One
fourth cake chocolate, dissolved in one-half cup boiling water, one table
spoon butter, one cup sugar, one heaping teaspoon Kingsford's corn starch, 
dissolved in one-half cup cold water. Boil until it thickens, add one tea
spoon vanilla.-Mrs. Emma Leighton. 
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BUTTERCUP CAKE 
A bachelor's recipe for cake. One and three-quarters cupfuls of 

flower, one cupfuls of shugar, one cupfuls sour creme into which pleas mix 
one teaspoon of ;sody, three eggs well beat. Put in some lemon essence. 
"Serve in hunks!' -Parliamentarian. 

WHITE CAKE 
One cup white sugar, one cup sweet cream, two cups flour sifted"four 

times with two teaspoons baking 'powder, one-half teaspoon salt, one tea
spoon vanilla extract, whites of four eggs. 

CARMEL FROSTING 
One tablespoon white sugar scorched brown, one cup· sugar, one-half 

cup sweet cream, boil until like jelly. C\'.><?l and beat.-Addie Darling~ 
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r ______ K __ it_c_h_e_n __ K_i_n_k_s ____ ~l 
HOW LONG TO BAKE 

Beans, eight to ten hours. Bread, forty to sixty minutes. Biscuit, 
ten to twenty minutes. Pie crust, thirty to forty minutes. Potatoes, 
thirty to forty-five minutes. Custards, fifteen to twenty minutes. Cake, 
sponge, forty-five to sixty minutes. Cake, plain, twenty to thirty minutes. 
Chicken, one to two hours. Rice pudding, one hour. Breadl pudding, one 
hour.· 

HOW LONG TO BOIL 
Lamb, one hour. Ham, five hours. Turnips, three hours. Veal, two 

to three hours. Oysters,. three minutes: Turkey, two to three hours. Oat 
meal, two holll's. Coffee, three minutes. Corned beef, four to five hours. 
Squash, twenty to thirty minutes. Spinach, twenty to thirty minutes. .To
matoes, fifteen to twenty minut~s, Eggs, hard boiled, fifteen to twenty 
minutes. Oyster plant, thirty W' sixty minutes. Brown buead, three hours. 
Onions, thirty to forty-five minutes. Carrots, forty-five to sixty minutes. 
Bass, ten minutes per pound. Cauliflower, thirty to forty-five minutes. 

' ' Codfish, six minutes per pound. Sweetbreads, twenty to thirty minutes. 

COOK'S TIME TABLE 
Roast beef, fifteen minutes toi the pound. Mutton, fifteen minutes 

to the pound. Veal, twenty-five minutes to the pound. Pork, thirty 
minutes to the pound. Eggs, soft boiled, three minutes. Eggs, hard 
boiled, five minutes. Eggs, very hard, to slice, fifteen minutes. 

WEIGHTS WITHOUT SCALES 

Wheat bour ---·-····-------·----------------·-·---··-··-··---·······---····-·-·····---······-·-·-····-·--·····one pound is one quart 

Indian meal ···········--·-······--·······--········-·-·············--·····----------···-··-···----·····-······one pound is one quart 
Butter, when soft ---······--·--------·--·--·--·--·····------····-----·------···--·------···----·-··-one pound is one quart 

Loaf sugar, broken ----···----·······-·-····--------·-------···-----··-------·--·------··---·····one pound is one quart 
White sugar, powdered ··--··----------···-··--------··-·--·····--------------------·-··one pound is one quart 

Best brown sugar ----····------··-·-···--···--···-·-·----------------------··---------------··-·one pound is one quart 
Eggs_._ _____________________________________________________________________________________________________________ ................. ten are one pound 
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PROPER ACCOMPANIMENTS. FOR PRINCIPAL DISHES 
AT FAMILY DINNERS 

SOUP.-Strips of bread or crackers, croutons, force meat balls and 
noodles. 

FISH, B01LED.-Egg or cream sauce, sliced ham, lemons, sliced 
hard boiled eggs. Water cresses, curled parsley, radishes, or peppers, a:i:e 
.used for garnishes. 

ROAST BEEF.-Chili sauce, potatoes baked with the meat, or 
Yorkshire puddimg ;. also sweet or white potatoes, mashed turnips, toma
toes, macaroni with cheese, cold slaw cir celery. 

ROAST MUTTON.-Currant jelly, sweet and white potatoes, toma
toes, beans, salsify, asparagus, squashes or beets. 

ROAST VEAL.-Horseradish ·sauce, sweet and white potatoes, 
parsnips,· spinach, cauliflower or cold· sla'.w, hominy. 

ROAST LAMB.-Currant jelly or mint sauce, mashed potatoes, 
green peas, asparagus, dressed salad or lettuce. 

ROAST PORK OR PIG.-Apple sauce, mashed potatoes, onions or 
turnips. 

ROAST TURKEY OR CHICKEN.-Cranberry sauce, mashed pota
toes, squash or sweet potatoes, turnips or canned corn, celery. 

ROAST DUCK-Currant jelly, boiled onions, mashed potatoes, 
celery, corn or beans. 

CHICKEN PIE.-Cranberry sauce or sour jelly, hominy, mashed 
potatoes, cold slaw°' 

PORK AND BEANS.-Potatoes in their jackets, baked sour apples, 
squash. 

SUPPLIES FOR ENTERTAINING 
One med1um sized loaf of bread will cut in twenty slices for sand-

wiches. 
One medium layer cake will serve twenty. 
One gallon of ice cream will serve twenty. 
One gallon of ice will serve twenty-Jive. 
Three quarts of wine jelly will serve fifty. 
A ten-pound turkey or twelve pounds of chicken with fifteen heads 

of celery will make: salad for fifty people. 
Two quarts of bulk oysters will make one large pan of escalloped 

oysters. 
One pound of coffee will serve thirty-five. 

·~ .·' 
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WHY SUFFER LONGER WITH A LAME BACK ? 

Dr. Derby's Pure ·Kidney· 
you here of one that is guaranteed. Kidney troubles often. start without 
giving much discomfort. In the incipient stages people consider the ap
parent slight ailment trifling and are apt to neglect themselves. The Kid
neys-the filterers of the blood-should never be neglected. Tnousands of 
cases become hopt;less just because treatment is put off until too: late. Back-

Derby"i!i Kindey Pills 
This effective remedy makes the development of serious kidney trouble 
needless. It regulates and restores the organs tu their normal condition, 
and allays all oladder inflammation. 

~ 
Sold by all druggists under a positive guaran.tee. 25 and :50c a box. ~ 
50 cent box contains more than twice the number in 25 cent size. 

DERBY MEDICINE CO. 
IIL.,EE:5:5:::5JEE:5:5:::5Jr=E5E5A5T505N3ER5A5P5l5D3SE.5M5l5C5H5.::::lr=E:5:5:531:5i:::::::553r:=HJ 

BUY YOUR 

Dry Goods!I Noiions 
Cloaks 

Carpets and Rugs 

••.At the Bul!iily Baratain"" 

F. W. MENDELL 
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THE LAFEVER & MINNllE STORES · 
The HoIDe oi 

G.OOD 
FU.RNI~URE 

and Cut Flowers 

We make a great showi7J.g 

for the size of the town, an.d 

always buy the best in :the 

market. : ·· Come and see us , 

anyway. 

-'--"-~------ -· ---· --
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GALE & MINGUS 
Shoes "FITTERS oF FEET" Hosiery 

With shoes of such well known makes as 

"J & K" 
''Queen Quality'' ''Walk-Over'' 

HYe Olde Tyme Comfort" 
This store cannot but recommend itself to you. 

For dress or everyday wear you are sure to get your money's 
· worth in Style, Fit and Comfort. 

Let us Solve your Foot Troubles 

107 
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~ J. T. "~L~. T. HALL & 50~. "·HALL ~ 

~ THI~ V .. JHICLI<: S'l'ORI~ ~ 

~ Carriages, Aat~~A~~R;l;s and Sup plies ~ 
~ 

PAINTS, OILS AND VARNISH ~ 

rn Farilll IIDpleineI•ts ill 

~ of All Kinds ~ 
rn BOTH PHONES EATON RAPIDS rn 
~ ~ 
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lmJ======================================llmJ 

A C8.ke of Quality 
Requires Proper Baking 

i 
• , I 

The best results jn culi-
nary art are att~in~d by 
the use of a hjgh-grade 
fuel. 

Our Pocahontas Nut and 
Manhattan Washed Nu.t 
meet all requirements. 

H. P. WEBSTER & SONS 
lmJ======================================lmJ 
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~ ~ 
~ Squibb!Js Pu:re Spices ~ 

~ 
The purity of sp:ices is a matter of as grave concern as the quality ~ 
of food. Aside from their property of imparting an agreeable flavor 
to food, spices are of great dietetic importance. In response to the 
requests from physicians who desired powdered spices of absolute 

~ 
purity. E. R. Squ1bb.& Sons some years ago began to supply a com- ~ 
plete line, compriising: Ceylon Cinnamon, Cinnamon (Cassia), 
Black, Red and Wbi1e Pepper, Allspice, Cloves, Nutmeg, Ginger, 
Mace, Mustard. The whole spices are carefully selected from the 
best market offerings and accepted only upon assay. Each is 
ground in a separate mill, to avoid contamination. Squibb's Pure 

~ 
. Spices are supflied in small, air-tight sifter-top cans that prevent ~ 
evaporation o volatile constituents and permit of convenient and 
economical use. ~eing of exceptional strength. they should be used 
with moderation.. · · · 

~ JOHN J.0!'.~!~BOURN ~ 
.~e====ie===:=~====3i==~~====3i==:==u===:==ir:/ 

FOR SUCCESSFUL HOME BAKING 
the right choice of baking powder is essential-a baking powder 
that, in addition to raising the dough in just· the proper manner, 
adds nutritive value to the food. When you use 

RuTH~!~rd 
BAKING POWDER 

everything you bake will be more wholesome, more delicate in 
texture, more delicious in taste than ever before. Rumford always 
produces the same perfect results.· 

MAILED F'REE THE NEW RUMFORD HOME RECIPE BOOK. 
·INCLU:Dl:NG FIRELESS AND CASSEROLE COOKERY. 

R'UHIFORD COMPANY. PROVIDENCE. R. I. 
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Shredded Wheat Di.shes 
.,/ ' : 

, ' : I ~ ;1 : 

A dainty, wholesome, appetizing mel:Jil can be prepared with 
Shredded Wheat Biscuit "in a jiffy." It is:read~-cooked and ready
to-serve. You can do things with it that are not possible with any 
other "breakfast food." It is the only cereal food made in Biscuit 
form. Combined with fresh or preserved fruit 6r with creamed 
meats or creamed vegetables or simply eaten as a breakfast food 
with milk or cream, it is delicious, nourishing and satisfying. . 

Shredded Wheat is made of the whole wheat, deaned, cooked, 
drawn into fine porous shreds and twice baked. It is the cleanest, 
purest cereal food made in the world. Recipes for making many 
wholesome "Shredded Wheat Dishes" will be found in this book. , 

SHREDDED WHEAT is made in two forms: BISCUIT 
-breakfast or any meal;, TRISCUIT, Shired<Jled Wheat 
Wafer~aten as a toast for luncheon or any other meal 
with butter, cheese or marmalades. Both tlhe Biscuit and 
Triscuit should be heated in the oven to restore crispness 
before serving. Our new Cook Book is sent free for the 
asking. 

Made. by 
THE SHREDDED WHEAT CO~PANY, Niagara Falls, N. Y. 

-'--'--·----, --- ' 
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W hen your order comes from the 
grocer's.-make sure he has sent 

Kingsford's-· notaninferiorcornstarch 

Knngsford's Corn Starch 
has been a favorite with good cooks 

·for fifty years-for delicate cus
tards and puddings, for thickening 
gravies and sauces-to mix with 

the flour for pie 
crust, cakes, breads 
and griddle cakes. 
Send a post cord todny for Klnaa
ford'• COOK OOOK-redpcs for 
168 of the b~At dl10he11 you ever ntc 

T. KINGSFORD & SON 
Oswego. N. Y. · 

National Starch Co .• Successors 

Hot Grtiddle Cakes with Karo 
-Try it for breakfast 
-:-the most delicious 
syrup you ever tasted 

is fine on hot biscuit. 
The children like plain 
bread and Karo better than 
a richer dessert. And 

Karo is nouriislli111g and digestible-a real food. Use 
it in cooking. Make Karo Candies. 
Karo Cook Boolk-filfty J>!lll'es. lncludinir thirty perfect recipes fo< 
home candy m .. kin;:-free. Send your nume on a post card. today. 

Corn Products Refining Co. 
P.O. Box 161 NEW YORK 

111 
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'· 

GRAHAM 
Sells Articles Needed by Every Housewife 

SUCH AS 

PAPER TOWELS, EXTRACTS 
SPICES, OLIVE OIL, ETC. 

We can also supply you with any of the specialties you may 
need. And don"t forget rpe wpen· ¥OU want to paper or paint. 

. 1'45 SOUTH MAIN ST. 

' i 

. I 
Both Phones 

·-· 
' ' 

ELDRED BROS. 
' 

Meats and Groceries 
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xxxxxxxxxxxxxxxxxxxxxxxx 
H THOROUGHL y RELIABLE ~ 
~ THE BEST RESULTS ARE OBTAINED X 
X BY USING 

I 
I 
I 

Baker's 
Chocolate 

(Blue Wrapper, Yell.ow _Label~ 

In making Cakes, Pies, Pmddings, 
frosting, Ice Cream, Sauces, 
fudges, Hot and Colct1 Drinks 

For more than 133 years this 
chocolate has been the standard 
for purity, delicacy of flavor 
and uniform quality. 
53 Highest Awards in Euroine 8111d America 

The trade-mark, "La IlelleChocolatierP," 
on every genuine package. A beautifully 
illustrated booklet of new recipes for 

~ Home Made Candies and [)ainty Dishes X Registered D 

X u.•;~;;er ·;:errop~P~:~ ltd. ii 
~ Established 11so DORCHESTIER, MASS. X . 
xxxxxx~xxgxxxxxxx· 
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: ! I ~ ~ 
1J · ·· ~ Buy.Yo~~~~:Y Goods ~ 

: : I ~· MAR. TIN HANSEN ~ 

l 
I 

: I 

~ ~he Corper Store ~ 

L ·~ 
\ . 

ii ., 

When You Have Selected the Best Recipe 

Be Sure tto Select . the Best Groceries . 
We are very particular in selecting our stock of Extracts, Teas, 
Coffees and Canned Goods. We know that Chase & Sanborn's 
Teas and Coffees. and Fern Dell Canned Fruits and Vegetables 
are the best to be had on the market today. Always.found at 

J. F .. KNAPP & SON'S 
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New ONLY AS 
SERVICE Merchandise WE SERVE 

- Home YOU 

QUALITY I EFFICIENTLY 
OF 

CAN WE 
-

. KNAPP· & MARSHALL ,HOPE TO 

PRICE THRIVE 
EA TON Rl\.flIPS' AND GROW 
RELIABLE ST.ORE 

Dry Goods, Coats, Suits, ·Carpets and Rugs 

Keynote of ou. .. P~licy 
SERVICE' 

And to give to the trade a clean, · homelike, convenient 
and up-to-date store service. 

MERCHANDISE 
Always to be selected for dependability, 

style and quality. 

REST ROOM 
Mothers are especially welcome to use our rest room, 
whi~h is fitted up for the convenience 0f the public. 

KNAPP & MARSHALL· 
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GARY un·os. 
. DEALERS IN· 

Fresh and Salt Meats 
·Poultry, Etc. 

CASH PAID FOR HIDES AND PELTS 

Ea.ton Rapids, Mich • . . 

-~ ·-· 
.· ~ · HALE & PETTIT : Furniture -and Undertaking 

~ 
Cut Flowers Picture Framing 

EA'TON RAPIDS. MICH. ;· 
I 

t I 

We have at a.11 times a very large variety. 
Choose what you wish--

~ 
WE KNOW YOU'LL BE SATISFIED . . 

Furniture and Undertaking HALE & PETTIT 
~ Cut Flowers Picture Frarning 

~ ·-· 
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lrm====================================lrm 

First ·National Bank 
Capital Stock, $50,000 · 

Surplus and Undiv·ided Pmfits,, $30,000 : 

THIRTY-EIGHT YEARS 

------..- OF i' . 
·I, 

CONTINUED SUCCESS 

Alway~ Conservative Always Safe 

PAYS 3 PER CENT ON TIME DEPOSITS 

Open a Savings Account and, Watch It Grow 

First National Bank 
\ lrm====================================··lfm 
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1-1 

MINNIE & RAMSAY 
DEALERS IN .> 

· Shelf and Heavy Hardware 
' 

· · · ALIL :KINDS OF FARM MACHINERY · · · · 

Round Oak and Garland Stoves 

. EA:t-'ON RAPIDS,, MICH • 

Stirling & Crawford 
WHOLESALE AND RETAIL GROCERS . 

Flour, Provisions and Fruits 
. TABLE SUPPLY HOUSE 

MEAT' MARKET AND BAKERY 

~ SHllPPERS OF GENERAL FARM PRODUCE 
. 

Butter, Eggs, Apples and Potatoes a Specialty 

;. 
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The qualities which should influence a person in formfng a banking 
connection .should be Safety, Sound Business Management and a_ 
willingness to be helpful in financial directions. THE MICHIGAN 
STATE BANK POSSESSES THESE QUALITIES IN THE 
HIGHEST DEGREE. 

FAMILIAR N.AMES 
DIRECTORS - - -

H. H. 'HAMILTON 
H. p, WEBSTER 

E. S. HARRIS 
H. C. MINNIE 

F. S. LEIGHTON 
J. H. PARKS 
E. F. KNAPP 

. J. B. BRADLEY 
JOHN J. MILBOURN 

- - - OFFICERS - - -
H. H. HAMILTON ... President 
H. P. WEBSTER .... Vice-Pres. 
E. S HARRIS ......... Cashier 
GUY ROGERS ... Ass't Cashier -

IElilllllB_ 

The ~ames of our directors 
are 1familiar to an' as men who 
have been largely identified 
with, ttj.e development of Eaton 
Rapids. . 

The Director;s of the Michi- -
gan State Ban~ take pride in its 
success an!=f growth and are 
espetiaily interested. in making 
the bank a strnng factor in the 
success of its clepositors. 

This bank is a strong. conservative and safe depository 
for your money-having every faci1ity for servmg you 
prompt1y and we11.. i- ' 

Michigan State_ Bani\ 

_.J. __ _ 

-~--·--

Capital 590~000 S1n•1•h1fli 

Eaton Rapids, Michigan 
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High firade Watches 

Diamonds 147 South Main Street 

:BATON RAPIDS, MICH . 

Hand Painted China 

Pictures 

121 

JAS. H. PARK<s 

.. I 
.l I 

RADIUM 
~""'LOUR 

Room Size 
Rugs 

ALL SIZES 

Manufactured at the 
Island City Mills of 
Eaton Rapids, i.s un
surpassed for mak
ing bread or pastry 
and should be used 
by flour consumers 
of this locality. 

M.SHERK 
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The. Eaton Rapids Review 

I 

' . 

$1.00 per Year 

Published 'Eyery Thursday 

I . 
I 

; i ' . 
Fine Book and Ooh Work 

:. :. ·/' 

INTERTYPE MACHINE 

COMPQSl'.J'ION 

R~ D. GIFFORD, Publisher 
21 7 South Main St.· EATON RAPIDS 
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~ ·~· ~ 

~ Mothe.-s ~ 

~
. Our New Selling Plan will save you money on Boys' ~ 

Clothing and Furnishings. Better values 
than ever in 

~ 
EXTRAGOOD SUITS, KNEE PANTS ~ 
THE FAMOUS KA YNEE (K & E) WAISTS 

, IRONCLAID STOCKINGS (BOY PROOF) . 
~ Everything for the' boy from head to foot. ~ 

~ _ Cla!k L. r-Belnap · ~ 
. rn The Store "With the R•GHT SELLING Piao rn 
~ . . 1·' ~ 

c. M. HUNT F. c. HUNT I 
; { . ' 

C. M. HUNT & SON "' 
Dealers in 

Farm. Implements 
Buggies, Wagons, ~~arness 

Wholesale Shippers of 

. Produce 
Potatoes,- Apples, Cabbage 

On ions, Etc. · 

BELL PHONE 150-2R 

EATON RAPIDS, MICH. 

USE ... 

GAS 
FOR 

.LIGHTING 
===AND=== 

COOKING 
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-BARNES & STODDARD 
Leaders in Fine Clothing 

Tailoring and ,Gents' Furnishings 

French Dry Cleaning and Pressing Promptly Done 

IT WILL PAY ANY LAD.Y TO VISIT OUR 
BOYS' AND CHILDREN's'cLOTHING DEP'T. 

BARNES & STODDARD 
Strictly Cash Clothing and Tailoring. EATON RAPIDS, MICH. 

J.E. Crane A. Crane 

HOTEL NORTON CRANIE & CRANE 
At Your Service Wholesale Shippers of 

Ii] Ii] 
Grain, Beans,. Baled Hay 

Steam Heat - Best Water 
Straw, Wool 

Rates $2.00 per day SHIPPING STATIONS 

Ii] Ii] 
Eaton Rapids, Dimondale, 

Kingsland and Charlesworth 

H. L. NORTON, Prop'r BOTH PHONES 

EATON RAPIDS, MICH . 
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I 

John D. Bi:rneY 
'Druggist. 

- MAGAZINES ; KODAKS 

I CULVER I 
. I SELLS THE fBEST TEAS AND COFFEES 

- IN THE CITY 

TRY US 

H. S. DeGolia 

Fire, 
Cyclone, 
Compensation · 

nnd ~ 

Plate Glass : 

Insurance· 
BONDS FURNISHED' 

·,· , I 

' . -~ .. ~ ....,_. ~_____..__ ___ _ 

PHONE 47 

N. A. STRONG 
Grain, Wool 
Seeds and 

-Beans ~ 

Flour and Feed 
·EATON RAPIDS, MICH. 
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~ 
COM~ TO 

~ B:roIDeling & Pettit 

~ 
ii you 'Want 8omethind doodl in the 

~ Tire arid Tube line 

We sell AJAX and GOODYEAR the best in 
the world-at right prices-all sizes in stock. 

~ ~· We are also headquarters. for a'I kinds of Shelf and Heavy 

·~ Hardware, Paints, Oils and YaJmishes 

~ i 

Steam, Hot Water, Hot Air Heating· and Plumbing is our spec-
ialty. In short, we can save you money on anything in our line. 

L 1--1 em 

Boyd's Variety Store 
HAS THE BEST PRICES 

ON NECKWEAR 

NEW AND UP-TO-DATE 
NOVELTIES 

FINE LINE FANCY CHINA 

TWO LATEST PATTERNS 
HOMER LAUGHLIN DINNER 

WARE 

A LINE OF NEEDLEWORK 
NOT TO BE EXCELLED 

IN THIS CITY 

COME AND SEE 

You will receive very courteous service 

MR. & MRS. A. R. BOYD 

Sporting 
Goods 

WATCHES 
DIAMONDS 
JEWELRY 

TAXIDE-RMY Part Down 
in all its branches $l per week 

A. W. NISBET 
I m=--·-----·----------- m 
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Mutual Profit 
Making it equally as profitable for you to trade 

, ·here as it is for us to have your patronage. . 

' ..... THAT'S OUR STORY IN A.NUT-SHELL .... 

H. S. Bentley s~~~8An · 

Chef Brand, Canned Goods Berdan's Teas and Coffees 

Phone No. 11 
' for Fre~h, Clean Groceries 

Vegetables in season 

A. M. SMITH &, CO. 
BUYERS AND SHIPPERS 

OF 
k. 

Butter, Cream 
Eggs and Poultry 

EATON RAPIDS, MICH. 

' I 

GEO. W. LINDSEY 

THE I· 
••TRUE~~ 

CornbinaHon 

Wagon Box, Hay, Stock or ' 
Wood Rack 

Bob Sleighs 

True Manufacturing Co. 
EATON RAPIDS, MICH •. 
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r ==rn 

~ March 25~ 1915 ~· 
~ · Makes 8831 days we ~ have been doing busi-

.~ 
ness in Eaton Ra:pids. ~ . Enough1 said .. 

~ H. L. BOICE 
. ~ 

L 1-1 eil 

mm--------,m 
.Q u a I i t y i.~ i r s t. 

We pay cash for 
Fresh Eggs and 

Poultry 

Hugh M. ·Hurd 
Bell Phone } 7S 

We have tlie Leading American 
Companies 

CONTINENTAL 
FIRE, 
CYCLONE, 
AUTOMOBILE: 

TRAVELERS 
INDEMNITY, 
HEALTH AND 

ACCIDENT, 
lLIFE. 

INSURE TODAY ... .Tomorrow may be too late 

HUGHES & HUGHES 
Agents 

1': 

'1.i 
~ 
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/Rent Is· Waste 
"OWN 'YOUR. OWN HOME.." 

We aaways have a fine list of 
houses for sale . and will be 
glad :to· show them to you·. .. 

EA TON RE-AL TY CO. 
: Eaton Rapids 
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WILSON CANFIELD, M. D. 

Office over 
Meade's Drug Store 

Bell phone 46~F5 Citizens phone H 

G. ELMER McARTHUR 

Attorney at Law 

~ATON RAPIDS, MICH. 

WM. L. HURD, D. D. S. 

Eaton Rapids 
Michigan 

Bell phone 179-2 rings 

RUFUS J. HYDE, M. D. 

Eaton Rapids, Mich. 

Both Phones 

-~----;~. 

YOUR CONFIDENCE AND OUR 

RESPONSIBIL~TY ·1s THE BASIS 

OF OUR SUCCESS IN SEASON

ABLE MILLINERY. 

LILLIAN MENDELL 

EAST SDDE GROCERY 
. Claud Holder, Prop'r 

·Ranch Coffee-25c 

Eaton R~pids, Michigan 

,_, 
/ 

R. IP. NOVISS 

Watches; Cilocks, Jewelry and 
Silverware 

Eaton Rapids, Michigan 

Bell Phone 11)6; Established 1901 
SPRINKLE AGENCY COMP ANY 

C. A. Sprinkle, Mgr. 

Real Estate, IIllsurance, Investments 

The oldest Real Estate and Insurance 
Agency in Eaton Rapids 

... 
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1§1=::====================================1§1 
NEW DAINTY DESERTS 

Cocoanut Kisses, Cream Puffs, Maca
roons, Metropolitans, and French 

Fried Cakes 

Try them. Each is a de
licious, wholesome desert 

MARPLE'S ·BAKERY 

DR. F. R. BLANCHARD 

Office over Milbourn's Drug Store 

Office hours-1 to ·.4 P. M. 

Phone 126-0ffice 2R; : House 3R. 

C. A. STE:MSON 

FRANK C. ARNOW, D. D. S. 

EATON RAPIDS_, MICH. 

L. J. SMITH 

Manufacturer and Dealer in 

Egg Cases and Egg Case Fillers 

EATON RAPIDS, MICH. 

A. G. SHEETS, M. D. 

Office· over 
Bentley's Shoe Store 

EATON RAPIDS, MICH. 

( 

MRS. A. NEWMAN 

Ladies' Hair Dressing, Switches, Puffs 
All kinds of Hair Work 

Combings made up 

211 King St. Eaton Rapids, Mich. 

AGNES P. YOUNG 

Up-to-Date 
Millinery· 

./ 
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DR. J, B. BRADLEY 

Post Office Block 

JOSEPH B. HENDEE 

Lawyer 

Eaton Rapids, Mich. 

MRS;, N .. H. DAVIS 

HAIR DRESSER 

Shop-NOl'th Main street 
Residence-301. State street, cor. East 

··~· 

Be11 phone 202 

T h1i s book 
pdllted at 

The R:eview. off ice 

'E; a t o n 
R:np ds 

. ! 
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'THE FmST CONGREGATIONAL CHRISTIAN CHIJRCB 
BATON RAPIDS1 MICHIGAN · 

1843 - l'J77 

., 
This year (1977) the Fi.rst Congregational Christian Church of Eaton 
Rapids, Michigan, ·celebrates its l34th Anniversary as a Church, 
and the lOOth Anniversary of the laying of the cornerstone 1n tna 
present edifice. 

There have bean other anniversaries in its long and s1>matimes tur
bulent history and from the records so wall kept sirice the vary 
beginning, a beautiful story emerges of faith, sacrif ica and zeal 
for service. May the same principles on which this Chlll'ch was 
founded aver prevail and may this record of its achievements inspire 
those who shall follow us as they continua to recognize 

"The Church 1 s one foundation 
Is Jesus Christ her Lord" 

The word church is often used to designate a building. Again it 
refers to a people drawn together by similar beliefs 8..l'ld abiding 
faith in _God. If we speak of our church as a structwt·a we can 
easily tollOYI it.s history from the first gath!!r ing :'l.n a pr iv ate 
home to.the present fine brick building at the corner of Spicar 
and Main Streets. If by church we mean a group of people we deal 
with something intangible for it is like a river moving on year 
attar year, changing yet ever the same, sometimes shallow and 
sometimes deep and strong, depending upon the t imaf;, the leader.ship 
and the membership itself. 

In the early days of the Congregational Church there ware two 
separate and distinct designations in the same area of' those who 

.wished to be associated with the Congregational Way, each with its 
own of;fiicers, members, duties, ordar of business and minutes1 

(l) Those who wished to be members Of the CONGREGATIONAL CHURCH 
and participate fully in its spiritual life, and 

(2) Those who contributed to.the financial lite of 1;he:Church but 
did not wish to participate in its spiritual 1:1.fa, who ware 
members of the CONGREGATIONAL SOCIEI'Y. 

Many of course belonged to bOth the Church and the Soc :laty. Each 
organization kept its own minutes in separate permanently bound 
boo~s of good quality paper, written in a vary fine ~pencarian 
.hand~ Though years and usage have dimmed soma page1s, they are 
clearly readable, and because these records .are precious and of 
.1ritarest to each succeeding generation, to preser~e the fragile 

·.:Pages the books have bean copied in their entirety and the 
origin!'-1 books stored for sate keeping. 

Eaton Rapids was or.ganized 

formed 

-1-

··~.· 
~'. 

We are banded together as a Christian Church to main· 

tain the worship of God, to proclaim the gospel of 

Christ, to develop in men a consciousness of their 

relations and duties to God and their fellowmen, and 

to inspire them with love for truth, passion fonight· 

eousness, and enthusiasm for service. To this end 

we pledge our loyalty to Christ and covenant with each 

other to strive to express His spirit in our individual 

and corporate life; to live together as Christian breth

ren and to submit ourselves to the government.of this 

Church, working, giving, praying for its increase, its 

purity, its peace, and seeking in every way to make 

it a power for the building of the Kingdom of God. 

The Congregational Christian Churches stand for 
independency in Chr 1st ian life. Each local chllll'ch 
in early New England was independent 1n the governance 
of its own affairs, hence· the term "The Congregational 
Churches" rather than The Congregational Church when 
referring to all those of our Way. 

Being drawn together in common need for neighborly 
relations and cooperation has always characterized 
Christian peoples so we have fellowship in Assoc:t:ations. 

The foundation of a local Congregational Church 1s a 
Covenant relationship entered into by its members, with 
God and with one another. 

Each church haS the exclusive right and power as an 
individual church to self-government and administration, 
and free fellowship with one another, taking counsel 
together on matters of c0111111on ccmcern and working 
together on projects of common interest. 

-2-



THE CHURCH 
First Congregational 

April 1843 - November 1937 

This is a history and not a fiction story. We must be honest in 
our approach and informative. Indulgence is asked in a few places 
where the account seems vague as some records are unfortunately 
meager. When the first attempt 11as made by Reverend Glidden in 
1868 to 11rite a history up to that date many who wer~ c~nnected 
with the organization and had 11itnessed its early history had 
"removed or been transferred to the Church Triumphant"". 

This paragraph is from Reverend Glidden' s account: "Pr.av ious to 
the organization of the church, there 11ere certain causes 11hich 
contributed to shape the church in the particular mo1d in which 
it has been formed. It is a misfortune of this community that the 
earliest settlement was made by a class of persons wh-0 cherished 
no particular regard for the institutions of the Gospe·l. Though 
this disregard has been gradually giving 11ay, it ha.s in some 
measure given cast to the community throu~hout its entire history. 
It 11as in the midst of these influences that a preliminary meeting 
was held at the house of Deacon Rufus Hyde in the VHlage of Eaton 
Rapids on the 17th day of June A.D. 1843". 

1843 had been scarcely ten years from the time the first 11hite 
families settled in the forests of this area, and six y~ars since 
the opening of the first store or trading center, so the reality of 
having relirsious services in their newly-adopted co1111try wa·s met 
11ith much enthusiasm. The early church became the s<3Cial as well 
as the religious center of the community, furnishing ctmtacts the 
busy week days did not afford. There were few other a~:tivities.to 
detract from a God-fearing family the good influenee ~f the church. 
The Hyde home was on the east side of Main Street in Block 6 
about half way bet11een Hamlin and Spicer Streets, on Let 3 idid 
the Office of Dr. Jrunes R. Hyde, son of Elmira and Rufus R• Hyde was 
later on Lot 4, which 11as also the location of the off :Lee 01' J.Jl'. 
Rufus R. Hyde, son of Dr. and Mrs. James R. Hyde. 

Minutes of the first meeting, copied from the original records: 

"Eaton Rapids, June 17, 1843 
At a meeting held at the house of Rufus Hyde for the orginiza
tion of a church, meeting was opened with prayer by·J.W.Smith 
who acted as Moderator. Daniel Rand was chosen clerk pro-tem. 

Resolved, that we form ourselves into a church t.o be called the 
First Congregational Church of Ea.ton Rapids and adopt the 
following Articles of Faith, Covenant and Pract:!.ce· after which -
the following persons gave relation of their Chr ishan experienCA.· viz a ..., 

Daniel Rand 
Rufns Hyde David Barr 

Cornelia H. P~ersons 
Elmira Hydle ; Josiah D. Piersons 

Aaron B. Mw:m 

Thomas Jewett 
Nancy MtJDn 
Julia A.J .Rand 
Angeline Hart Sarah A. Spencer 

:1 

. -~ 
On motion, voted. that those who are members of other churches •. 
be reques~ed to obtain letters of dismiss ion as s.oon as .· ~;: 
c~nvenient. Voted to adjourn to the 13th of July- at 2 100 · 
o clock, p.m. at the home of D. Rand. T.Je11ett,. Clerk" _( 

There does not seem to be 1n the records f th { a copy o ei Articles ot . 
Faith, Covenant and Practice. "· 

-3-

Determined to organize the church, these 12 met on July 13, 1843, 
at the home of Daniel Rand opened the meeting with prayer and 
chose Thomas Je11ett as clerk and David Barr as Deacon. Three 
letters of dismiss ion from previous churches 11ere read and the 
relation of Christian experience given by two others 1 and the five 
were examined, attested to the Articles of Faith, covenant and 
Practice, -and were unanimously admitted into memberships Henry and 
Pauline Kiper, Girza Stirling-, David B. Bradford and Isaac Cochran. 

Each candidate for membership -was required to assent to the Articles 
before they were accepted and by this they "publicly professed 
their faith in the Triune Jehovah as the Creator and Preserver of 
the Universe, the Saviour, Sanctifier and Teacher of men? and agreed 
together to worship Him 1 celebrate the Ordinances, and ald each 
other in a Christian llfe, and lead others to Christ". 

The next two meetings of these 17 persons 11ere held on December 1st 
and 3rd, 1843, at which time Mrs. Ann w. Smith and Mrs. Jane 
Stirling related their Christian experience and were admitted 
after assenting to the Articles. At the fifth meeting on February 
17l 1844, Mrs. Sally Bentley and Mary T. Barr were received and 
th s is the last formally recorded meeting unt 11 May· of 1~45 when 
James Cochran "upon enumeration in Christian conference was by his 
own request unanimously received". 

It does not appear in the minutes that ot.ir Church was formally 
recognized by any sister Churches and it did not become a member 
of any Association until November 3, 1873 when it resolved to 
unite 11ith the Marshall Association. 

The work of the Church 11as primarily in the areas of 1 

Examining candidates and accepting letters for membership. 
Granting letters of dismission to.other Churches. 
Keeping the membership register and baptism records. 
Celebrating the Ordinances. Writing resolutions. 
Directing the Missions program and Sunday School. 
Adopting Articles of Faith, Covenant and Practice. 
Adopting General Rules governing the Church. 
Electing delegates to religious conferences. 
Recommending and concurring with the Society in calling a Pastor. 
Resolving matters of discipline, excoinmunication and re-instatement. 
Establish and strengthen the real purpose and meaning of the Church. 

The Ladies Sewing Society was organized presumably about 1850 but 
there are no minutes available of their meetings. A later 
reference to this group would indicate it to be at about this time. 

The Reverend Joseph Warren Smith was responsible for gathering the 
Church and it is generally believed he had been expotmding the 
Scriptures privately in homes before that time. There is little in 
the record about this man and his family except that he was the 
first pastor and the first moderator, and that his family later 
gave the stained glass window, first on the north side at the 
11est end of the present Sanctuary, bearing initials J.w.s. Much 
later 1n the minutes of December 28, 1867, . we find "Reverend 
Joseph W. Smith, 1mder whose labors the church was organized, 
having never been a member of it, made application to unite with 
it and was received by unanimous and cordial vote". 

Though he ministered to it "only about three years", one of which 
must have preceded. its organization, he remained with it most 
of the time and 11as intensely interested in witnessing to all its 
history 1mtil he was taken to his reward April 24, 1868. Bis 
conscientious Christian life was a rebake to sin and his practical 
piety was beautifully exemplified. 



From 1846 to 1855 there were only occasional serv,1ces under the 
direction of "brethren from abroad" and during that time only five 
additional names were added to the roll. Though f&11 and far 
between these services were not without a salutary influence in 
keeping alive the little leaven which the Great Shepher~ had as 
it would seem to any other than an eye of faith, almos't Ut~rally 
hidden in this wicked community. 

The welcome· visits of the Reverend S.S.Brown of Concord and 
Professors Bartlett and Hosford of Olivet, however gr at 1.f'ying and 
useful to a pe0ple without a stated ministry, could not of course 
meet the.ir wants and needs. As a result, during this long period 
without ordinances, discipline and accessions, and continually 
weakened by death and removals, the Church sustained little more 
than a nominal existence. 

The care of the Master, however had not ceased toward the Church 
and in His great love wherewith i\e hath loved-.men, thei Holy Spirit 
visited the community in the winter of 1854-55 with such a 
manifestation of power and. grace that many were led to 'fear and 
l_ove His name. A man by the name of Griffin came under the joint 
e"fforts of the Congregational and Methodist Episcopal Ohurches 
and held special meetings. They were widely participated in by 
the settlers from miles around and as a result of tM.s powerful 
revival the Congregational Church praised God and took ·courage. 

It was emphatically a revival and in )4arch of 1855 the Reverend 
Moses H. Smith came to occupy our pulpit. Twentythree persons were 
eltBlllined as to their Christian experience, were propounded. for . 
admission and received into the Church, fourteen of these receiving 
the Ordinance of Baptisms 

Mary Jane Munn 
Huldah Hale 
Clarissa Hale 
Thomas Havens 
Sarah Havens 
George Smith 
Elizabeth Smith 
James Hyde 

James Smith 
Isaac Smith 
Laura Smith 
Mary Jane Barr 
George Barr 
Ezra Burr 
Eliza beth Burr 
Sophronia Hyde 

Ellen Slayton 
James Slayton 
John Rote 
Joshua Slqton 
Susan Slayton 
James Gallery 
Caroline Galler_y 

The Reverend Moses Hanry Smith 1 eldest of ten children was born in 
Westford, New York, in 1822. His father died when he'was a young 
man and he support_ed the widowed mother and 9 brothers Sl.lld sisters. 
He managed to obtain an exceptionally good education graduated 
from Oberlin College and Oberlin Seminary in 1850. 1rom Eaton 
Rapids he went to teach at Farmers College College Hill, Ohio. 
Be was ordained in 1858 and during the Civil war served under the 
Christian Commission at Vicksburg, Mi~sissippi, where h• was 
associated with Mrs. Mary A. Livermore, a famous worker i·or the 
Freed-man. Be devoted six years to teaching Negroem eind doing 
much to elevate the standards of black people. 

He beca11e widely known and respected for establishing Howard 
Academy, named for his friend General Howard. Another oi· his close 
fr lends was W1111am Cullen Bryant. The Lincoln Institute of 
Jefferson City, Missouri, called him as professor in 1871 where 
he worked until 1876 before returning to a colored normal school at 
WarransbUJg for five years. In 1881 he want to Kansas ms a Home 
Missionary and from there to Galesburg and Dallas, Illinois. He 
retired to his daughter's home at EIDporia, Kansas, where he passed 

ha~ October ·2~, 1900, after a long and glorious service to 
...., Kaster. · 

We cen well be proud to have had Reverend Moses Smith among 
tbo•e who have served our church, even for so short a time: He 

-~-
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concluded his work here 1n August of 1855, but during the six months 
of his pastorate being a determined man, he insisted on some real 
organization and' presented a set of "General Rules" which were 
adopted and accepted as a guide for many years - 16 rules covering 
everything from officers, meetings, duties, baptisms and dismission 
to discipline: 

2. 

3. 

4. 

6. 

8. 

. 10. 

A meeting of the Church shall be held annually on the last 
Tuesday of October for election of officers and transacting 
such other business as may properly come before the meeting. 

The officers of the Church shall be the Pastor, 2 Deacons, 
Treasurer and Clerk. The Treasurer and Clerk shall be elected 
annually b)' ballot. 

The Pastor shall be the Chairman. 
may appoint a Chairman. 

In his absence the Church 

It shall be the duty of the Deacons to assist the Pastor in 
administration of the Lord's Supper and in general atd him in 
the spiritual care of the church. 

The Treasurer shall take charge of all monies of the Church 
and pay them out as the Church directs. At each annual 
meeting he shall make a report of the .financial condition· 
of the Church. 

The clerk shall record the proceedings of the Church and 
at e~ch annual meeting shall make a report. 

Special meetings for transacting business may be held at 
such ti.mes as the Church or offi::~rs may designate. 

The Ordinance of the Lord's Supper.shall be olilserved on the 
first Sabbath in each of the following months, vizs Jan., Apr., 
July and Oct., and at such other times as the Church directs. 

Meetings shall be held for prayer and religious conference 
every Friday next prececeding those Sabbaths appropriate to 
the Sacrament of the L.ord' s Suppel', on which a preparatory 
lecture shall be expected from the Pastor of the Church. 

Candidates for admission to the Church shacl be examined by the 
Church or by a committee appointed by the hurchi and such as 
give credible evidence of being Christians sha 1 be propounded 
by assenting to the Confession of Faith, being baptized, :lf 
not formerly baptized, and by entering into the Covenant of 
the .Church. 

11. The Ordinance of Baptism whall be administered in such manner 
as the Candidate himself shall desire. 

12. Paren~s shall have the liberty to act according to their 
convictions of duty in Fespect to bapti5111 of their children. 

13. Every member of the Church shall have equal right and po~er 
in the transaction of business. 

14. In all meetings for business tho usual parliamentary rules 
shall be observed. 

15. AnY of the above rules or regulations may be altered or 
repealed at any meeting called for this purpose, by a 
majority of the members present. 
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On May l2, 1855, the following ho rules were adopt:ed to be 
placed between rules 12 and 13 of the above General Rules1 

12-a In cases of discipline the church shall conform to the 
directions in Matthew XVIII 15,16,17. The particular offence 
or offences with.which the accused is charged shall be 
communicated to him in writing a sufficient length of time 
before his trial to enable him to make preparation for his 
defense. In all cases, the accused shall be tried by the 
Church or by a committee appointed by the Church. 

12-b A letter of dismission from this Church and of recommendation 
to another. evangelical Church __ shall be granted to any member 
in good standing whenever he shall apply for such letter. 

Next succeed1ng··the Reverend Moses H. Smith was the Reverend 
John S. Kidder. He came to us in September 1855 and continued 
here four years until the first Sabbath of September, 1859. 
As pastor and teacher he was held in kind and affectionate 
remembrance. His family were spoken of in terms of loving 
commendation and it was said "!!Be Reverend Kidder rule.I well 
his own house and thereby proved his fitness to rule the Church 
of God". 

Reverend Kidder was bor_n at Crown Poin'tl New 
York, January 22_,. 1811. He was the . cm y son in 
a family of. three children. Converted at the 
age or· 20 1 he felt .called the following year 
to· go into the mintstry and set about preparing 
himself ~ediately for his life work. He 
gr,adua179tl' from Amherst in 1839 and ~dover 

.. ,·Tfi:eological Seminary in 1842, and was ardained in 
~embel> 1843. . 

Also in .J.B49-·1ie married his 'beloved Mary Ann' 
Rev. Johns. K;dd.« who preceded him in death by eighteen months, 

1855 • 1859 Of her he wrote in his diary as his last entry: 
"My beloved wife, after much suffering, departed 

this life; my chosen companion with whom I have walked the path of 
life for more than fiftythree years. Henceforth I walk alone". 
He died at the home of his son D. B. Kidder at Hopkins Station 
Michigan, October 18, 1897. · ' 

Brother Kidder was no more given to worldliness than his predecessor 
and thought it would do no harm to have a session of religious 
exercises. Sensible to the n~ed· of increased spirituality a 
committe·e was appointed "lli>-.!visit all the members of the' Church. 
Also a Church-fast was instituted to be observed on the Ji'riday 
previous to. th"e first Sabbath in January. 

Not one to condone any lapse in behavior on the part of his 
people, and since one of the duties of the Church was to attend 
to matters of discipline, action was taken on the report of the 

. visiting committee. On Friday, May 8, 1857, at a~·montbly meeting 
after the usual religious exercises, "on motion it was voted a 
committee be appointed to convene with James Slayton and Ellen 
Slayton, it being a matter of common fame that they did not 

exhibit to the world a regular Christian life". The Committee 
was requested to report th.e results to the church • 

Almost a year later? on April 30, 1858, at the monthly :Church 
m"eeting "after rellgious exercises, the case of James and Ellen 
Slayton was taken up and after discussion unanimously ·voted that 
their names be stricken out from the list of members and that 
Brother Kidder be requested to inform them of this action of the 
Church". · 
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At the same meeting "The case of Brother James Smith was considered 
and the Church acquiesed in the suggestion that B~others Hyde and 
Gallery be a voluntary committee to talk with him • 

Also at this meeting "a letter being requested by Sister Sarah 
s r that she might join the Methodists, after discussion it was 
v~~:d that a regular letter be given her if she made acknowledg
ment of her wrong in joining the Methodists while still a member 
of this Church but if she did not acknowledge it, that we give 
her a letter br dismission containing an account of her breach of 
Covenant". 
"At the May 3rd meeting Sister Sarah Speer signed the following 
acltnowledgment vizs •in looking back I see that my course in 
joining the Meihodists while I was a member of the Con~regati?nal 
Church was abrupt and hasty, which course I sincerely regret • 
Whereupon a regular letter was given her according to vote of the 
Church". 
It is evident our forefathers took their work seriously and 
tolerated no wanderings. 

At the December 3, 1858, meeting, over which Brother Kidder 
presided a committee was appointed to visit s.1! Church people 
for spi;itua-1 edification. The Committee . was instructed to . 
report the spiritual condition of the members at the day of a 
Church-fast, on Friday before the second · Sabbath in January· 

Accordingly on Friday January 7, 1859, the prayer conference 
opened at 11:00 o•clock follo'lled by preaching at 1100

11
o'clock, 

with a goodly number present considering the weather, after 
religious exercises the case of James Smith was taken up and 
after report of the visiting committee, considering that he had 
given no evidence of piety for several years, that he did not think 
he bad experienced religion and that he did not wish to retain his 
connection with the church, on motion it was voted that his name be 
stricken off". 

Although no spectacular work of grace visited the Church as happened 
during the pastorate of Brother Moses Smith, the growth under the 
Reverend Kidder was steady and gratifying and 16 souls united upon 
profession of their faith in Christ and ·9 by letter. 

During his time here the Church enacted its first Sunday Blue Laws: 
"Deeming it important to adopt some minute expression of our 
regard for the Sabbath, the church voted the folloV1ing Preamble 
and Resolution; whereas, wishing to record the expression of our 
regard for the sacredness of the Sabbath Day, and hoping no 
brother in the Church will engage in livery business, staging, or 
other business that will tend to desecrate that Holy Day 1 it is 
hereby resolved: that we exact each other to guard 1n the ruture 
against all enjoyments or engagements that will have a tendency 
to tarnish the Day that God has hallovied or bring it in disrepute•. 

Dr. Kidder did much to strengthen and establish the real meaning 
and purpose of the Church by regularly celebrating the Ordinances 
of Communion and Baptism, sustain1n~ prayer and conference 
meetings, stressing missions giving, and promoting the work of 
the Sabbath School. 

In June 1858 Reverend Kidder and a committee of the Church were 
invited to attend a meeting of thn Ladies Sewing Society at the 
house of Sister Smith and received "a present to the church of a 
Communion service from the Sewing Society1 at which time and place 
a 11.ke present was made to the Methodist church and to the Baptist 
Church of this place". 
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At this time Dr. A. c. Dutton came into the picture, moving here 
from Stockbridge. He immediately became involved in Civic affairs, 
was influential 1n Village activities, and during his lifetime 
here served 32 years as Deacon, 30 years as Treasurer 9 several 
years as Clerk and Choir Director? on Visiting Committees! as 
delegate and was the largest contributor 1n the Church unti his 
death 1n 18991 at which time has will was read giving the Society 
the sum of $2,000. That part of the will which pertal.ns to our 
Society is expressive of this mans 

"Division Tenth, I give, devise and bequeath to my executor, in 
trµst, the sum of $2 7000 1n cash1 notes or mortgages or either of 
th~, at not less than their race value to be paid, in trust, as 
soon as convenient within two years after my decease, to the 
t:>.ersons who shall te trustees of the First Congregational Church 
of :Eaton Rapids, Michigan, when this bequest becomes payable 1 to 
be invested by said trustees and their successors in oi'f:ice, 1n 
the_ir corporate name, upon bond secured by mortgage upon inencum
bered real estate worth at least double the amount loaned ther.eon. 

ci'The annual interest or income accruing from said sum of $2000 
shall be applied by said trustees in payment, or part payment 1 
of the salary of the settled minister of said church. Should 
the church disband at any time or cease to exist as a Congregational· 
Church, the said sum of $2000 shall, within one year tbereafter be 
paid in trust by said trustees to the person who, when same is 
payable, shall act as Treasurer of the American Home Missionary 
Society, to be applied to charitable uses and purposes of said 
Society and under it •s direction, but to be expended for S<!-J~ 
purposes in the State of Michigan. 

"Should said Church be without a settled minister at any one 
time or tynes for one year or longer, then the income from said 
$2,000 shi!-11 be paid to the 'l'reasurer of said Home Missionary 
Society to be used as above stated. 

"In addition to the above bequest, my executor is directed to 
pay to the Treasurer of said Congregational Church Society, two 
dollars per week to be applied towards the current expenses 
of said Society, after my decease as lonE; as the bequest of 
$2,000 remains unpaid". 

The renting of pews is first mentioned while Dr. Kidder was pastor. 
In the minutes of January 19, 1856 "Rent of slips of the church 1n. 
the amount of $230.00". The records indicate the pews were identified 
by families by small nameplates and the slip rent used to pay the 
salary of the Pastor. 

Dr. Kidder concluded his labors with our Church September 1859, 
just four years from the time he came to us, and with, feelings or 
regret and affection the following resolution was tendered for his 
faithful and earnest service "whilst laboring with us 1n the vine
yard or the Lord"s 

"We tender our thanks to Brother Kidder. Our prayers att.end him 1n 
his future labors and our earnest wish is for his success and 
wellfare both spiritual and temporal. We also tender ~ar thanks 
his estimable lady and their daughter for their valuable. service 
both in and out of the church "· 

to 

The Reverend John R. Stevenson was next called to guide and 
direct. He came with his wife and 6 children to preach his first 
sermon on the first Sunday 1n November 1859. He serveB faithfully 
until November of 1866. 
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Rev. John R. Stevenson 
1859 . 1866 

Reverend Stevenson was born in the District of 
Niagara, Canada, June 4, 1819, and came to Wash
tenaw County, Michigan, at the age of 15. He was 
a minister of the Gospel in Michigan 40 years, in 
Nor:~h Adams, Corunna, Laingsburg and Eaton Rapids. 

His wife passed away in 1864 during his ministry 
here and in 1865 he married Sophronia Hudson 
who devotedly cared for his six motherless 
children. He passed away August 23, 1898, 
leaving his widow and children, John of Washington, 
Charles of Owosso, Beecher of North Adams,l'iilliam 
of Jackson, Louisa and Frances. 

Reverend Stevenson was received with favor by the church people 
who 'l"iere especially pleased with his excellent and d'E!Vout 
pulpit exercises as well as his evening lectures, however meetings 
for prayer and conference were greatly neglected and during his 
last year here were given up entirely. A contributing factor was 
his natural social 0 ualities, since together with his ability as 
a gifted speaker he nad "won an adherance of a large folloviing of 
men of the world which had both advantages and disadvantages. 
While adding to the pecuniary strength and possibl~ respectability 
of the church, there is quest ion whether it did not result in 
inuuring the church by producing a spirit of worldliness among 
the ·members, contributing -to the neglect of the special means of 
grace thru prayer and conference, and impeding the growth of 
personal piety". 

Shortly after coming to us in November 1859, he announced a series 
of evening lectures for the vi inter. He seemed not to have known 
that it had been deemed expedient to attempt the removal of the 
house of worship to a more central location and add 20 feet to 
its length. Perhaps he did know it. -Nevertheless he preceded 
with his plans and during the continuance of the series of 
meetings the edifice journeyed down !fain Street in the month of 
January,' 1860, drawn by horses, with no interruption at all in 
the lect 1.mes. ' 

The building was in- the middle of the street on Sunday morning, 
in front of its present location. The morning service was held 
there. The following day it was moved to the new site, placed 
on blocks of wood and thus occupied thru the remainder of the 
winter. In the spring it was placed on a permanent stone 
foundation with the proposed addition of 20 feet. The interior 
was papered, carpeted and furnished. It was dedica.ted with the 
Reverend H. A. Reed of !Jarshall, State Agent of the American 
Home Missionary Society preaching the dedicatory sermon. There 
is no record of accessions in consequence of the lectures so 
it is difficult to arrive at a definite conclusion as to their 
effect, however the records do show the names of 14 persons 
added to the membership in 1860, about half on Confession of 
Faith. 

During his six years here Reverend Stevenson made many attempts 
at various times to awaken special interest in behalf of the 
salvation of souls which do not appear to have been attended 
>11th any considerable success. On the first of November when he 
closed his labors here, he had received in all about 30 persons 
into the membership of the church. It is to his credit however 
that during a considerable portion of this time the &bbath 
School was unusually prosperous.~· which was his principal interest. 

After his resignation as Pastor in 1866, the family continued to 
live 1n Eaton Rapids until 1873, and he was Church Clerk for 
several years. Tho at his death they had moved, his funeral was 
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conducted at the church by the Eaton Rapids Chapter of the Masonic 
Lodge of which he was a charter member. Ministers of all of the 
other churches participated, which spoke well for the hlgb regard 
in which he was held by everyone who knew him. 

Events from November 1866 to February 10, 1867 are sketchily 
related and without much substance. The Church sustalnet no 
services of any kind and the House of Worship was closed, however 
a new day dawned on February 10 for on that day a candidate came 
to preach by the name of Reverend Noah D. Glidden. 

Reverend Glidden was invited back again on the 17th to speak as a 
candidate_ but during those seven days he-had spent his time in 
Eaton Rapids in visitation. He always said he owed much of the 
success that attended his labors here to the influence- of that week. 
He was very thorough and with the help of people of the church, each 
secular day was planned with such regard for the given. end that 
at the close of the week nearly every member of the Chu:rch and 
Society had made his acquaintance and he had won their esteem and 
affection. 

Brother Glidden had come to our church from the new-made grave of 
his wife and in the midst of this great affliction every labor he 
felt was a sweet privilege in her memory. The church arose anew 
to its work. The Sabbath School was reorganized, the prayer and 
conference meetings revived, the Sacraments observed,, anrl the 
attendance of a good and interested congregation assured and 
_sustained. 

There began to be evident signs of the presence of the Hoiy Spirit. 
Many in the community expressed their desire for salvation. Interest 
continued to increase and in November Reverend Glidden-expressed a 
desire for some special effort to secure gr~ater harmony- among the 
denominations laboring for the same ends. The Baptists and 
Congregationalists united under the direction of their own Pastors 
in a 7-week series of meetings. Deep interest was characterized, 
not by an exhibition of violent religious enthusiasm, but by an 
earnest conviction of sin. 

The power of the Holy Spirit was quietly hilt openly -acknowledged 
throughout the community "in Christian living and wal,k of those 
brought to the knowledge of the truth in Christ, thus strengthening 
the confidence of the people and winning a better place for the 
church in the minds and hearts of the irreligious". 

On the Sabbath of January 16, 1868, 22 persons entered into the 
Covenant with the Church, makin~ a total of 32 since the arrival 
of Brother Glidden. 

An interesting follow-up to the case of Brother James :E. 'Smith is 
recorded in the minutes of April 4 1868. His name had been 
stricken from the roll in Feb?i.uary i859. The case was re-opened 
since "it appeared he had not been appraised of the action of the 
Church and had continued notwithstanding to meet regu1ar·1y with 
them and discharge his Christian duties" evidently supposing he was 
a member in gocid and regular standing. 

Since he had been so regarded and treated by the church, they adopted 
a resolution which stated the previous action was irregular and null 
and void and that "this brother is and by sight has been, a member in 
good standing since the above date and merits and contlnues to 
merit the Christian confidence and watchcare of this chllll'ch9 • 

However this seemed to be the season for soul-searching .and another 
incident of interest occurred at the meeting on September 3, 1869, 
when "Sister Almon Parks, whose name had become associated with , 

-ll-

a di tressing public scandal so as to involve her Christian 
char!cter and grieve the church, arose and confessed that she had 
acted indiscreetly and unwisely and asked the Church's forgiveness 
and rayers that in the future she might be able to honor her 
prof~ssion. The church by vote accepted her confession and pledged 
her its forgiveness and prayers"• 

But alas in February of 1873 the minutes record another reference 
to this ~oman and her problems. Apparently she had a change of 
heart and •the watchcare of the church was withdrawn and the action 

ublicly announced by the Pastor". Nevertheless th~s Lamb of God 
~emembered the church in her final days and a receipt in the file 
dated July 14, 1874 reads: 

"In the matter of the estate of Almon Parks, late of ~amlin, Eaton 
County, Michigan: ve the commissioners duly a~thorized ands due 
empowered by law do hereby cert1fy ••• etc ••. and find there i 
the Conaregational Church the sum of $28.31 over and above all 
legal ~etoffs dues, demands of the estate". Witnessed, Town 
of Hamlin, July 14, 1874, signed J.S.Montgomery & G.B.Hamlin. 

Reverend Glidden continued diligently with his wo~k, delegates 
were regularly elected to General Association meetings, and the 
Articles of Faith, covenant and Practice were revised and 300 copies 
printed and distributed. Again, I do not find a copy of these 
Articles. 

A first for our church was the membership of a young black boy. 
The family of ~thaniel Taylor, long members of our Church, had 
taken into their home a young colored boy who had been brought 
back from the war as a practical joke by Captain Slayton in 1864, 
but he had not been accepted by the Slayton family. The 
y0t;ngster indicated he wished to be known by the name of his 
benefactor and consequently when he was brought to the church 
by the Taylors in 1868 he gave his Christia': experience and 
was accepted into membership as Nathaniel Davis. 

Young "Nat" Davis lived in the Taylor home, went to the Bay 
Window school and became a respected citizen and b~rber in 
Eaton Rapids. After a .. time his brother Aaron Davis came 
north married and had a son Will. Will and his wife Frances 
Ellioit (Fanny) Davis lived in Detroit where Fanny became famous 
for her work among the blacks there and was the first Negro 
American Red cross Nurse in the United States, her pin bearing 
the number l-A. 

Nat Davis died in 1927 and he and his wife, his brother Aaron, 
Will and Fanny are buried in Rose Hill Cemetery. 

The Methodist Episcopal Church extended an invitation to unite 
with them in October 1869 in celebration of the Sacrament of the 

·Lord's Supper. It was unanimously agreed 'how good it is for 
brethren to dwell together in unity'• 

Our Church and Society had enjoyed for the most part a very 
gratifying and precious experience and maintained a healthy and 
vigorous existance. Certain procedures had become customary for 
the regular meetings on Friday evenings such as opening with prayer, 
reading of the Scriptures, often an hour of witnessing 1 preparatory 
lecture by the Pastor, discussion of church business rollowed by 
candidates giving the relation of their Christian experience 
and request for membership. Those who •stood propounded' were 
examined and assented to the Articles of Faith and Covenanti and 
publicly welcomed on the following Sunday. The meetings a ways 
closed with singing, prayer and benediction. 
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Another custom was ordaining a Deacon-elect. A description of this "'\., ·-~ 
is given in the minutes of January 2, 18701 "The Pastor procede.d:!> ·" 
to the Ordination of the Deacon by prayer and laywg on of hands 1n . ··\;~ 
the name of the church, then all sat dovm at the Table of. the Lora: ); · :, 
to celebrate His death and love in the emblems of His broken body · ·t· 
and shed blood, the entire service being one of deep solemnity and ·: 
tender interest, whereupon the Divine ?resence was manifested and '· ,. 
all were strengthened in the Lord". 

Reverend Glidden wrote, in 1868, the first recorded r~istory of the 
church at the request of the members. In February of 1870 he 
preached his farewell sermon to a crowded house with the Robbins 
Church joining in the services. The "entire congregation was deeply 
moved by his kindly and affectionate address and many regrets were 
expressed by those whose hearts were warm with love of Christ as he 
concluded 'liith 'may the care of the }faster be continaially granted 
in the furtherance of His Kingdom on earth and the enriching of 
those who have washed their robes and made them white in the blood 
of the Lamb, and may grace1 mercy and peace abide. Ile went to 
meet his Master June 9, 1';10211 • """ 

Following the departure of Reverend Glidden the churd1 was without' 
a stated pastor for two months. Services were held regularly, 
sermons were read by someone selected to do so, and occasionally ji 
the pulpit was occupied by a minister who visited in Eaton Rapids. ·~ 

Then came a young Irishman by the name of Reverend Robert Hovenden.~ 
He served from Apr 11 1, 1870 until October 1, 1870. Born in \ 
Ireland Hay 16, 1827i he came to this country as a young man •' 0 

graduated from Ober in College in 1857 and Oberlin Seminary: and 
was ordained. at. Garrettsville, Ohio, November 21, 1860. He served.,· 
in churches in. Medina, Ohio 7 \'later loo Indianai Chelsea, Gr<nd Rapids 
Orion, Vicksburg and Wacousta, Michigan, fina ly coming to Eaton 
Rapids. After xix months he resigned to study law a·t the University 

of Michigan, graduatinr there in 1877 and locating in Pontiac where 
he practiced law, also at East Tawas where he passed away February 
17, 1899 on St. Patrick's Day, leaving his widow Uartha Fradenburg 
Hovenden and five children. 

Our next Pastor was the Reverend J, S. F.dwards who came from 
Cleveland, Ohio December 1, 1870.and stayed until July 18, 1871. 
He was a dynamic . speaker and ·tho hls stay was short 

1 
at the 

March 31 FridJ!Y' evening meeting ten persons made application for 
membership and at the April 3 meeting t'Y!elve more made known 
their desire to unite 'Ylith the·Church. All were duly examined and 
assented to the Articles of Faith and took upon themselves the 
Covenant of the Church. · · 

The Spirit of the Lord worked upon the hearts of the people thru 
this dedicat.ed man. "A deep feeling of spti'ituality pervaded the 
entire community and the people felt God's power was sustaining and 
guiding the hilman destiny of th~. Church". It was something of a 
shock when Brother Edwards stated he would preach his final sermon 
on Sunday, July 18 and . celebrate the Sacrament of th.0 Lord's Supper. 
He gave the Church his parting council and blessing commended it 
most heartily to the Lord, and we were once more without a Pastor 
but not for long. ~ ' 

The Reverend Hiram s. Hamilton accepted the call on July 25, 1871. 
He passed BifsY just four months later, October 20, 1871, "in full 
faith and assurance of· a blessed immortality" while in the service 
of the Church, and the Gospel of Chri;.t which he had proclaimed to 
dying men was exemplified in his own death. 
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With no break in the services, the congregation listened to 
sermons read by various brothers of the church, and on December 3, 
187t a call was extended to the Reverend Philo R. Hurd,

5
D.D. He d 

accepted and occupied the pulpit until December 5, 187 • He passe 
away March 26, 1895. 

Dr. Philo R. Hurd 
1871 - 1875 

Dr. Hurd was a man to whom life was serious and 
the work of the ministry a sacred trust. He 
was an earnest and successful soul-winner with a 
stated ambition to make himself an ambassador 
of Jesus Christ and he was particularly zealous 
in his watch over his flock. One of his first 
acts was to have a committee appointed to "visit 
those members whose lives were dishonoring 
Christ and had been delinquent in their 
Chr 1st ian duty". 

The committee members were faithful to the task 
and report·ed at the regular meeting on January 5, 
1873 "visited Bro. Wm. A. Hall, Bro. Joshua 
Slayton and Bro. A. Black. From the representa

tions of the committee it was upon motion voted to prefer charges 
2 gainst Bro. Black and Slayton. They were it appeared from the 
r.eport of the committee, living in open violation of God's require
ments acknowledged themselves guilty of habitual profanity and 
livin~ in utter disregard of the means of grace "· 

The Church voted to entertain charges but in Christian love, the 
charge against Brother Hall was delayed hoping he would reform and 
return to duty since his heart seemed to have been touched by the 
loss of his wife. 

Three weeks later the cases of Brothers Slayton and Black came 
up and "the -committee to d:raft charges _offered the following 
complaint - against Brother Abner Black, first - the sin of 
profanity second - violating the covenant obligation in neglecting 
the ordi~ances of the church, and third - of professing to having 
given up all hope in Christ. 

"The committee also offered the following charges against Bro.Joshua 
Slayton viz: 1st, the sin of profanityi 2nd, of denying the 
inspiration of the Bible, and 3rd, of vio ·ating his covenant vows 
and obligations in neglecting the ordinances of the church. The 
committee avering themselves witnesses of the subject matter of 
complaints in the case of the former by his own confession. 

"The committee asked the church to entertain these charges and to 
proceed to try these brethren according to the rules of the church 
and the Law of Christ. The charges upon motion were entertained and 
Thursday evening, February 27th inst. at 7 o'clock the time :l'ixed 
for the trial of same. ~he. Clerk was directed to furnish these 
brethren 'Ylith a copy of the charges made against them respectively 
and cite them to appear for trial at the time designated, 

11Feb.27,1873. This meeting being called for the purpose of 
examining the charges preferred against Bro·• Joshua Slaytun and 
Abner Black was opened by very kind and appropriate remarks and 
prayer by our Pastor. The case of Bro. Slayton was first taken 
up and the charges made against him read by the clerk, which 
were: that of profanity, of denying the inspiration of the Bible 
and 1n otherwise violating his covenant vowa in neglecting the 
ordinances of the church. 

"Brotfier Slayton replied at some length to the charges but declined 
to admit the truth or falsity of the charges, and labored to show 
the misappropriateness of the occasion on account of there being 
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few present, and insisted upon the postponement of the case until 
some future time. These remarks were replied to by Br~ther J. 
Galler.y who thought the time entirely appropriate, and that Bro. 
Slayton was attempting to pettifog his own case. 

"Brother Slayton being pressed for an answer as to his guilt or 
innocence of the charges replied: that he was guilty of the charge 
of profanity and also neglecting the ordinances of the church and 
was .sorry for it, but the charge of denying the inspiration of the 
Bible he was not guilty of. Brother Slayton in answer to questions 
by our Pastor said that he believed in the divine inspiration of 
the Bible, that it was given for our direction and guidance and 
the rule of our faith and practice. After some debate the charge 
in reference to the inspiration of the Bible was withdrawn. The 
case of Bro. Slayton was then temporarily suspended, aho retired. 

"The case of Bro. Black was then called up and the charges were 
read by the Clerk, which were: profanity, in neglecting the ordin
ances of the church, and of professing to have given up all hope in 
Christ. In reply to the charges Bro. Black confessed the truth 
of the charges, acknowledging having said he had ?iven up 
Christianity or Hooe in Christ 11nd attempted to Justify his neglect 
of the Ordinances of the church. At the close of his remarks Bro 
Black retired. ' • 

"Bro. A.C .Dutton then moved that Bro. Slayton be forgiven, as he 
had acknowledged his guilt and expressed sorrow for th~ same. The 
motion prevailed, that the action of the church in re~rurd thereto 
be publicly announced by the Pastor was also embodied in the motion. 
Bro. Gallery then moved that the watch and care of the church be 
withdrawn from Bro. Abner Black and the action of the cchurch - in 
relation thereto be publicly announced by the Pastor, -which motion 
carried unanimously with thearception of Bro •. !:I. A. Armstrong". 

Dr. Hurd was an especially missions-mind~d pastor, and his schedule 
for giving was adopted, a tract case purchased, and -gifts to any 
or all encouraged to the follo•ning Congregational benevolences: 

A.H.M.S. American Home Missionary Society 
This Society was organized in 1826 and funded by gifts 
from Congregational Churches who were entitled -to two 
votin,.members. Contributions were sent to Lansing tho 
headquarters w~re in New York, for purpose of establishing 
churches and Sunday ScJ,ools. 

W.H.M.U. Women's Home Missionary Union 
~his was an Auxiliary to the above A.H.M.S. The Women's 
1aissionary Society of our church was a branch o:f tlris 
Union. Our branch was formed 1873, constitution adapted 
April 15, 1892, and complete minutes of all meetings were 
kept from 1892 to 1912 and are with 1h! other church records. 
The minutes of 1873-1892 have not been located. 

A.B.C .F .J.l. American Board of Commissionerli! for F'oreign Missions 
This Board was composed of 250 corporate members, c:ne third 
respectable laymen, one third respectable Clergymen and one 
third from either class. This organization was an a,g~nt 
of the Congregational Church of the United States for 
foreign missionary work and published the Missionary 
Herald, the Dayspring, the Almanac and Congregational House 
of Boston. The Dayspring was an illustrated paper ~or 
children, 25 copies per annum for $3.00. 
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W;B.M. I. Women's Board of Missions of the Interior 
This was an Auxiliary to the above A.B.C.F.M. 
The Eaton Rapids Congregational Women's Missionary. 
Society was a branch of this group. 

A.M.A. American Missionary Association 
Th'o American Missionary Association was organized in 
1846 to conduct Christian education operations in the 
southern states, plant schools among the colored 
people and Indian loissions in the West. A branch of this 

-was •cause of the Freed-man' to which many Congregational 
churches including ours subscribed. The publication of the 
A.1 .. 1.A. ,,as called "The American Missionary". 

A.C.U. Americ1rn Congregational Union 
Organized in 1853, this was a voluntary organization to 
promote piety in connection with Congregatio.~,alism's 
principles and church government. Emphasis was on church 
and parsonage building. Their publication was called The 
Church Building Quarterly. Our church gave occasionally. 

c.s.s. & P.S. Congregational Sunday School & Publications Society 
Organized in 1829 for publication of tracts and books. 

A.C. & E.S. American College and Education Society. 
Organized for the promotion of education of pious youths 
for the ministry and for promotion of collegiate and 
theological education. This benevolence is Mentioned only 
a few times in our missions giving. 

N.W.E.C. Nev: ·;:est Educatio:i Commission 
Organized in 1879 to promote Chriotian civilization in 
the Western Territories of the United States by educating. 
the children under Christian teach~rs. 

A.B.S. Ameri~an Bible Society 
Founded 1816 to promote distri.bntion of the Holy Scriptures 
without doctrinal note or comment and without profit in 
coonerat.ion with Bible Societies throughout the worid, to 
make the Scriptures available to people everywhere in their 
own language. 

From the first our Church had been under the parental care of 
the American P.ome Missionary Society and often dependent upon it 
under God for its very life. At one time or another our Church 
contributed to all of the above except N.W.E.C., and many times 
the minutes show contributions were being sent to as many as five 
of these organizations at one time. 

Between 1853 and 1873 there were at different times 8 home 
missionaries stationed here in Eaton Rapids. Congregationalists 
pioneered early colonial missions among the Indians, instituted 
the American Missionary Societies of Connecticut and Massachusetts 
in 1798 which led to the American Home Missionary Society of 1826, 
and established a world-wide missions program, so it was only 
natural-that missions would find a special place in the work of 
Con'?regational ministers. Dr. Hurd was one minister intent on 
cultivating a missionary spirit among the members. 

Dr. Hurd 1 s wife was especially interested in this phase of church 
work and the idea of an auxiliary branch of the Women's Home 
Miss'.onary Union was born in her consecrrated heart, resulting in 
the formation of our Women's U.issionary Society in 1873, for the 
purpose of collecting money for home and foreign work and promoting 
a mission spirit. The following is a very aondensed history of 
that endeavor, probably written by their Secretary: 
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"The Women's Missionary Society of the First Congregational 
Church of Eaton Rapids was organized in 1873. The Church 
was then a home missionary church and Rev. P.R.Hurd was 
doing faithf~ll work here. Pis wife was warmly interested 
in Missions v10rk <1.nd in her consecrated heart was this Society 
born. 

"As a Society it has not ceased to love its native a:lir and only 
when nourished by such consecrated hearts can it prosper. There 
were few members of this early Society, perhaps an average 
at~endance of three, but if only one car;ie, Mrs.Hurd would 
tr.ink it enough to claim the prom1.se and hold a meeting. 

"For collections the envelope system was adopted - each member 
being sup~lied. If any member was absent the Treasurer 
would call upon her during the month for her offering. Mrs .Hurd 
not having ever known much inconvenience from limited means 
thought each member shoc;ld give at least 5¢ a week. This wa~ 
quite impossible for sone who supported fatherless children 
by hard work, so the dollar a year plan, or 10¢ a mCllth if 
preferred, was adopted. This has been the usual amount promised 
and given by the members of the Society up to the pres~nt time". 

There is no date as to when the above history was written Dr by 
whom 7 however it is presumed to be about 1892 when a new 
cons'titution was adopted with the name 'Wol'len's 1'.iss:onary Society, 
Auxiliary to the JUchigan Br1mch of the W.B.!.'.I. and W.H • .M •• tT. of 
Michigan'. The minutes we have are from 1892 to 1912. By 1892 
they were well organized with a President, Vice President: 
Secretary and Treasurer and quoting from one of their ~rly 

writings: ''Thy will be done !The church will arise and sh:Ene till 
the light of the glorious Gospel shall penetrate the last dark 
corners of the earth and it will be filled with the knowledge of 
the Lord as the waters cover the deep. God hasten the day". 

All l!leetinc·s were opened with prayer, scrtpture lesson and hymn 
s5.nging, followed by roll call, a lecture, discussion and closed 
wi~h thC? l)o:ii;ology. Delegates were sent to the State Home i.lissions 
Um.on m~etings and many l!lissionaries home fronc foreign fields were 
enterta1r.ied he:r:~' including Cora Nason of Turkey, Louise Fay of 
We~t Af~ica, 1'1:;is Moulton of Bombay, Rev. George Wilder uf North 
Ch:;.na, Jl,ary Perkins of Alabama and Mrs. Wheeler of Tennessee. 
Wlnle dues were sma~l they did very well according to a recording 
of their cash contributions to the work of missionaries boxes 
of religious literature and barrels of clothing and quflts. Among 
those most frequently mentioned were Alice Ford, Laura Hyde, 
Mabel Claflin, Effie Sprague and Susan Kellogg. 

The Philorhetorian League was established in February 1876 by a 
group of young people, most of whom ~ere Con2regationalists, as a 
Social-Literary Club1 and 6 of the 9 appointed by the Mayor to 
the first Board of Dlrectors of the Library, which evolved from 
the League, ~er~ from our Church, including our Reverend U.Payson 
Breed. There is a bronze plaque in the Local library also conies 
of the League publication. They received the full suppor~ of -
our church and held their meetings there. One of the outstanding 
principles of Congregationalism is the proreotion of learning and 
it is fitting that this League supplied the bookcases f~r· the 
Library and many of the books. 

It is an acknowledged fact that Congregationalists have ~ed in 
the development of American education, establishing Harvard and 
Yale, the first public school in Massachusetts, and the frontier 
colleges of Oberlin,_ Olivet and Wheaton. They founded the· Sunday 
School Society in 1025 .and led the Bible College movement. 
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Dr Hurd closed his labors with our church on December 5l 1875, 
this course having been determined upon by the Trustees nf view 
of the fact they were unable to pay him. Quite a number o 
memhers and friends had materially reduced their contributions due 
to the depressed financial cond1tion of the country in generahl,ttho 
the milllutes read: "It is feared the" members are not doing w a 
they can and may the Good Lord help us • 

During the four years of Dr. Hurd's ministry, 16 persons had been 
admitted to membership the weekly prayer meetings and Ordinances 
strictly observed, the Sabbath School maintained with an average 
attendance of 60, and delegates sent regularly to Conferences. 

From December 1875 until May 1876 the church was without a stated 
pastor with the exception of the supply services of Reverend J.E. 
Weed of Lansing then a call was issued to the Reverend Robert C. 
B dford He had been an agent for the Booker T. Washington School 
0~ Tusk~gee, Alabama, and ordained to preach the Gospel in 1875 just 
prior to coming to Eaton Rapids. There is no record of his family 
except that his wife preceded him in death at Beloit, Wisconsin, a 
few years after closing his pastorate here. He passed away 
February l, 1913, at Tuskogee, Alabama. They had a daughter, Ruth. 

Reverend Bedford, whose labors here began Sunday! May 1, 1876, had 
an eventful three and one half years before leaving us November 16, 
1879. At the beginning of his oastorate the church had a total 
membership of 84 "of which 28 were males". The first year passed 
rather routinely and no special events had been planned for the 
immediate future - then it happened! The history of our church 
building came to a screeching halt. In the night of Saturday, 
January 6, 1877, it was consumed by fire. The entire community 
would not soon forget that night. Hundreds witnessed the flames 
devour the beloved building. Old and inconvenient tho it was, 
it was hallowed by many sacred associations and fond recollections. 
Quoting directly from the minutes: 

"Saturday, January 6, 1877. This morning at about 2· o'clock 
an alarm of fire was heard. The ringing of the Methodist, Baptist 
and our own church bells, in addition to the engine house bell, 
made it apparent that a fire of unusual magnitude was raging. 

"A building closely adjoining our church .on the south, belonging 
to J. L. Sweezey and occupied and used as a dwelling 7 was speedily 
enveloped in flames. Being in such close proximity to the church, 
it soon became evinent that it too could not be saved by any 
human agency. The fire department was soon at work and did valuable 
service in saving the resident1le of Joshua Slayton on the west and 
close in the rear of the church. 

·~s the flames communicated to our church, amid tears that 
glistened in many an eye, busy hands were removing articles of 
furniture, seats carpets chairs, singing books, mottoes and 
pictures, and in fact nearly everything of value was removed and 
but little damaged. 

"Sad indeed were many hearts as the old old church gradually 
melted away in the merciless embrace of the devouring element. 
Yes, the old church is gone and hereafter must be enumerated with 
the things that were. 

"The early morning light revealed to view a scene of wild 
confusion and in the midst of it the blackened and smouldering 
remains of all that was left to us of the dear old house. The 
Trustees were early in consultation. It was judged best to rent 
what is known as the Central Block for temporary use unt11 a more 
suitable place of worship might be secured. The seats, furniture. 
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etc. were at once removed thence and the Hall put in readiness 
so far as possible for the public service on the morrow ". 

On the following morn1ng 1 a goodly congregation assembiled at the 
Hall and the usual hour ror morning worship, after which the 
Sacrament of the Lord's Supper was celebrated. Reverend Bedford 
spoke words of encouragement in the face of seeming adversity 
and announced there would be a meeting on the following daY at 
whhich time initiatory steps would be taken toward erecting a new 

ouse of worship. 

A very large and enthusiastic number gathered on Monday· evening 
~d two committees were formed: Building and Subscription About 

i,ooo was immediately pledged. Much time and labor were ~illingly 
g ven by members and the sympathizing public that "the church 
might be as a city set upon a hill and its light shine· forth and 
penetrate the hearts of weary sin-oppressed souls and be drawn 
hiiberward, and thus Christ works thru us to His honor and glory". 

The building to which the furnishings had been moved was in 
B.lock 7 ·a1rectly east and just across Main Street from the 
~h~ch on Lot 3, and known as Clawson' s Hall. A small notebook 

a ad January 11, 187?, which is a part of our heritage records ., 
11.sts 11$ names and subscr 1pt ions totalling $3 400 each name' 
entered by the suhscriber in his own handwriting' with the amount 
prol!lised, the opening paragraph on the first page reads>: 

For the purpose of erecting a House of Worship 
for the First Congregational Church and Society 
of this place 1 and in consideration of the great 
benefit and advantages to be derived therefrom 
we whose names are undersigned agree to pay tb 
the Treasurer of said Society the several sums·· 
annexed to our names, to be paid as follows: 
one. fourth of each subscription on· the first day 
of May 1 Jul:r; Septe1•1ber 8.l.ld. :;ovember after date. 
Dated ~his January 11, 1877, at Eaton Raoids 
Michigan. • ' 

In a second leather covered "Treasurer's Building Fund Book " 
of about the same size, the name of each subscriber is listed 
with the dates the payments were made, and a very detailed 
accounting of all expenditures for the new build1 1 1 1 
entry "paid for this book 20¢". Also the sums r~~li:d udf~~ an 
insuranc~ 1 sale of a few of the furnishings cost of dra 1 
and spec1rications, contractors, cornerstone,' etc., and atwth~s 
end a balance on hand of 5¢ "to transfer to the TreB1Surer's 
book for the church". 

During all of the time of services and meetin~s in Claw.son's Hall 
~~~~~1~a~ 1no paudse ii~ sending delegates to Conferences, benevolence 

u ons an g ~ts sent to Missionary Societies arrd colored 
schools of the southt a barrel of clothing valued at S25.00 and 
some cash to Reverena Thomas Neild of Elmyra Michigan a d th 
continuation of the Sunday School. ' ' n e 

From the minu-:;es: "It is appropriate to note the indefatigable 
labors of Brother Bedford during the construction of the 
house of worship. How much of the completion of this beau~~ul 
temple is due to his unremitting activity may not appear until 
we shall see face to face and know as we are known". · 

The time of the laying of the cornerstone was set for between the 
hours of nine and ten o'clock, by moonlight, but the moon failed 
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to make an appearance on that 19th of June, 1877. The darkness 
did not interfere in the least with the festivities and hundreds 
of people from the Village and community attended. Following an 
ice cream festival under canvass in the afternoon and evening 
on Himlin Street, at about 10 o'clock the cornet band led a large 
concourse of people to the site of the church to witness the 
historic occasion. 

The program consisted of prayer and music by the band. This was 
followed by cheering rema.rks by the Reverend J.M. Titterington of 
the Bapt 1st Church, the Reverend iV. Doust of the Methodist Church, 
the Honorable H.A.Sha11 in behalf of the citizens, and words 
expressive of gratitude of the people of the Congregational Church 
by the Heverend R. C. Bedford. 

The box ~as then placed in the cornerstone which had been gotten up 
in fine style, the workmanship of Jesse Decoursey and inscribed 
"FIRST CONGREGATIONAL CHURCH 1877"· The box contained1 

The Church Manual 
Several state papers 
Declaration of Independence 
Washington's Farewell Address 
Portrait of Washington wrought 

in silk at the Centennial 
Account of the Church burning 
Names of subscription committee 
Names of Village officers 
List of hotels 
List of rraternal Societies 
Membership ticket to the 

Public Library 

Officers & members of the Church 
Copy of Eaton Rapids Journal 
Constitution of the United States 
Program of Red Ribbon Hall Cele-

bration of July 4 1877 
Records of the old dhurch 
Architect & Building Committee 
Contractor's cost and dimensions 
Names of businessmen, postmaster, 

Doctors and Lawyers 
List of Churches and Ministers 
Program of Cornerstone laying 
Card of Philorhistor ian League 

Three events not on the program took place1 two runaways with no 
casualties, and a religious fanatic determined to talk. Armed with 
Bible and Hymn Book, he was fully equipped for an attack on the 
ministers, churches

1 
Sunday Schools and everyone around until the 

band struck up lively music so .loud he gave up in disgust. 

The walls,roof and floor having been put in place 1 as might be 
expected, the first social event in the new buildlng was an ice 
cream festival put on by the Ladies Aid· Society on July 2$,netting 
S30.00. The first religious meeting was a Prayer-Conference 
on November 8 following. The account of this Prayer and Conference 
meeting reads: "The night was dark and rainy with.a cold northeast 
wind blowing, still a goodly number were in attendance and all 
hearts rejoiced and were glad and flowed out in than)!:gulness that 
the Father of all good had so bountifully blast our efforts and 
given us so good a place to worship. The Lord has done great things 
for us whereof we are glad". 

On November 11, 1877 the first public divine services were held 
and the new House ot Worship was filled. The first funeral held 
in the new church took place November 20, that of Brother R.Brewster. 

It was voted to use the building and dedicate it later. At the 
Annual llleeting in January, Clerk J .E.Smith was asked to write a 
short history of the Church to be read at the Dedicationt which 
was set for March 13t 18?8. This was the second historic sketch 
of our church, and hls opening paragraphs were1 

"The dedication of our new house of worship to the 
service of the Lord occurred todaY beginning at ten 
and one hall' o'clock a.m. with the following program 
or order of exercises observed, viz1 
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"Organ Voluntary, A.B.J.!unn 
Doxology 
Reading-of Scripture, Rev. W. Doust 
Prayer of Invocation, Rev. J.R.Stevenson 
Reading of Church History, Clerk J.E.Smith 
·Raport o~ n!IVI edifli.~e :;;.'fir.Dutton, Treasurer 
Hymn - Northfieid 
Discourse, Rev. Dr. Eddy of Detroit, II Chron. ~9 
Dedicatory Prayer, Dr. Hurd 
Lord's Prayer, chanted by choir 
Anthem by the choir 
Benediction, Rev. N. D •. Glidden 

11 In the evening a large congregation gathered at the church 
to listen to a sermon. by Rev. Moses Smith of Jackson, 
Texts Psalms 92, 1.2.3.4. This is one of the happiest 
days in the history of the church. Ev.ery Christian heart 
has been led to review God's dealings with us as a Church. 
His blessings and mercies have visited us 1n plentiousness 
and hath followed us all the days of our lives. B'les.s the 
Lord O my soul and all that is within me. Bless, His Holy 
Name. Bless the Lord O my soul and forget not all Hi.s 
benefits. This experience will be held in sweet I"1ll!lembrance 
by every member of the church. ·, 

"We are here today to dedicate this beautiful home to; the 
service of God. His providence which seemed so like disaster 
at the outset now smiles upon us. As the Heaven is higher 
than the earth, so are my ways than your ways and my thoughts 
.than: 511aij% .thoughts, sayeth the Lord". 
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This photo '!'las located by Heverend Willard Kime during his pastorate 
here in 1956. It is presLU11ed to have been taken at the time of 
the dedication of the new house of worship in 1878. The stereo
scopic view was enlarged, framed and hung in the present foyer. 

In december of 1878 the church reached another valley both 
financially and spiritually. At the annual meeting there was much 
concern very serious concern in fact, and in their words: "For 
a long timepast no special work of grace has visited the church. 
Sinners are content to live in t~eir sins. Are we, as a church 
or·as individual members of it, members of Christ's own body, 
content to see sinners perishing all about us. Is His arm 
shortened that He cannot save. Are not these and other questions 
pertinent and worthy of our serious and prayerful consideration. 
May God help us to do with fidelity tile work assigned us and give 
us a deeper work of grace in our hearts". 

The total membership at that time was 96 and of this nLU11ber 10 were 
permanently absent 7 not absent but not observing any of the 
Ordinances, and oniy 79 who could be considered regular attendants. 
Finances were at a low ebb and there seemed to be a lack of 
enthusiasm, especially sn ir itual. In September 1879 the Trustees 
called a special meeting to consider whether to invite Reverend 
Bedford -to remain on after November 16. There were 15 yeas and 14 
nays. Another- ballot was taken, and finally a third which 
resulted in 16 nays and 13 yeas. Brother- Bedford preached his 
farewell sermon on November 15, 1879, to a full house and as it 
is recorded in the minutes "it was with general regret still it 
seems on the whole best". During his pastorate of three and 
one half years, 34 members had been received, 20 by letter and 
14 on Confession of Faith. 

During the next six months .the pulpit was occupied by a succession 
of visiting pastors including the - Reverends J .R.Stevenson, 
Curtiss, J.Williams, Burton and Caldwell. In spite of the ,LOlll 
attendance, tt:e Ordinances 11ere faithfully observed1 church meetings 
held and the Sabbath School sustained, all by the raw dedicated 
ones but the great bane of the church seemed to be the lack 
of thristian love and fello11ship. Consistent Christian living 
on the part of many of the members was not a distinguishing 
characteristic between it and the 11orld at large. Accessions 
were few and contributions were small but the anxiety of the 
Trustees was great. They wished to avoid the necessity of solicit
ing from outside what should have been the personal responsibility 
of those in the church itself. These were times when the faithful 
were praying for mercy and loving kindness on the part of the 
Great Head of the Church. 

The members met to consider. There was particularly the vexing 
question of what to do about absent members. At the annual meeting 
in December of 1879 the following resolution was adopteda 

Whereas - the members in promising to watch over each other with 
all Christian fidelity, assLU11e an obligation only fulfilled by 
communicating with each other respecting their !lllristian life and 
work, therefore1 

Resolved - if any of those absent and not known to have communicated 
thus with the church or any member during the year, the Clerk now 
requests them to do so, and 

Resolved - if any member after an absence of two years shall not 
comply with aforesaid request or neglects to keep resident members 
informed where he is, which thus renders it impossible for the church 
to watch over him longer, his name by vote of the church shall be 
str 1cken, and 
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Resolved - persons thus excluded from fellowship may be restored 
by vote upon satisfactory confession or explanation. 

The church was further saddened on July 5, 1880, to learn of the 
death of their esteemed Brother David B. Bradrord. Th:lis "aged 
Brother in Israel quietly passed away in his 80th year". He was 
one or the charter members or the church and one of the first 
Trustees. The stained glass window, r irst rrom the ea:st :on the north 
side or the Sanctuary is initialed DBB. 

After being without a resident pastor for six months, the Reverend 
Dwight Payson Breed, D.D. of Oxford, Michigan, wrote :tn ~pril 1880 
that he would consider the pastorate f'or one year. The call was 
made and accepted and he began his work here May 9, 1880. 

Dr. Breed was born 1n Michigan, the scin of a 
Home Missionary pastor, trained at Oberlin College 
and graduated from Oberlin Seminary, ordained in 
1873 and first served five years at Utica, 
Michigan. 

He organized and became the first pastor of the 
Oxford Congregational Church at Oxford, Michigan, 
leaving there to come to Eaton Rapi<is to serve 
here until December 15, 1884. From here he 
went to Creston, Iowa, where for 9 years ha was 
Field Representative of Grinnell Colle1ge. The 

o,. Dwight P. Bmd 50th Annivf!rsary of his Ordination was observed 
1880 • 1884 in 1923 at Summerdale Church, Chicago, where he 

received the honor of Pastor Emeritus. To-·nis 
wife whom he married in 1873 he gave "full credit for whatever 
contribution I have been able to make to the Kingdom of God". He 
passed away October 7, 1925. 

During his pastorate here of nearly five years, 48 were added to 
tl:ie roll, 24 on confession of fdith. A group of young iadles lad by 
Mrs. Breed organized in.December 1882 to be known as the King's 
Daughters. Dr. A. C. Dutton, then a Deacon since his first election 
to that off ice in 1867 and a devoted worker 1n the church, was 
gi-;en acclimation of lke membership in the Horne Missionary Society 
during a service on April 12 1 1883, an honor accordsd by the 
State office. 

Our first lay-preacher went out tpril 17, 1884, from our church and 
it is recorded: "After prayer meeting Ira Scott made app-0.ication 
to go out as a lay-preacher that he might· the better do his work 
for the Master". A committee of three was appointed to prepare a 
letter recommending him as a preacher". In later minu"ties on April 9, 
1885 a letter was read from Mr. Scott asking that th~ Church 
grant him another letter of commendation. The letter wa:s granted. 
There are no further references as to where he served., 

Dr. Breed's great interest was music and he emphas~zed. the choir 
and its contribution to the success of his services. Significance 
has always been placed on sitlging in Congregational Churches, and 
in the earliest days the worshippers of our Way broke away from 
200 years of psalm-singing to sing hymns of praise ta ttreir 
Saviour. Among the descendants of those independent f~ee-thinkers 
who believed in directing their own affairst was Hora-ce S. Maynard. 
He directed our choir from 1880 to 1890 ana had his own ideas 
regarding music in the church. He had 8 sopranos, 5 contraltos, 
4 tenors and 3 bases, accompanied by the organ, a cello and a 
flute, and occasionally other instruments as well. They gave 
oratorios and concerts in and out of the church and ~ere reputed 
to be an excellent musical group. 

Mr. Maynard had been admitted to the bar and C!lllie to !Eaton Rapids 
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to practice his profession. While here he led the local band, and 
being an accomplished musician with fine 1!n owledge of music, ne 
composed as well as arranged scores. He had played in celebrated 
bands and he and Dr. Breed shared an affinity of interest. 

An invitation that was declined by our church was extended by the 
First Congregational Church of Onondaga. Dr. Breed recommended 
that it not be accepted. They wished the pastor and one delegate 
to represent us as a sister church in council for the purpose of 
"Vindicating the character and doings of the Reverend H.J.Hadley 
of their church, and the settling of matters and advising thereto 
of Mrs. Jane Rossman and Dr. William Hart". A very respectful 
letter was sent them explaining that while the church was fully 
aware of its duties and sympathized with the~ in their trialslr 
there existed a special friendship between our Pastor and the s, 
however the people of our church were praying for them that they 
might have a speedy and happy deliverance from their problems. There 
is nothing further in the minutes about this so they must have 
satisfactorily resolved their problems. 

Dr. Breed may not have wanted to meddle in the problems of his 
neighbor but he was not blind to hwnan failings iil his own 
followers and was not negligent in his duties of discipline. In 
March 1884, the committee he had asked to be appointed to 
investigate the church rolls reported they had made four lists of 
members who needed the attention of the church. The first list 
were those whom they recommended"be stricken at once from the 
roll. The second, third and fourth lists were those who had in 
varying degrees neglected the ordinances and the means of grace 
offered by it. 

The first list was considered and actlon postponed one week. A 
committee was appointed to consult with those on the other lists 
and if possible win them back to a more thorough interest in the 
work of the Master. One week later the names on the first list 
were brought up for consideration, and on motion approved by the 
church six were excluded from membership. Apparently the others 
and those on the three remaining lists repented for there is 
nothing further concerning them. 

Dr. Breed sincerely believed in the inspiration of the Scriptures 
as the infallible Word of God and held true to God's plan of 
salvation, not upon creed or denomination or charitable good works. 
He preached his farewell discourse December 15~ 1884, from the text 

· 'Maranatha, the Lord Cometh' and departed for Iowa. 

It was necessary to name a new Pastoral Committee and for the first 
time in the history of our church, a woman was named to work with 
the men in their search, Mrs. Morris Hale. During the next two 
months a· succession of candidates occupied the pulpit as well as 
interim speakers from Olivet College including Professors Loba, 
Waters, Goodwin and Eastabrook, 

The Reverend Helinas H. Van Auken was called on March 1 1 1885, arad 
accepted. His stay was of short duration, actually nille months. 
He received a call to a church at Alpena and preached his farewell 
sermon November 16, 1885. A very good relationship had developed 
between Brother Van Auken and the people and it was a great shock 
when he announced he had decided to accept the Alpena call. Daring 
the few months he was with us, 8 persons had been added to the roll 
by letter and 2 by confession of faith. 
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The Reverend Helinas Van Auken took up his work 
in Barry County, Michigan in 1864. At the time 
of his retirement from t!ie ministry in 1905 he 
had the distinction of having preached continuous\' 
41 years in Michigan, longer than any other 
Congregational minister. In that time he had 
served at Augusta, New Baltimore, Union City, 
Hastings, Eaton Rapids and Alpena. 

Re had . .,preached 4,730 sermons, given :2,250 
addresses, married 900 couples and conducted 
1200 burial services. He passed away March 24, 

Rev. HeHna• H. VanAuken 1921 at Charlotte, Michigan. 
1885 

Again the committee searched for three months for a leader, then 
the Reverend Charles A. Wight of Detroit accepted our ~all. Before 
coming to us he had been pastor of Harper Avenue Congregational 
Church of Detroit. While he was here he was married, in his former 
church, to Charlotte Burgis of Detroit. His orinal home was Vermont. 

He preached his first sermon here February 13, 1886. Having only 
been ordained the previous year, he had not had much ·experience, 
h0\1ever in a few months he wrote the Board of Trustees that he 
would have to have an "unconditional increase in pay". A meeting 
was called and the members responded to the special pledge and he 
was given the increase but after six months he resigned anyway, on 
August 7, 1887, to go to Anthony, Kansas. He preached a different 
type of sermon, no compromise to lessen the preciousness of God's 
word, determined to convince the people they were deep in· s-in and 
in need of repentance, and to his credit and the 11orl!: of the Holy 
Spirit, 24 persons ,,ere accepted on Confession of faith and 8 by 

letter of transfer in the 18 months he was here. 

With such a rapid turnover in leadership, clearly it was time to 
search in earnest for a pastor who would stay longer while labor-
ing in our vineyard. The Reverend Robert !.!art in seem.ad to be 
just that man. 

Reverend Martin had been ordained in 1860, and had been supplying 
in our church since September 4. The members of both tne Church 
anc Society were pleased with this likeable and intellectual man. 
He came to us November 13 7 1887,from Hillsdale where he was a 
member of the Free Baptist denomination and it soon became 
evident he coul0 use a little help from a stronger Congregation
alist. The Reverend J. M. Robinson, State Evangelist ·was invited 
to come for one week, from December 14 to 21, to assist in a 
series of spiritual meetings. 

The results were not at all what had been hoped for. ·There were 
then 102 members of whom 21 were males. Attendance dropped, and 
for four years the membership remained the same the few new 
members offset by those who moved, died or were dropped. Finances 
were getting low and finally the Trustees regretfully informed 
Brother Martin they were not able to pay his full salary._ November 1, 
l89li he preached his farewell sermon. There was sadness among the 
peop e who agreed that tho his four years were uneventful, his 
earnest prayerful work had been an inspiration for the .church and 
the entire community. It is not recorded where the Martins went, 
but he passed away in July 1901 in Hillsdale, and at some time he 
was at Big Rapids. 

Next welcomed was the Reverend Elisha w. Miller. Co111D.encing his 
work here December 6, 1891, his five years were fruitful ones. 
He related well to the young people and was vocal in showing his 
appreciation of the women of the church. Attendance increased as 
well as contributions. At his request the young people, 4 boys 
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and 4 girls were designated ushers. He asked that two aids be 
named to assist with finances to work in harmony with the Treasurer 
and Mrs. Laura Hyde and Dr. Mary Williams were elected. 

June 12 1892 is the first reference to a Children's Day. The 
observalice wa; well received, starting with a children's sermon 
on Sunday morning and concluding with a Sunday School concert in 
the evening, at which time Bibles were presented to all children 
wbo had been baptized and reached the age of 7 years. 

He encouraged the use of "The Central Congregationalist" (The 
11 Beacon) described as a "live paper for live Congregationalists , 

publish~d weekly at Lansing1 geverend C. H.Beale Editor. At his 
request a Sunday School COJ!Dllittee was elected at the annual 
meeting November 15 1892, made up of the Pastor, Superintendent 
and Assistant Superlntendent, Sunday School Secretary and Treasurer, 
and two members elected from the church. Their duties would be 
"to appoint and remove teachers, select lesson literature, attend 
to the business of the Sunday School7 disburse its charities and 
provide for its welfare subject to the direction of the church". 
Teachers were required to be members of the church. 

·During the pastorate of Reverend Miller, one week in January of 
1893 was designated a week of prayer, followed by two weeks Of 
special revival services. 

A real first for the church occurred when Reverend Miller conducted 
a river baptism on August 2, 1893, at Griffin's Grove on the 
bank's of the Grand. Ina Corsell and Arthur West were baptized, 
Ina by sprinkling and Arthur by immersion. 

Before coming to us Reverend Miller had been State Superintendent 
of the Congregational Sunday School .and Publishing Society of 
Big Rapids. Young people were his special interest and there 
were 194 in the Sunday School, 12 teachers, and the yearly collect
ion was $191.98, of which 850 was given to the missi~ns. The older" 
young people reorganized what had been known as the Pansy Society 
into the Junior Endeavor Society, and later in 1895 the YPSCE (Yo;1llg 
People's Society of Christian Endeavor) was organized. Children s 
Day exercises continued thru the years of his pastorate here and in 
1896 a Bible was presented to Flossie Barnes, Age 7, fourth •gener
ation of that family represented in the church. 

There was pastor-exchange day with Diamondale, which continued for 
three years, with Portland and with Wacousta, before it was 
discontinued. Also a first for a pastor of our church was a 
3-week vacation, with a goodly number assembled to welcome his 
return. Horace S. Maynard continued as the choir director and by 
1896 he had become a Judge. Under this direction the choir had 
increased to 40 voices and was second to none in the state. 

Another item of local interest concerned a very wealthy individual, 
George H. Lincoln. On October 4, 1894 he made application to 
the church for membership and was granted permission to receive the 
Sacrament of the Lord's Supper in his own home as he was apparently 
near the end of his earthly life and desired to enter into the 
covenant but was unable to come to the church. 

tieing the intellectual type, Reverend Miller encouraged use of the 
Library which was an important phase of the church. We ar.e very 
fortunate to have a hand-written inventory of the ncongregational 
Church Theological Library" of that time with 19of the original 
book s from that library, the gift of Elwin and Juanita Goodnoe• 
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INVENTCRY OF THE BOOKS IN THE LIBRARY OF 1'B'E 
FIRST CONGREGATIONAL SOC IF!rY, 1893 

Preacher's .Mannal, Rues and Examples 
Rev• Sturtevant 1846 

National Congregational Council 1892 
No cover 

Howe's Works MDCCCXXXV v 1 o • I and Vol.II 

L1f e of Joel Harness 
Lawrence & Welsey 1871 

The Works of 
II 

" 
" ti 

John Robinson 1851 Vol. I and Vol. III 
Joseph Bellamy, DD 1853 Vol. I 
Jonathan Edwards CC 1850 Vol I 
Thomas Shepard 18~3 Vol. I and Vol. II 
Samuel Hopkins' DD iB54 Vol. I and 'foL II 

New England Memorial 1855 

The Great Teacher 
John Harris, DD 1846 

Gompendium of the System of Divine Truth 
Jacob Catlin, DD 185l 

GospTehl Incense or A Practical Treat1ce on Praver 
omas Corbitt 1856 J 

V:l.ew of Congregationalism, It's Principles 

The Bapt 1st Hymn and Tune Book being 
The Plymouth Collection, ~nlarged and 
use of Baptist Churches l859 

and Doctrines 1856 

adapted to 

The above list of books are i r H Elwin and Juanita Good 6 n ou_ er1tage library given by 
April 11 1977 noe, 11 Riverview, Eaton Rapids, 

f 
•"' ' • Included with these books w ,_ 

o ""ongregational Church Theological as an .u:1ventory 
Rev. C.A.W1ght by E.L.Br1ggs on July 26 Library as handed to 
tlhe following 12 books, however we have' 1886" which included 
ocate these: not been able to 

Works of Samuel Hopkins, Vol. III 
" John Robinson, Vol. II 
11 Thomas Shepard, Vol. III 
" Joseph Bellamy Vol. II 
" Jonathan Edwards, Vol. II 

The Force af T.ruth 
Platform 
Doctrinal Tracts 

Vol. I ar>d II 
Pil'!rim Martyr Perry 

Vol. I ' Tribute of Praise Song Book 
Memoris of Dr. Littleton 
Life and Latters of Rev. D. Temple, Vol. I 

1893 was the 50th Anniversary of the church The Gol~len 
was held J11ly 13 with "ap r 1at • " Jubilee 
Congregationalists like t~ ~~lebr!t~~r=:~ies and rejoicing. 
A committee was elected and "lOO lett ~ bl~ ~ opportan1ty. 
~~:~;np!!::~:t~n~h!t,al} former mem~e;s liv~£

0

~!:;~ali
0 

be 
pastors and _members of ~~1!::!r~~~:ei:h~eabouts ~ere knOllD, 
to all local churches It e sarrouncHng area and 
a S I' clock SllJlper at the ~a1 :n :ih day affair concluding with 
the Reverend w. B. Williams• of C~lott and an address at 7130 by 
church for many years. ey a warm friend of the 

-27-

At the afternoon session greetings and letters were read, reminis
cences and singing of the Jubilee Hymn composed by former Pastor 
Dr. Dwlght P. Breed, to the tune of Bethany: 

0 Lord, our God to Thee 
j.n greatful praise, 

We keep our Jubilee 
Our .feast of days; 

Send forth ThY spirit free 
In all our hearts to be 

Inspiringly. 

Thy mere 1es thru the years 
constant and true, 

Outran our hopes and fears 
and larger grew; 

To joy Thou turn' st our tears 
Thy hand our pathway clears 

These fifty years. 

To coming years we turn 
Our earnest gaze, 

We for Thy presence years 
Through all our days, 

That we Thy fullness learn, 
By faith Thy favor earri't 

Be our concern. 

Our fathers prayed and wrought'.' 
With courage bold, 

With need and want they fought 
In days of old; 

ThY way for them they sought 
Thy word to men they taught 

With-holding naught. 

In blessed unity 
Of faith and love, 

We, yet on earth would be 
With those above, 

Whose names in memory 
Shall ever cherished be, 

With praise to Thee. 

Thy blessing we implore 
Upon the past; 

To us grant blessings more 
As need shall last. 

Thou, to our souls the door 
Hold open evermore 

_Whom we adore. 

The church and Society began the second half-century with a bright 
outlook and increased courage and with a membership of 102. The 
charter~·members had all passed away leaving only three with 40 
or more years, Eliza Gallery, Clarissa Hale Taylor, and Susan 
Slayton. During the 50 years, 352 persons had joined of whom 
lM;l' came by letter and 203 bn Confession of Faith, and 2 unknown. 
Of the 250 removed from the roll, 155 were by letter of transfer, 
40 by death, 45 by discipline and 4 un~nown. 

In February 1894 EVangelist L. P.Rowland began a series of revival 
me'3tings with favorable results, 12 uniting on March 12, and 
11 or March 2?, 22 of these on Confession of Faith. 

Brother Miller concluded his work here August 30, 1896, to answer 
a call to Carson City

1 
Michigan. He passed away May 1, 1931, 

58 years after his oroination in 1873· 
Our people were only Q week witbaut leadership. 
The Reverend W1llo R. Yonker arrived to preach 
his first sermon September 6, 1896. He and his 
wife Rena and one child Ralph came to us from 
Howard City, Michigan. He was ordained in 1890. 

Reverend Yonker was a quiet man, with a great 
interest in Missions, and during his four years 
here over $1500 was ~iven to benevolences. 51 
persons received membership. In December 1898 
Dr. W. A. Waterman of Chicago was invited to:a.ssist 
in a series of meetings that ware both interesting 
and profitable. In 18992 union meetings were held 
each Sunday evening in JU.IY and August with the 

Bapt1st Church, alternately in each church. In September, during 
the conference of the M.P.Church who were meeting here their 
Dr. David Harris of LaGrange Indiana, gave the evening address • 

Rev.'ltillo R. Yonker 
1896 • 1900 

. (The M.P.Church, or Methodisi Protestant, was located at the corner 
of Canal and Division Streets). 
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The Church was saddened this year by the loss of three of its 
most active members, Mrs. William A. Hall, at whose funeral 
Reverend Yoker preached from the text 'Re Giveth H~s Beloved 
Sleep', Mrs. H. M. Hardlton with services at her hol!le attended 
by Pa!lbr Yoker and former Pastor E. W. Miller, and the honored 
and well beloved Dr. Allen C. Dutton, who for "30 years had held 
offices of Deacon and Treasurer and had been i~s maih pillar in 
later years"· Dr. Dutton's funeral was at "the church so dear 
to him with President Sperry and Professor Daniels of Olivet 
College, Heverend W. B. Williams of Charlotte, Reverend E. W. 
Eiller of Douglass, lllichigan, Pastors Pettit of the Baptist and 
Willo Yonker of the Congregational churches bringing loving 
tributes to his memory". 

For many years there had been ward-visiting con,mittees for the 
purpose of reviewing names, visiting and recommending to the 
church those who needed special attention and those to be dropped. 
Women were hecoming more actively involved in other than house
keeping, eocial and benevolent projects, and at the Annual 
Meeting November 1896 Dr. ll!ary Williams was elected chairman, 
1'.elissa Mintor and Alice Anderson were appointed a committee of 
two to collect funds and Mrs. Lewis and Mrs. Clark appointed a 
coml'littee of two to see about "having the church repaired~' 

Sarah H. Kellogg, first woman to be elected a Trustee, completed 
her term in 1896, and in 1898-1901 Erruna Gallery served as 
Trustee, and Secretary 1901-1904. For the first time two women 
were elected. to the Examining Committee - !.~rs. Jennie Lewis and 
Mrs. Louise Adams. Recognition should be given Jeannet_t_e_ (Nettie) 
Hosler for 24 ye?rs as Clerk, delegate 5 years to Conferences 
and she and Sarah Kelloeg were preceptresses (female prbc.ipais) 
in the local schools. Also in the school system, two of our 
members were gaining recognition, Bessie Hyde who introduced and 
taught the first Manual Arts Departl'lent and started the school 
library, and Jenne Taylor who organized the Department of Domestic 
Science and taught it for several years. 

Reverend Yonker tendered his resignation November 25, 1900, and 
at his farewell service members of the Methodist, Baptist and our 
own church filled the pews to overflowing. The Yo!'l.kers went from 
Eaton Rapids to a church at Sault Ste. tfarie where he passed away 
in June 1914. 

Rev. John T. Walker 
!901 . !904 

For nine months the church was served by visiting 
pastors, teachers and students from Olivet College, 
and several candidates including Reverend John T. 
Walker. 

Reverend Walker acce.pted our call and cane from 
his pastorate at the Park Congregational Church 
of Grand Rapids preaching his first sermon here 
Seotember 15, i901. He had been ordained July 1, 
1889. Soon beloved by ever~rone in the community, 
because of ill health he was forced to resign 
September 15, 1904. Upon the recommendation of 
his physiaian he moved to Forest City 1 Iowa, and 
a resolution of appreciation was printed in the 

Eaton Rapids Journal. At his farewell service September 11, the 
Baptist Church omitted their own service in order that the Pastor 
and their people might be present. 

During Reverend Walker's pastorate there were several events of 
interest. In the summer of 1902 a series of SGrv~ces were held 
in the evening on th~ Island. The 60th Anniversary of the Church 
was celebrated July 12, 1903 1 with morning and evening services 
at which the Methodist Pastor fileader and Baptist Pastor Hicks gave 
the addresses and special music was provided, both instrumental and 
vocal. 
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At the November 1903 Annual Meeting "the subject of purchasing 
an instrument for the church was discussed and committee appointed 
to make arrangements for the purbhase of a Voca11on". At the 
January meeting their report was re~d "To the Ecclesiastical 
Society of the First Congregational l;hurch of Eaton Rapids1 '!:he 
committee appointed to consicJer a new organ for the church has 
investigated to the best of their ability and consulted with 
competent organists and decided a Vocalion Organ No. 22 (2 pedals 
and 2 manuals) listed at $1200 is the most suitable". The committee 
was authorized to con:l:r.act with Grinnell Brothers of Lansing for the 
organ and "water motor", same to be installed,_ fully connected and 
ready for use at a price of s900, guaranteed in writing. 

At the same meeting the Trustees wer.e instructed to look into some 
type of shelter for the horses in winter, and the Pastor's wife 
was sleeted to go as delegate to the Association Conference, 
accompanied by Jeannette Hosler. It was with considerable 
regret the people said farewell and God-speed to the Walker family 
in September 1904. 

our next Pastor was the Reverend Andrew Bond who was with us just 
a year coming with his.wife Minnie from Anoka, Minnesota, where 
he had'been ordained in 1901. His first sermon here was October 
9 1904 and his concluding service .October 8, 1905, resigning to 
gb to Galesburg, Michigan. He had many good thoughts on the 
conducting of church affairs, one of which ws,s quarterly meetings. 
During his year 15 were added to the membership roll. He passed 
away September 29, 1925. 

For two months various laymen occupied the pulpit whU.e the 
Pastoral Committee searched for a leader. 

Rev. Frederic Alva Deon 

The Reverend Frederic Alva Dean accepted the 
call of the Church .and preached his first 
sermon Decem~er 6, 1905. 

He was educated at the University of Michigan, 
Harvard University, the Chicago Theological 
Seminary and the University of Chicago. He was 
a newspaper man of wide experience1 ~eing for 
several years on the New York and Chicago 
Metropolitan staffs, and was a profound student 
of history, famous for his theological 
lectures. 

1905 • 1901 His discourse on Savonarola seemed to command 
the most attention as he carefully followed in 

detail the cause and effect on history of that most famous and 
industrious Italian reformer~ Jerome Savonarola, which was 
acclaimed "stirr:litlgi- thrilling, glorious, powerful and mos~ 
enlightening by college professors and newspaper reporters • 
Savonarola it seemed, had lived in 1452 and was versed in 
philosophy and literature, all of which our Reverend Dean expoUl".ded 
at YMCA lecture courses, while in his absences from our pulpit, 
his wife very ably supplied. Exactly what he did for our church 
is not spelled out in the minutes, however he resigned September 
10, 1907 to return to Strawberry Point,Iowa, from whence he came. 

During Reverend Dean's pastorate here 1 4 were received upon Confessi(J) 
of faith and 5 by letter-transfer. Attend1µ1ce was low and contribu
tions lower. Congregational churches demand a high degree of 
education in their ministers but prefer they put primary emphasis 
on the true ministry of the Gospel and confine their expositions 
of secular matters to another time and place. 
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As in the case of Brother Dean, the people seemed to be saying he 
should preach the Gospel and not absent himself over1y for 
lectures unimportant to the Lord's work and not parttcuarly related 
to it• A real minister is neither a cheer leader nor chore boY 
and it is inevitable in our Congregational Way that occas:Lonally 
we make a choice that will be appallingly dangerous to the ongoing 
welfare of the work of our church. · 

The worshipper looks for comfort 1 inspriation, Bible-oriented 
education to re-evaluate his actions, evidence of the power of 
God, and cle~rly the teachings of Christ that may be translated 
into his personal life to help him find his place in the t.otality 
of things. Specifically, the man in the pew adde to the low 
attendance record because he yearns for a little less knowledge and 
a little more wisdom in the pulpit, · 

Our next man had not attended Colleges or graduated from great 
Universities, but what he lacked in sophisticated knowledge h 
made up in wi~dom. He was not a f lamboyaitt speaker and nothi~g 
spectacular took place during his 12 years here, but few men· 
have had a better gift of saying the right thing at the right 
time in the right way. His name was John Claflin. Surely God 
would say he was a good and faithful servant. 

Rev. John Claflin 
1908 . 1920 

and one of the 
16, 1886. 

After the previous pastor res:llgned in rapid 
succession a number of pastors candidated all 
resulting in no-call on our part ·or no-int~rest 
on theirs, including men from Vermontville 
Onondaga, Clinton, Grand Rapids, Lansing-and 
Shannon, Ohio. Many we could not consider 
because of their salary request of $1 000 and 
up and others showed no interest in· what we 
could offer. 

In January 1908, 11e found right in our midst 
a devout man who had-been with us occasionally 
as a supply from his ch urch in ·Leslie. He 
continued here until May 15, 1920, the longest 
pastorate of one m8Jl in the history of our chur"" 

longest in the state. He had been ordained Novemb?r 

The Claflins had 3 daughters, llaj 11, Helen and Berntce. The two 
~ounger girls were better known to everyone locally a.s Hod and Bob, 

he moth:r, Mable Mallory Claflin was an artist and Hlustrator of 
cinh1ldodren

1
s books and did some writing. Reverend Claflin's sermons 

t ay s vernacular, would be termed low-key. This is a ' 
paragraph from a typical sermons"Kings may rule 1Jli imperial 
splendor but their joY is poor compared with the joy of b in 
clo~e to the heart of nature. There is something profoUnd ~ g 
God s deep silent 11oods 7 the winding brook, the d~sert places 
that speaks in soothing tones to the restless heart ,making man 
noble and good "· 

Re~e~e~~ and Mrs, Claflin joined the church immediately by letter 
an o served faithfully and earned the love and respect of 
the entire community. He passed away October 16, 1923 at his home 
in Jlton Rapids. 

During his pastorate the 70th Anniversary of the chUJ:>ch was celebra
ted in 19~3 at the Parsonage where guests were received letters 
read from former pastors and members, and supper served by th 
ladies of the church. e 
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Also 1n the. Reverend's pastorate a bequest was received from the 
estate of Jara M. Darrow (Zack) in the amount of $1,000, "to be 
expended in the purchasing of books for the Sabbath School 
Library of the Church". The receipt dated March 31, 1910, reads& 
''Received of o.c.Barber, Executor of the estate of Jara M. Darrow, 
deceased $960 in full of bequest and we hereby agree that same 
shall be expended in purchasing books for the Sabbach School 
Lib:i:.a:uy 

9 
First Congregational Church'! Another gift left by will 

was a large pulpit Bible on November 2, 1918, from the Drummond 
estate. 
There is a great gap in the minutes from 1908 to 1920 1 probably 
because nothing of great importance occurred. The work of the 
church went along on an even keel ahd the people gave f~~e and 
the Preacher time to relax. Additions to the roll were practically 
nill, likewise contributions. The Baptists were faring the same. 
A Committee was elected from the Church and Society to meet with 
a committee from the Baptist Church to draw up plans looking to 
a federation of the two church bodies. Articles were written 
but neither Church could bring themselves to consummate the union 
and the matter was dropped. 

In May 1920 Reverend Claflin submitted his resignation. No man had 
been more sincere or more dedicated, or exerted a more Godly 
influence on the lives of so many people. 

After a period of almost a year, the Reverend Louis B. Hardy 
accepted the call and began his work in Eaton Rapids May 15 
1921. He continued with the church until January 1924, resigning 
to accept a call to Frankfort 1 Michigan. Not much is l."!' itten 
about the Hardys except that they had one daughter Margaret. 
Membership increased from 45 to 72, otherwise the records are very 
brief for two and one half years. 

Again there was no stated minister from January 1924 until 
September 1926. There were services, the Ordinances kept and 

Sunday School maintained and from the very sketchy minutes we 
learn Dr. James King was most often among the several from Olivet 
who supplied the pulpit. For some reason not stated in the 
minutes the organ was moved to the center of the church, with no 

explanation as to how or why this was accomplished, and nothing 
further as to when it was returned to its former location. 

Dr. Clyde H. Wilcox 
1926 • 1932 

One of the bright young students who came as 
supply from Olivet College was Clyde w. Wilcox. 
It was our good fortune to have him wish to 
serve as our Pastor. He was an earnest young 
man with a pleasing personality. We were privileged 
to conduct his ordination service on April 22,1927. 
Assisting with the Charge to the Candidate, Right 
Hand of Fellowship, and Ordination Sermon were 
Dr. E.A.Vestling of Olivet, Dr. Parsons of Greenvllle 
and Reverend Skentelbury of Charlotte. 

Reverend Wilcox served for portions of six 
years

1 
beginning September 19, 1926, interrupted 

in 1929 by study at Chicago Theological Seminary. 
After leaving Eaton Rapids he went on to obtain a Doctorate and for 
some time served on the Executive Committee of the National 
Association of Congregational Christian churches. Under his 
leadership and guidance the Fellowship at Duluth, Minnesota, became 
the Duluth Congregational Church. 77 members were added to th& 
roll during his 6 years here. He passed away at his home in 
Marshall, Michigan, iri 1972. 

-32-



! 
.1 

The church celebrated its Golden Anniversary of the dedication of 
the present edifice in 1928. Many who had formerly,lived here 
returned for the morning service to hear Dr. Vest ling of Olivet. 
Music by the choir and a reading of a history by W. Scott Munn 
were part of the morning program and at the evening service Dr. 
Patton gave the sermon, Dr. C. c .. Smith the prayer, and dinner 
was served by the Ladies Aid Society at the Masonic Temple. 

~ 

The years 1932 to 1935 might be called the dark ages of nur church. 
In~erim Olivet professors and students visited us including the 
Reverends Latta, Clark, Cochran, Rudolph Roth, with occasional 
sermons read by our own laymen. Delegates were sent to ~onferences 
on a financially shared basis with the Congregational ehurch of 
Onondaga. · , 

The torch lighted in 1843 had never been allowed to gJ oJt altogether 
tho at times its brilliance had been dimmed to near extiElction. 
There were times when a small draft might have accomplished thet 
end but Congregationalists are not ·easily defeated. The sterling 
oualities round 1n the early settlers who founded this church in 
the new world were· to be found also right here in Eaton Rapids and. 
a· few dedicatP;d souls met in 1935 to ponder the problem. 

I 
They agreed on friendly visitation, not to raise money but to find 
out just who were considering themselves to be members of this 
church. Many were found who were proud to be associated ·with 
either the Church or the Society or both. It was found there were 
those who did not wish to contribute to a program they d:l:d not have 
but it was impossible to have a program if there were :rio 
contributions. Matters were on dead center. -Plainly we: couldn't 
start in high gear and we couldn't develop much speed in low gear. 

In December of 1935, the Reverend Lawrence Horning was persuaded 
to divide his time between Eaton Rapids and.Onondal§El and he and 
his wife Emily and their three children, Helen, Ibrothy e:nd Wendell 
moved into the parsonage. I 

. I .. 
He was a quiet Christian man, not ·given to emotionalism. but he 
was sincere and earnest and people· began to gravitate back toward 
the church. By 1938 his deep conviction and true faith had attracted 
an increase of 100 % in membership and we were moving slowly in the 
right direction. 

' ', i 
Emily Horning was interested in the young people and organized a 
Girl Scout '.I'ro!Jp of 24 members . and a yoQllger youth group who called 
themselves The Hillclimbers. Both groups met at the church and 
were regular in attendance at SWlday School. A young married 
couples group was organized by Kathryn and llbert Isbell... . called the 
B- Square Club with 56 members - object "to have a good time" and 
eventually to get people back together again and back into the 
Chqrch, 

A Con~regational magazine and literature table was placed in the 
foy9r and emphasis placed on Congregationalism in the SUnday School. 
The treasury began to take on a healthier look. Reverend Horning was 
invited to attend a short course by Kellogg Foundation pf Battle ) 
Creek, and already being an interesting :speaker he was often guest 
of the Kiwanis, Grange, PTA and other service clubs. · 

·The Board of Christian Education was insistent that the Sund'ay School 
use materials provided by our own Congregational Publishing Society, 
including the popular Jun 1or Bible WorkbooklmBoyland, F 1r slight, 

, Mayflower and Pilgrim Highroad, all Pilgr Press mate.rials. 
' Unfortunately we lost the Pilgrim Press later to the Unit.~d Ghurch. 
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lif d copies of the Congregational 
Our Missions Board took on new e ~ ld (oldest magazine in 
Christian Missions, theJI~si~~~Y !~the Michigab Conference News 
America 1n continuous pu l~terature table. Benevolences were 
appeared rhegAmular}Y ~nB~~d of Commissioners for Foreign Missions, 
sent to t e er c 1 Mi ·sionary Association, 
the Church ~=sio~iBoa~~le~er ~r1 the ~oard of Ministerial Relief' 
Congregations uca 1~~ ide to 481 missionaries of our Way active 
and we could l~in! w thep~orld. Our national yearbook listed 6,209 
E:1 serv!i~nai Ch~~es in the United States and our small group in 
E~~~~eg~ap1ds was proud to be a part of ~od's great work. 

An event of particular importanc\io us ~cc:-~e~Jin t~~ ~~k 
. meeting November Hf> ~IQZ~lOC~o ~g THE CHURCH PRDPER, TO BE 
~~a: A~~ CONGREGATIONAL CHURCH OF EATON' RAPIDS· 

rn·this history ev~rything in quotathioninmatrks 
d1 tl from the old churc m u es 

£~0~~~i;~is ~~~k ls intended to repor\wha~ is 
recorded and hopefully to sho~f t~~ ;~~ef!~hers in 
earnestness and greatt fatithg the integrity of the church. 
P.rotect 1ng and perpe ua n t 
"-" indicate d1rect quotes from recorded minu es. 
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THE SOCIETY 
-First Congregational t.:, 

October 1843 - November 1937 

The Congregational Society1 organized Octob8r 25 1 1843, and 
continued-until November 17 1937, was formed or_ those who 
wished to-contribute to,the linancial life of the Congregationa·l 
Way but did not wish to participate in its spiritual life. 

The minutes ar.Ei complete from t_he day of organization 11nt1l the 
merging of the Church and Society into the Church proper, and 
are entirely separate from those of the Church. They are well 
1111"itten in ink in two books in a very fine hand and deal with 
the financial and physical properties of the Congregation'il Way 
in Eaton Rapids. 

The Society held regular meetings·, ·elected a President, ·secretary 
and Trustees, also a Treasurer who kept the accounts of both the 
Church and Society. The duties of the Society were primarily .in 
the areas of 1 

( l) Buying and selling land 
(2) Appointing building committees and approving build:lng plans 
(3) Hiring Pastor and setting salary 
(4) Adoption of Constitution 
(5) Receiving pledges & contributions and administe:ring funds 
(6) Receiving reports of the Treasurer 

In keeping with the State Statutes for the formation mf . _ 
religious societies, the Friends of Religion met on October 25

1 1843 and resolved to organize the First Congregational Society 
of Eaton Rapids. 

Copied from the minutes of the first meeting: 

"At a meeting of the Friends of Religion at the house 
of J. w. Smith, held in pursuance of the Statute of 
this State! for the formation of Religious Societies, 
the Reverend J. W. Smith was called to the chair. 
Meeting was opened with prayer. 

"David B. Bradford was chosen Secretary. 
David Barr and David Bradford were chosen to reeeive 
the votes or preside at the elections 

Thomas Jewett 
David B. Bradford chosen Trustees 
David Barr 

"Determined by lot that Jewett serve one year, 
Bradford for two years and Barr for three. 

"Resolved that the Society shall be called the First 
Congregational Society of Eatot;1 Rapids. 

"Resolved that the Annual Meeting of this Society 
be held on the last Wednesday of October. 

''Resolved that this meeting adjourne sine die. 

"We certify the above to be. a true copy of the proceedings 
of said Society given under our hands and seals' this ,25th 
day of October, A.D. 1843. David D. Bradford 

David Barr " 
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Second meeting of the Society (copied from minutes) a 

"Karch 30, 1844. The Society met agreeable to notice, at the 
schoolhouse in Eaton Rapids. (The first school house 1n the 
Village was built 1n 1842 on the west side of Lot 12, Block 25, 
on the ~outhwest corner of South Main and West South Streets. 

"Voted that the Trastaes procure 2 village lots and take immediate 
measures for building a public house of worship. Thomas Jewett ,ClErk" 

From the Register of Deeds, Charlottea Liber 6 p. 6001 
"Jane 17 1844 - Amos Spicer and others to the First 
Congregational Socidy, in consideration of the sum 
of i50o.oo, Block 25, Lots 1 and 4. 

"Indenture 111ade June 17, 1844. Recorded November 10, 1846" 

Third and fourth meetings, from original minates, both signed by Thomas Jewett, Cl'8rk1 

"April 12, 1844. The Society met according to adjournment and 
on motion voted that three persons -be associated with the Trustees 
of this Society to constitute a Building Committee. Voted to 
adjourn sine die" (A.B.Munn, I.M.Collins & H.R.Jeffries chosen). 

"Tyler. May 18, 1844. The Society met 
to notice. After examining a plan for 
adjourn without date". ( Tyler was 
at that time). 

at the schoolhouse pursuant 
the meetinghouse, voted to 
the name of the ~ownship 

Five more meetings are recorded at the schoolhoase dur.ing 1844 
and 1845, but only for elect:l:on of officers, and the new 
meetinghouse w!ls not mentioned again until& 

·"March 131 1846. Special meet 1ng held at the schoolhouse in the 
Village or Eaton Rapids. Resolved there bee a comitty of thre 
apo1nted to rais funds to finish the metinhous and for defraying 
other expences of the Socity and it was ressolved that Gervell 
Green Rufus Hyde and Gardner Rand bee said committy and adjurned sine die·'. David Barr, Clerk." 

The meeting house must have been completed immediately because 
Reverend Joseph Smith served only until mid-1846 and according to 
the minutes he was given permission to "seat it for a select school". 
This was not unusaal because the church and school 11ere; fundamental 
at*ributes of our Congregational Way from the very first and stand 
hand in hand as a heritage passed down thru the centuri.es. It 11as 
fitting therefore that our first meeting house serve the double 
purpose of house of worship and school. From the miD11tes of: 

"October 20, 1846 2 Tyler. Socit)r. met at the meetini house and 
organized b,y ehosl.n james cochran modirator and baloted for one 
truste to fil the place of David Barr and on countin the balots 
Isaac C.Cochran had received all vots and was declard elcted for 
term of three yers. David Barr, Clerk11 • 

The meeting house was a sfllaal.l lath and plastered building on 
Lot 4 Block 2$. There are no Society minutes from February 20, 
1847 until Q:tober 30, 1852, when "on motion the rules which have 
heretofore governed this Society were then adopted11 • I do not 
find a copy of these rules. 

ConcQrrent with OIU' own organization, a company of 13 pioneers 
ot the Baptist faith were meeting iii Various homes and in the 
Froat Hoaae Hotel, and according to their records •eve'.("y other 
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c t ional Society until 
Sunday 1n a building °"~ed by ai~\o~~:r~~a worship 1n 1859 on the they were able to erec a ~m 
site of the present edifice • 

duly recorded for 1852-1853-1854, The minutes of our S~~ietyf w~~~icers however sometime prioi tod 
but simply for alee o~ oi ty organized and is briefly ment one 1853 the Ladies Sewing oc e 
in the report of the Treasurer. 

cleared of its school In the summer of 1855 ih~ ::e!~~.!~u~; w:~rshipt since the new 
desks and regularly sea e erected on King street 1n 1854-55 where 
red bl'ick schoolhouse "ts d providing the needed space. the West Building now s an s, 

Smith first pastor for about three The Reverend Joseph Warr~nth he' continued to remain with the 
years, apparently resignei 1B68 The minutes are brief from 
c»urch until his death n IY occasional services by visiting 
1846 to 1855, and there were on C llege and others and the most 
ministers, professors from Oli~e~ ~s that it exisied by faith. than can De said of this per o 

Smith was hired for a short time, from Then the Reverend Mos!§5~· followed by Reverend John s. Kidder 
March to August of ' 1359 He found the Society 
from S!ptember 1855 to S~pt~in~~cially but being a determined man 
depressed spiritually an For the first time in the 
he set about to right the wrong;~f erence to Slip-rent in the 
history of the Society there ~ant ~f slips of the church for 
minutes of January 191, 18i6a 'r slips were rented to families 
the amount of $230.00' ewsi o The'slip money was applied to 
and identified b.Y smal1 n~phai~:;ther with subscriptions (compar
the!Blary of the pas)tor, "ti~l not enough to cover expenses and 
able to our pledges was s bted to Brother Burr on his loan 
the Trustees found thems~l~~~ ~~~ber 1856 meeting the Society 
1n the amount of $310. A t iv Brother Burr a promissory note instrusted the Trustees 0 g e 
with interest at 10 % per annum. 

s circulated to raise funds but by A special subscription paper wa 1n debt and the Trustees were 
February 1857 they were evenB~or~ 25 This was one of the 
instructed to sell LolttI i~ch~~ed by the Trustees 1n 1844, and original two Village 0 s P · 
according to: 

Register of Deeds, Charlotte, Liber 
"This indenture made July 13, 1857' 
Society of Eaton Rapids, Grantor, 
Lot l, Block 25, 1n consideration 

21 p. 367 July 13, 1857. 
Trustees First CongregatDnal 
to Elizabeth Burr, Grantee, 
of sum of $200" • 

1n Ma 1859 the Society voted to tell Finances did not improv!dang1r h~ for one more year. However in 
Brother Kidder they 11ou eed the vote deciding to try1X> 
June they met again an~ rev!I:tle less mo~ey. Reverend Kidder 
locate another pastor a ed a until September 1859 when he closed 
sympathized and cont1nu on ted a resolution attesting to the 
his services hfertehand "~=r~r~:e~he Church and Society. appreciation o e mem 

h h the Society called Reverend John Upon recommendationd' the ~i::X-~ahorate here November 185'9. He 
R. Stevenson to commence ,.5 0 er ear He wanted 1550. Finally 
was offered a salary of• Ot fh i 500 ·and a donation. A donation 
he conclwled he would ~cep t t 8 art in the pastor• s salary in the 
used to play <tUite an P~im!n we~t by with no further reference 
early days, however some l 1t on a Sunday morning, after 
to the donation. ~h8gh fr~ t~~v~~i~s he annoanced there would 
giving not ice ot t e S:~h 1 :con Fr iAay evening for the benefit 
be a party att Deacdo~ 11 those that can't bring cash, bring barn of the pas or an a 
feed as I keep a boss". 
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Brother Stevenson's sojourn here was not a bed of rosas. Difficult 
as times were financially the Society decided to remove the house 
of· worship from its location in the South Division to a more 
central location and enlarge it by the addition of 20 feet in 
length. 

The Trustees had found an excellent site on the Island with easy 
access and central to every part of the Village. Accordingly the 
building was moved down Main Street in January 1860 ta tha new site 
with Brother St.evenson at the helm and no break in the services. 
It was placed on blocks of wood and occupied until sprj_ng when the 
proposed addition was made, remodeling done on the interior, 
papered, carpeted and furnished, and at the Annual Meeting in 
October of 1860 the Committee on Moving and Enlargement reported1 

Cost of moving 
Cost of enlargement 
Cost of paper 1ng and carpet 

$100.00 
305.00 
50,00 $ 455 .• 00 

Underpinning and ou'!lside painting were not included in the report 
as that work was not completed. 

(t!1e new site, which is the location,•::f the present church building: 
Register of Deeds, Charlotte 
Liber 35 p. 253; and Liber 33, p. 406; and Liber 38 µ .• 146. 
Lot 1 Block 8, March 28, 1865. Fmeline Guild, grantor1 $20.00 
Lot: 1 Block 8, Dec. 18 1865. Quit claim deed from heirs of . 

James McQueen to Pirst Con~regational Society $250.00. 
Lot 1 Block 8, Feb. 1,1866. Quit claim deed from Phoe.be {1'.c.Queen) 
F'oughton to First Congregational Society sum of $75 .oo.. · · 

Lot 1 Block B, present site at the corner of 1la1n and-·S·picer 
Streets, must have been purchased in 1859 as the move was made in 
January 1860, and recorded 1865-66. 

By October 1861 the Society was feeling .a ··real money crlillch. They 
owed for improvements on the house of 11orship, $200 to Reverend 
Stevenson for ministerial services plus other e:xpense:s and a 
committee was appointed to solicit subscriptions to liquidate the 
indebtedness. · 

The drive was not entirely successful and there was s.till owing 
$130 plus. It was decided to sell the lot on which the house of 
worship formerly stood, This would be lot 4 Block 25 the 
second of the two Village -lots orig·inally purchased in iB44, 
however for some reason it was necessary to "appear in Circuit 
Court of Eaton, at the Court House, Village of Charlotte, and 
make application to sell¥ 

"In the matter of the application of the '.lrustees of the 
First Congregational Church of Eaton Rapids 1 Michigan, for 
an order to sell real estate, petition· datea the 5·th day of 
October 1863, the petition on motion of Shaw & Crane, Attor
neysfor the petitioners, was granted and the trustee.s were 
auth.~rized to sell for the sum of $87, Lot 4 Block 25 1 Village 
of Eaton Rapids, the proceeds ~~ said sale, after paying the 
expenses of this application, be applied by said Trustees as 
.i'ollows, that is to say, 1n payment of indebtedness of said 
religious corporation as specified in said petition". 

This very legal-looking document was signedi the seal affixed, the 
Internal Revenue 5¢ Exchange stamp put 1n p ace, and is a part of 
the heritage records of the church. In Charlotte, t.he Register 
of Deeds, Liber 29 p. 2871 

"James Gallery and A.C.Dutton for the First Congregational 
Si>eiety, Village of Eaton Rapids, to Henr~ G. Mosher of 
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. B ock 25 in consideration $90~00. 
Eaton Rapids, Lot 4 t ~ recorded December 30, 1863 • 
court aoproved and aee 

. transact ion in records I was unable 
There must have been more to this 
to locate. · i 1 . . 861 because of the dire flnanc a 
At the Annual Meeting in latellY Reverend Stevenson for anothert 
situation, it was votetdtob:m~a~sed. Apparently the moneyhwas ~o 
year ·if the money cou rother Stevenson was asked nto preac par 
forthcoming andcgoodr~ or some other place". 
time at Rances orne 

S iety reported an indebtednesry, 
Even while the Treasurer of the occircle reported a balance on hand 
the Treasurer of the Ladies Sewingto the aid of the society is not 
of over $200. Whether they came ad on as Pastor and in 1864 
stated but Reverend Stevenson remain the required amount for his 
was hired for another year1B6svi~i~gnot find the Treasury in m~ch 
salary could be raised. Stevenson offered to preach anot er 
better condition and Broth~r ation The offer was accepted on 
year for his salary plus a onised ·and he stayed until November 
condition the money couldhbe rat to North Adams, Michigan. 
1866 •. From Eaton Rapids e wen 

l867 sad to relate, the 
From November 1866 until February kid 'nd the house of worship 
church sustained no services of anyl n t ~ng. was called. February .16 

il l osed A specia mee d N h D was temporar Y c • s voted to hire Reveren oa • 
to discuss the problem.f i~oow~ould be re.ised. Those present 
Glidden if the a~ount o d Glidden was called. Not much infOima
pledged $430 and Rev~renhis previous whereabouts-or his fami y. 
tion is given c~ncern ng 9 1902. 
His death is given as June ' 

. 867 d served until February 1870. 
. He came to us in February 1 an d i the history of our church 
He was much interestedkind ~urt;~w~r~tee~ to write a record of it 

a society and was as e Y 
~~.'order that it might be preserved. 

. . r the slip rent plus contributions 
At the close of his first yea 'societ plus our ovm subscriptions 
from the American HoS~6~ia:i~~~ll owi~g the Minister and he was d " 
left a deficit of h • ld do in the way of raising the fun s • 
"invited to see what e .cou · 

th days was one busy mano.f Hseublsrceprtiptsieonvesr~d 
The Treasurer ~n ose tirely to a record 
books, onte g~va~~ ~:!~e~n or friend is listed individually in this 
slip ren • ~ i i the: ma.iner, the left hand page ~ v ng 

To: Subscribed for the support of the date 
Reverend for yeRr commencing this 

Ami· 
$ 

To: Slip rent, No._ for one year $ 
commenaing this date 

. ccount of payments they made and 
The right. hand page givea _an a who ·o~med stores were given 
how they made them. Contributor~ oastor which were itemized 
credit for sundrlas picked u~o~~l~~~ and charged against the Pastor's 
and at the end of thetyea~ ubscribers gave the Pastor labor,. 
salary in his accoun • ome s oats etc and the estimatea 
board and room, apples, bcor~b ;t~~~'charg~d against the Pastor's 
value credited to the ~u ;c~he e year "Reverend Glidden' s account 
account. At the en ° . . t 10 al Church" disclosed his 
with the Treasurer of the co~~reg~stl~ in produce and sundries. 
sii.lary o~t $~~~Clh~d ~~: ·~~int slip .rent: 
He was n ~ 125.00 paid in 4 cash payments of 
Rev. Glidden 8.Lip No. 45 6 •25 ea., May,Aug.,Nov., Feb. 
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There is no record of how the pews were numbered an• the slip 
rents differed, perhaps according to the amowit subscribed for 
the support of the Reverend or perhaps the location of the pew in 
the church. Cards were issued giving the family name and slip 
number, and small plates were attached to the pews showing the 
corresponding name and number. Some large families had two slips. 

These are .a few entires copied from the Treasurer's boGk 1867-1868
1 

.James Gallery 
Subscribed to support 
of Rev. Glidden $100, 

To rent Slip No. 12 
for one year from date $100 

Dr. A.C.Dutton 
Subscribed to support 
of Rev. Glidden 100 

To rent Slip No. 8 100 

.r .w.Toles 
Subscribed, etc 

To rent Slip No. 6 

A. B. Munn 
Subscribed, etc 

Rent Slip ~ro. 42 

E. P. Mills 
Subscribed 1 etc 

Rent of slip No. 21 

Wm. C. Barber 
Subscribed, etc 

Rent of Slip No. 30 

Some large families had 
2 slips: 

50 

40 

40 

30 

20 

30 

20 

Calvin Hale, Slip No.19 40, 
Mrs.Calvin Hale, " "21 30 

Subscript ion, etc. 70 
S .R.Cr ittenden 

Subscription, etc. 30 
Rent of Slip No. 40 30 

Misc.payments by other 
subscribers 1 

!lour 10.00 
3 bbl.apples 6.oo 
1 critter 5.oo -40-
Buggy repair 2.25 

Paid by cash April H 
by cash Aug 3 
4 window frames 
by cash Nov.10 

Paid by store account 
by cash 

Paid by cash 
10 bu. oats 
10 cord wood 
st:raw 
1. bu. beggas 

Paid by cash 
2-1/2 .doz: eggs 
5 lb. butter 
1/2 bu. apples 
Basket peaches 

Paid by cash 
lt cor'd wood 
1322 lbs hay 
Def io iency 1n hay 
Pastare & horse shoeimg 
10 bu. oats 
2-t lbs. butter 
14 gal. cider 
Note for balance 

Horse pasture 
9 bu. corn nn cob 
4 bu. wh•at 
l bag bagas 
Cash 

Paid cash 

4 bu. oats 
Board and room 
cash 
1 blanket 
6 bu sweet apples 

$ 6.oo 
20.00 
1.00 

31.00 

10.66 
189.34 

3.75 
15.oo 
10.00 
1.50 

.50 

-31.72' 
.38 

-1.25 
.25 
.40 

3.25 
2.25 
6.65 

.66 
1.63 
4.50 

.63 
1.00 

30.58 

l.50 
4.50 
7.50 

.40 
36.10 

70.00 
70.00 -

2.00 

9.00 
2.40 

Dur 1ng Reverend Glidden' s p,,,storate the interior of the House of 
worship was thoroughly renovated, painted and papered and tbe 
pulpit furnished with a noble copy of the Word of God and Hymn 
Book all paid for by the Ladies Aid. The elder part of the building 
was ~a-roofed and on .January 1, 1868 "one of the Advance's Pr.emiu m 
bells vias proudly hung in its tower". The report of the Treasurer 

- for December 1873 shows "church .bell -$54. 501 drayage on same 95¢" • 
This is probably the same bell but since rinances were low, 
payment vias delayed.ai til 1873. A few years later when the church 
was consumed by fire in 1877 and most of the furnishin'.!:s were 
saved the bell must have been salvaged as the Treasurer 
reporied March 11, 1878: Received for sale of old bell to J. 
Gallery $5.00. -

A July 4 1 1869 celebration for many members was a railroad excur
siJn to Hastings1 with the proceeds used to benefit the Sabbath 
~chool and r.elp liquidate the indebtedness of the church. 

Reverend Glidden concluded his work here February 1870. During its 
26 year history the church had enjoyed a varied experience under the 
parimtal care of the American Home ltissions· Society, often 
dependent Lipon it for its very life, and durir_g these 26 years it 
had received the services of ten sta.ted micisters of the Gospel. 
"'he entir-e sum of its membership was 126 souls, 55 of whom had 
been removed by- death, letter of transfer - and excommunication, 
leaving a pres-er.t- membership at the close of 1869 of ·71 persons. 

Tl:e Trustees next employed an Irishman named Robert Hovenden at 
a salary of ~400 for the six months he was with us, from April 1, 
1R70 to-October 1, 1870. After our Irish friend left, the 
Reverend J. s. Eclwards of Cleveland, Ohio, came temporarily, 1n 1870. 
The church was still feeling the effects of hard times, but Reverend 
Edward's first oft<icial act was to institute a vote to make all 
seats free with no slip charge, to encourage ?etter attendance. He 
worked hard and the ~rustees met and considered hiring him permanent
ly. 26 persons had been admitted to membership, and his salary for 
the first six months had been $400 1 but with such a shortage of funds 
a new method was proposed - the weekly contributions on the Sabbath 
would be given over to him as salary. During the months of .June 
and July he received in this way a total of $133-33· At the last 
Sabbath in July, after the sermon and celebration of the Lord's 

E: upper, he resigned, gave the congregation his parting council 
and blessing and CO!llJ!lended them most heartily unto the Lord. 

Next to be called was the Reverend P.iram S. Hamilton who came in 
August 1871 and passed away October 20, 1871 at the age of 60. 
At this point Dr. Philo R. Hurd was approached by the Trustees. 
He was a very well educated man, _a graduate of Yale and a well known 
lecturer. Because of ill health he had come to Eaton Rapids to 
pal·take of thf! healing waters. He accepted a salary of $900 per 
year and began his pastorate December 3, 1871 and terminating it 
December 5, 1875. 

'Financial diffisulties continued to plague the church until they 
reached such a deplorable state $300 -was needed to meet his salary 
alone. This, together witl· other. indebtedness, resulted 1n the 
Society suspending the ministrations &f Dr. Hurd. Some of the 
worshippers went to other churches, and many reduced their giving, 
but there were outside factors contributing to the financial 
probl~. The wqole country was in a time of extreme stringency. 
There was a general depression in businesst including the bank
ruptcy of Morgan Vaughn's Bank. The Society was unable to collect 
its claim for a certificate of Deposit in the amount of $258 plus 
interest of $26. The Treasurer reported "Sabbath collections for 
44 Sabbaths 1873 $161.73 or #3.65-3/4¢ per Sabbath H. 
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One thing was needful in spite of the hard times, the Church 
building should be insured against fire. The Society voted a 
2-year policy in the amount of $1500, with $36.00 per year 
premium. 

From December 1875 unt 11 May 
Reverend Ca'1Y of Oberlin at 
t'.iddleville at $10.00, Dr. 
at SlO~OO .per week until in 
G. Bedford at $700 .per year, 

1876 there were supply people, 
$12.50," Reverend J.J.Bunnell of 
Comstock at $10.00 and Dr. J.E.Weed 
May the Society called Raverend Robert 

Reverend Bedford's interest centered on finances and he ran a tight 
ship. There was no quest ion of the honesty of the Treasurer but. 
there was confusion in the way the records were kept. At the Annual 
Meeting in January 1877 the Society voted the following resolution: 
"That the Treasurer be instructed to so keep the funds that they 
shall riot be mixed with his own money or loaned or deposited 
with any other person unless instructed to do-so by the Trustees. 

The Preacher 1r.ay have been justified in questioning the confusion 
judging from notes we have k: the Treasurer's box: 

"Dear Doc: Please pay Frankie the amount due me 
for takin kare of the church. one mo. ~here is 
still five dolars due on the clock. I prol!lised to 
pay Mr. Dennis and.I will have onedolar I got from 
Mr. Bedford he handed me. I will pay the hole and. 
have it done with. Frankie will take Mr. Lewis the· money •. 

S.R.Crittenden"' 

"Mr. Allen C. Dutton, Esc: Please alloVI Jno Smith~ Esq. 
$5.00 on his subscription, same having been paid to..;ms 
in.trade. Rev. D. Payson Breed" 

"To Mr. Dutton, Treasurer: If you have any churc·h money 
that you can spare I wish you would :give H. Perryn $5.oo 
as I am owing him and he needs it". 

''Mr. Duttoris Please pay J .W.Knapp or bearer $9 for· niJtle 
cords of 2 ft. wood delivered to Congregational Church 

3/4 load elm ,95 1/2 elm ~63 
1/2 load beech ,75 2 oak 2.60 
l load ·beech 1.50 Total $ 6.43 

J .W.Toles" 

"Please pay Bertha Miller, Treasurer of Christian Endeavor 
$13 for janitor work in the church 13 wks. Bernice Strank" 

"Cong.Societys due {f.M.W1111ams 8 das extry work as jinator 
at 75¢ da., $5.50. Receipt payment and oblige~ H.ml.lliams 

On Saturday morning January 6, 1877 at 2:00 a,m. fire consumed the 
church building. The Trustees called a special meeting and rented 
Clawson's Hall 38 weeks for $38.00. Furnishing were moved and 
services held January 7. Initiatp!Y steps were taken i11111ediately 
to rebuild. As usual someone moved ·to erect an "elegant new house 
of worship for, $10,00011 • The Treasurer suggested amenrling that 
"to build as large as can be paid for". Hopk1Iis & Osgood of Grand 
Rapids provided plans and specificationsi sealed proposals w.ere 
submitted and the job let to Pearl & Mi ler of Grand Rapids for. a 
building to be erected complete less glass, seats _and, pulpit, 
for $4,115 to be ready for occupancy by October 1877.-

Money was_ raised mostly by subscription1 ·by ice cream soc1als 1 sale 
of the old carpet to Clawson for s15.7,, the old stove and plpe for 
$7.00 and by gifts from people in the community., and a bazaar that 
netted $104,00. 
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Patterned after the architecture of the New England churches, the 
ceiling was Gothic and furnishings rich in eymbolism. The 
pulpit was in the west end of the building beneath a circular 
stained glass window of Christ blessing the children. The 
large stained glass window in the east end, inscribed SS-1877 
was given by the Sunday _School. The windows along the sides 
are uniquel having symbolic emblems and medalions with initials 
in Old Engl sh lettering. A detailed description of the windows 
will be appended at the close of this history. 

'There was a balcony across the east end of the building, about 
12 feet. deep, reached by a winding stairway in the northeast 
corner. It was known as the gallery, and below it the space 
could be shut off from the Sanctuary by wide heavy sliding 
doors, providing another room. Entrance to the church was 
thru doors _at the northeast and southeast corners of the building 
and a side door at the north side, west end. 

The balcony provided space for Sunday Sc-hool classes, potluck 
dinners, annual meetin~s and small gatherings. It could seat 

·Bo, and during the worship service was. used as the choir loft. 

-At the west end were two alcoves, the one on the south side called 
the ~ibrary, and one of our older members seems to remember 
there were shelvi;i_s here at one time; _ however it ·was the location 
of the organ in the l930's. The alcove on the north side 
was the Pastor's Study with an outside door and a door into the 

Sanctuary, and a small closet. The platform between the two 
alcoves was reached by three steps at either side, with the 
pulpit· in the center and three Pulpit Chairs alonf' the west 
wall at the back. --

It was dee ided not to construct the pews with high backs as 
were -those in the church that burned; which afforded tired members 
a little rest during the long services. I do not find that we 
ever in our churches had box pews common in the early Congregation-
al churches in the East. Because of the high-backed pews in the 
former church it was necessary for .the_ Minister to address the 
congregation from a pulpit of some height. It was remodeled 
for the new buildings 

~~\,~J ~:E~~~~~Ie_ry, 
0 ;_ FOUNDER, MACHIN!Sf:) 

--=--.Ant! M:1•111f.u:1n1cr of ~-

l!1!Jti'.~ \tf.~u.;r.1U lme r~111l~t;t5fJ§J~ 
BABB. DOORS AN:O BLJ:NDS. 
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Thirty feet were purchased from the north side of the adjoining lots 

Register of Deeds Charlotte, Liber 119 p. 5?'1 
(Bought 30 feet bui it was not recorded until 1896) 
".July 11 1896 First Congregational So6~ety from P.Frank 
Clarkin, North 30 feet, Lot 4 Block 8, $90.00" 

Register of Deeds, Charlotte, Liber 116 P.194 
11 .July 17, 1896. First Congregational Society :from John 
C. Corbin, North 30 feet Lot 4 Block 8." 

The cornerstone was placed June 19 1 1877· 

Dedication services .March 13, 1878. A fee of $5.00 was paid Di:. 
Eddy of Detroit who gave the discourse. Evening collection $13.58. 
Report of the Treasurer, which was read as a part of the Dedica
tion services, and made a part of the minutes of the Society: 

To insurance on church that burned ~ 
To old church furniture sold 
To collections fro~ subscribers for new church 
To received of Ladies for church windows 
To received for individual windows and emblems 
to··received of Sabbath. School for front w·indow 
To 10% of $258 loss by failure Vaughan's bank 

By paid Hopkins & Osgood,Plans & specifications 
RY paid Pearl & Hiller on contract 
By paid Mish & Bros, stained glass windows 
By paid DeCoursey for cornerstone 
By paid Knapp & Carr glass in basement 
By paid Sprague & Gallery, seating in church 
By paid sundries furnished 
By paid walk from steps 
By paid pulpit 
By paid incidentals 

Balance on hand 

Cost of furnace 
Fnrniture from ch1ll'ch, inc. organ 
Ladies, paid for frescoing 
For Carpet 
For chandlier 
For pulpit chairs 

$ 122.93 
143.00 
100.00 
168.oo 

58.00 
45.00 

Total cost of church, furnished 

Size: 60 x 38-1/21 extreme length 73 ft. 
Ifoight o~ SiJi:i;e, 9U ft. 
Audience room, 52 slips,will seat 234 
Gallery 16 slips, will seat 80 
Total seating capacity 374 
Cost .of room to seat one person $22.70 

$ 1200.00 
30.00 

3180.41 
119.12 
69.05 
50.00 
26.00' 

4674.58 

50.00 
4121.20 

182.50 
7.50 
5.37 

250.00 
14.13 
4.50 

35.00 4.p 
4674.3 

.o5 

636.93 

J 5311.46 

Finances again l Concern was voiced again at the 1878 annual meeting 
and ways suggested to reduce expenditures in view of hard times and 
difficulty of the people in procuring enough just for the necessities 
for family living. 

The total membership was 96 of which only 79 might be considered 
regular in attendance. Communion collections averaged $1.53. The 
Trustees called a Special meeting to determine whether in invite 
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Brother JSdford to continue after November 16, 1879. After three 
ballotings it was voted to let him go and he preached his farewell 
sermon November 16, 1879. 

The pulpit was occupied at $7.00 to $10.00 per Sunday by a succession 
of laymen Olivet professors studen~ and guest ministers includ1rg 
Wilkins, Stevenson, North, Curiiss, Williams, Burton, Ca1dwell and 
Hurd. At .length Dllight Payson Breed agreed to consider the pastorate 
for one year for $600 plus moving expenses. 

He preached his first sermon May 9 1880 as resident pastor. 
Dr. Dwight Payson Breed was a man of exceptional ability, ;foresight 
and character. In his first six months the membership increased, 
attendance improved and a noticeable betterment 1n tl\te s.pirituality 
of the church, and the Society voted to raise his salar·y 111to $700 
plus 100 lbs. of flour valued at $2. 75". 

Reports of the Treasurer's books are always interesting, and 
these few miscellaneous expenses are typical1 

'lne tin trunk for Treasurer's records $ 
Communion cloth 2.34; bottle 29¢; wine 1/2 gal. 
2 lamp stands 1.00; lamp top & rope to hang 
Oil can, oil and one match box 
Hitching post 1.00; Glop and putty 
1-1/2 cord hickory wood 
New bell rope l,OO; Carpet sweeper 
Heavy broom .10¢ Pitcher and tumbler 
Stove polish and brush -,20¢ l lb. coff_ee 
2000 envelopes 2.00 1/2 - gal. Angelica Wine 
Ash pail and shovel 1.25 
One 1/122 Waverly Stove 
Printing envelopes, Saturday Journal 

LOO 
l.75 
2.25 

.80 
1.15 
2.50 
2.75 

.50 

.25 
2 .. 00 
L25 

9 .. 00 
3 .. 00 

!Aany bills for lamp chimneys, fonts, k.erosene, burner5 7 and wicks. 

Munger & Mest: 2 stoves, bolts, hinges, blacksmithingl 
registers, 8 joints stove pipe & 6-3/4 da. labor 1)8.29 

Pettit & Minnie: Howard air'-tight cast iron Horizontal 
tubillar heating furnace for hard or soft coal or 
wood 1:55.00 

The first elective office of a woman in our church was that of 
Miss Jeanette (Nettie) Hosler as Clerk. Considering the honored 
role of women in our Congregational Way from the very fi:rst, it 
seems unusual that 1n our own church for forty years ITTl had 
accorded them no more than a token part. True they had been . 
present at meetings, taught Sunday School, raised money, cleaned 
the church cooked and were active in visitation but in other 
churches ot our persuasion they had been active in adm::lr-istrative 
posts as well. Congregationalists ordained the first: woman to the 
ministry, Antoinette Brown in 1853, and our Lucy Stone directed 
vigorous action that led to the Constitutional Amendinen.t granting 
women the right to vote. They took a leading role in. the cause 
of human rights and Harriet Beecher Stowe, a wonderful 
Congregational womant helped mold the thinking of a nation with 
her Uncle Tom•s Cablll and her lectures 1n a period that sav; 
Congregational ministers at the forefront in· speaking out against 
slavery. Many Congregationalists were links 1n the 'underground 
railroad' in Michigan, helping blacks fleeing to freedom in Canada 
including Calvin Hale, ane of the first members of our own church 
whose home was a •station'. 
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Dr. Breed resigned December 15, 1884 and for the f'1ut Ume a 
woman was selected for the committee on pastoral relations 
Mrs. llorris Hale. The pulpit was supplied for ten weeks at; l5.00 
per week by Reverend Noah Fassett until the Reverend Hal:tnas H. 
Van Auken was called. He accepted and was with us from March 11 1885 until November 16, 1885 when he resigned to go to Upsna ana 
the Reverend Charles A. Wight of Detroit came at a salary of $700 
per year, serving from.February 13, 1886 until August 7, 1887. 

In spite of the rapid change in leadershiplnthe church ~ent on about 
its business. The Sunday School was us g materials frtllll the 
David Cook Publishing Company according to the Americlll!l Express 
receipts, for 45¢ to cover shipping ct.arge and Southern Railway 
Company for 33¢ for a case of books from the same Company_, whose 
publications are being used in part in our church today, 

There was one thing that apparently hasn't changed over the years, 
the Sunday School had a Birthday Fund and "some of the pe:ople were 
not having birthdays" since the Treasurer reported in 1887: "It 
appears by the record there have been but 41 birthday anniversaries 
in the entire year in the whole Sunday School. A most peculiar 
anomily". 

Foll011ing the resignation of Reverend Wight, the Churc!h next 
recommended to the Society the Reverend Robert Martin.. He was 
called and accepted at a salary of $800, beginning his ministry 
November 13, 1887. Money for the salary was not forthcoming and 
after two years of trying to make ends meet the Trustees informed 
Brother Martin they were not able to pay him the full amount. He 
understood the situation and continued on two more years at $700, 
resigning November 1, 1891. 

The treasury shOlled a considerable deficit. The Ladies Aid paid 
the insurance also the janitor who was receiving $1.00 per week, 
and the Society voted to return to the former Ward Visitation 
plan to generate interest and enthusiasm. The Committees were 
appointed, headed by Dr. Mary Williams. 

Follcr11ing the Reverend Robert Mart in, the Society called Reverend 
Elisha W. Miller and the Trustees voted to pay him "what :in their 
judgment could be raised". This resulted in $750.00 per year and 
he served five fruitful years, from December 1891 to .August 1896. 

Brother Miller related well to the people, and spiritually and 
financially the church began to revive. Dr. Mary Williams and 
Laura Hyde were appointed "to work in harmony with the Treasurer 
in soliciting funds"and for the first time a woman was elected 
to the Board of Trustees, Sarah Kello!lfi, principal in the local 
schools. Mertie White and Bessie Hyde were selected to serve with 
Frank Miller and ~ Crittenden as ushers. 

The Reverend Willo R. Yonker was next to be called, arriving to 
preach his first sermon September 67 1896, at a salary of $700 
and use of the parsonage. This is the first reference to use 
of a parsonage and the records shows 

Register of Deeds, Charlotte. Liber 108 p. 224 
March 301 1891 - To First Congregational Soc..4.ety- Of 

Baton Rapids from Allen C. Dutton1 Grantor, for t.he 
Sl!lll of $1.00 and other consider at ion, Block 4 East 
Division, West 3/5 of Lot 5 and East 1/2 of Lot 6. 

This was the Hamlin Street property which was used as a parsonage 
antil it was sold in 1958 9 to Kenneth Goodnoe. 
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Dr.· Mary Williams was elected Moderator in 1896 at the Ani\ual 
meeting and the affairs of the Society progressed without 
incident for four years, until November 1900 when Reverend 
Yonker tendered his resignation to accept a call to Sault Ste.Marie. 
However "it was moved by the Reverend Jeanette Ferris that a 
committee be appointed to confer with :Reverend Yonker in an effort 
to persuade him to withdraw his resignation". He did not withdraw 
.it but the records have this comment on Reverend Jeanette Ferris 
and her husband Reverend Arthur F. Ferris. They were received 
as members on June 5, 1898, by letter from the Congregational Church 
of Cooper, North Carolina. In the years they were here both served 
as pulpit supply, and in 1901 were granted letters of transfer to 
Plymouth Congregational Church of Grand Rapids, 

There is still the perplexing auestion what was the Congregational 
Church Mite Society? A smalf leat~e± covered book contains their 
brief record; 

!'.arch 15, 1859 - To amount on hand 
Rec'd at Mrs. O.M. Frost's res. 

" " " J. Gallery's " 

s 7.73 
2.03 

.76 

The record of meetings continued every two weeks 
always at homes, and with women in attendance. 
From their contributions, on April 1 1859 they 
"loaned Brother E.D.Eurr by order of !he Society 
at 30% on call and took note for $10,00, 
They paid "on order of the Sunday School $26.68" 
in September 1860 1 and in 1862 paid for a bill 
of goods charged to the Society including oil 
cloth 6.25, 2 loads wood 1,50, pan pulpit lamp 
5.oo, shingles 22.05. They also list a co~1terfit $1.00 
bill received from E. D. Burr. The record closes with 
June 1866. The 'mites' contributed by each lady are 
listed, some as high as 37.45. 

For the next ten months following the resignation of Reverend Yonker 
the church was without a stated minister until Reverend John Walker 
was called September 15, 1901 from Park Congregational Church of 
Grand Rapids, Michigan. On account of ill health he resigned in 
September 1904. 

During his pastorage a new organ was installed by Grinnell Brothers 
upon recommendation of a special committee for that purp 
a Vocalion No, 22 with 'water motor, fully guaranteed in wr~~!n~'· 

During Reverend Walker's last year here an event occurred that m 
have contributed to his decision to leave, and certsinl would ay 
not have provided encouragement to stay thru another wint~r It 
ha~ the spring of 1904, following an unusually hard winter • Snow 

a reached great depths and the temperature was below ze;o for 
~eeks at a time. The ice harvesters declared they had never se n 
ce so thick or of such good quality. There is usually a Janu:r 

thaw causing a break-up 1 but it was not until April that th y 
shone so brightly that the snow began to melt. e sun 

Rains came, the streams swelled and the ice began to move 
Mammoth cakes spilled over the dam into an already swollen.river 
and people lined the river banks to watch the roaring Grand as ' 
the huge chunks were tossed about destroying trees and shrubs on the Island. 

At midnight ~orner's whist.le shrieked and people leaped f th ir 
beds. The Picerville dam had gone out and the tons of r~m ed 
theirhfirhst appearance on Spicer Street .completely surro:d~~gma e 
our c urc • Head gates were raised but th t 
water was above our steps and the e wa er kept rising until 
inundated. entire business district was 
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At daybreak another alarm was sounded. An ice gorge bad formed 
further down the river and the water was rapidly backing up until 
Main Street was under to a depth of two feet. Boats and ,canoes 
were alunched and the citizens had their first, and hopefully 
their last, boat ride down Main Street. ! 

Several charges of dynamite were set off breaking the ice jam and 
in 24 hours the waters had receded and things were practically 
back to normal with the exception of pumping basements, picking up 
stray boats, one of which had been left tied to the fr<mt porch of 
our Church, and planning how best to repair the damage,, •I 

The Church is grateful to Mrs. Minnie Osborn for tJis 
historic picture, a part of our Heritage archives. I 

Following Reverend Walker, the Reverend Andrew W. Bond cmae October 
9, 1904 at a salary of $850 plus parsonage and resigned a year 
later October 81 1905, followed by the Reverend Frederick A. Dean 
of Strawberry Polnt, Iowa, who served December 6, 1905 until 
September 10 1 190?. _ _ j 
The Reverend John Claflin was next called and preachea hfs first 
sermon as resident pastor June 1908. He served devotedly until 
May 1920. During his pastorate, the Church and Society met and 
elected· a committee of three to meet with a committee of four 
from the Baptist Church to draw up plans looking toward'a Federation 
of the two bodies. Articles of Confederation were printed and 
distributed to members of both churches. I do not find )a copy 
of these Articles. The vote was negative and the matter was 
dropped. _ . I 
Next to be called was Reverend Louts B. Hardyi occupying the 
pulpit May 15 192l until January 1924 at a sa ary of $1500 per 
year. The Society minutes are very brief from 1924 to 1926 and 

. there were interim pastors, attendance was low and f'inances depleted. 
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From September 19, 1926 until September 25, · 1932 a young student 
from Olivet College, Clyde W. Wilcox served interrupted at times 
while he completed hls studies at Olivet and the Chicago Theolog
ical Seminary. It was our privilege to conduct .his Ordination. 

·Again there were interim ministers but no resident pastor from 
1932 to 1935. Attendance was at an all time low and on some Bundays 
only 4 women and a few children. In December of 1935 the Reverend 
Lawre~ce Horning was persuaded to divide his time between Eaton 
Rapids .and Onondaga, at $12.50 per week, giving half his time to 
each place and living in our parsonage. 

The Trustees voted in February of 1936 to m~rtgage th~ property 
in the Havens Addition for $200 for one year to pay delinquent 
taxes of $177.87 (M4.21 for 193li $42.27 for 1932 $46 30 for 
1933 and :;t42 .. :i8 for 1934) and app y the balance on' the insurance 
premium. · · 

Throughout the minutes the Havens Addition property had been referred 
to as the "South Street House" or ''The Church House". 

·---At a combined rieeting of the CHURCH and SOCIEJ'Y on November 17, 
12.37, on motion it was voted to officially merge the 
Church 1'nd Spciety into the CHURCF PROPER, to be known as the _ 

_ -FIRST COrGR3GATIC:UL CPURC!-f OF "".'i'Ol'' F- 'PIDS 
=============~~~~~~~~=~-~·~·~r-J;;J~· 

-\. 
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THE FIBST CONGREGATIONAL CHRISTIAN CHURCH 
EATON RAPIDS, MICHIGAN 

1937 - 1977 

These are the years after the combining of the CHURCH and the 
SOCll!l'Y. The Church was organized June 15, 1843 and._ the Society 
October 15 1843, and the two combined November 12, 1937 into the 
'Church prbper' to be known as the FIRST CONGREGATIONAL CHURCH OF 
EATON RAPIDS. 

On that date the Articles of Association and By-laws as given in 
the Manual for Congregational Churches of Michigan, May 16, 1916, 
were adooted with a few minor changes. One change was that 15% 
of the qualified voters shall constitute a quorum at any meeting 
of the Church. There have been other amendments since. thmt time. 

Formerly the Church had certain areas of service and the Society 
had its areas, with corresponding elected officers. Under the 
combined Church and Society, there was one set of officers, Boards 
and Committees 1 to oversee all areas and phases of the church work: 

Moderator 
Treasurer 

Financial Secretary 
Historian 

Clerk: 
Librarian 

Boards of Deacons and Deaconesses, Trustees, Missions, 
Christian Education; and Committees on Music

1 
Nursery, 

Ushering, Nominating, Greeting, Finance, Altar Guild 
and others set up as needed. 

At the Annual Meeting in 1937 there occurred a first in our history, 
the election of 3 Deaconesses. Although the Manual for Congregational 
Churches of Michigan provided for a Board of Deaconess·es, it was not 
until 1937 that we elected such Board composed of Addie; Birney 1 year, 
Mary Thompson 2 years, and Ella Mae Overfield 3 years. Up until 
this time a Board of Deacons had been carrying the fuil.l load, and 
quoting from the minutes of 94 years ago: 

"July 13t 1843. By ballot made choice of David Barr, 
Deacon or this church". No term of office is stated 
and no further mention of a Deacon until 1855: 

" May 11, 1855. There shall be 3 Deacons to hold office 
for 3 years". David Barr, Rufus Hyde and Ezra Burr were 
elected but David Barr died the next day and they· con
tinued on with 2 until the Annual meeting in November 
when the general rules wePe revised to read: 

"There shall be 2 Deacons, striking out the limits or 
term of office. Chose Aaron B. Munn and Rufus Hyde". There 
is no further reference to Deacons until 1867 which g1i.ve 
Brothers Munn and Hyde 12 years: 

"Dec. 12, 1867. Vote taken for Deacon. Unanimous for 
Brother A.C.Dutton. Decided by drawing: Brother Hyde 
2 years, Brother Munn 3 years, Brother Dutton 4 years. 

From that date Deacons were regularly elected and their duties 
listed in the General Rules: "to assist the Pastor :in the 
administration of the Lord's Supper and in general. aid him in 
the spiritual care of the Church." 

Under our present rules, each of the Boards of Deacons and Deaconess
es consists of 7 elected members of the Church in good standing, 
serving 3 year terms. The two Boards meet jointly, sharing in 
cooperation with the P.a:stor 1n ministering to the spiri"tual interests 
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of the church and community. Members of these boards have been 
granted the highest position of honor and respect within the gift 
of the church - that of spiritual example and leadership. Their 
wise and understanding council is a source of comfort and aid to 
the Pastor in solving the problems confronting him and their 
feeling of satisfaction in the spiritual growth of the church is 
the reward God gives those who earnestly seek to serve him. 

At the time of combining the Church and Society, the Reverend 
Lawrence Horning was pastor. He and his family moved into our 
parsonage from Onondaga in December 1935 and he continued 
to divide his time between the two churches since it had been a 
down-time for both and both were in a financial bind where neither 
could support a full time minister. They soon became a part of 
our community and his devout Christian preaching evidenced deep 
conviction and true faith. His salary was set at $485 per year. 

Having been in such dire circumstances, the attendance increased 
very slowly. Finances were in a deplorable state but with the 

·coming of a resident minister the foundation was being laid. The 
Annual Report at the close of his first year here disclosed 50 
services preached, an average attendance of 37 and a growing 
Sunday School. 

Family suppers gradually attracted our people back together and 
eventually back to the church. October 1938 was the 95th 
Anniversary of the organization of the Friends of Religion at 
the home of J. W. Smith to form the Congregational Society and 
occasioned a special service, a column in the local paper and 
a bountiful dinner. 

Before too long there was money enough in the Treasury to purchase 
a new Homer furnace for the church, complete with a 27" firepot 
and accelerator fan, heat register and cold air shaft at a cost 
installed and guaranteed of $200. The 'South Street House' was . 
repaired and redecorated and the rent raised from $15.00 to $18.oo 
per month. 

The Church voted to sell the Building & Loan stock and re-roof 
the church at a total cost of $391.63, the organ was overhauled, 
the choir loft curtained, taxes and insurance paid on time and the 
windows repaired. At the close of 1939 the church felt the time 
had come for a full time minister and Reverend Horning, not 
wishing to give up the Onondaga parish, moved his family in 
January 1940, to Leslie where he served their church on a half 
time basis with the Onondaga Church. 

Dr. W.R. Ked?:ie 

Dr. W. R. Kedzie, a professor at Michigan State 
College served in the interim while the Pastoral 
Committee searched for a man who would be 
acceptable but who would come at a sil.lary the 
Trustees felt they could offer. They had in mind 
a man who wolild supplement his salary with other 
work in the community. The Reverend c. William 
Punter of Old Mission near Traverse City, a 
carpenter by trade 1 agreed to come with his 
wife and t110 children, George and Arlene, on 
March 24, 1940. 

1940 
Reverend Punter was born in 1892. He was a genial 

man, a loyal Congregationalist, and deeply concerned about the Lord's 
work. Very soon he became the favorite of the children because 
of his ability as a magician, often using some work of magic to 
illustrate a spiritual lesson. There seemingly was no end to his 
repetoire of stores. He liked family nights, parties, special 
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services on all the traditional holidays plus Armed Forces Day, 
Guest Sundays, Forefathers Bay and all the rest, recognizing 
special groups of Odd Fellows, Masons, Knights of Templars, Boy 
Scouts, etc. 

He was with us three years during which time he was helpful in 
placing partitions in the gallery, aS!lsting in laying the hardwood 
floor in the Sanctuary, doing parsonage repairs, etc. He 
volunteered to paint and w:l.Pe:an old bulletin board and get it in 
shape for use on the front the church. This done they were unable 
to locate many missing letters and a new set could not be purchased 
from a supply house , not being stock size lettering spaces in 
the home-made board. The board h011ever was already attached to the 
wall, positioned by the Board of Trustees on the brick panel between 
the south door and leaded windows facing Main Street, where it 
presented an attractive appearance to passers-by, even without 
letters. 

Reverend Punter asked the Board to consult with the State Office 
in Lansing relative to aid in helping with his salary7 as there was 
such a fund to aid small ch1.1r.ches. No action was taken at this 
time. All during the winter of 1940 the furnace in the South Street 
house had been a constant source of trouble. New parts were on 
order but had not arrived and there was ouestion as to whether if 
they did arrive and the price was too high it might not be better 
to install a new furnace. Finally they came but unfortunately 
the furnace had been torn down when cold weather came and it 
had been reset again. In due course it was decided a new furnace 
was the wisest thing to do, however at the same meeting there was 
serious discussion as to selling the house in the fall, after 
it was painted, the paint job being delayed on account of the box 
elder bugs. 

The TreaSlll'er•s report began to show a healthy balance of over $200, 
taxes of $23.96 on the South Street house were paid on time, 
the so-called Debt-of-honor (or percapita tax of 16¢ per member for 
85 members) sent regularly each year to the Home Off ice, and the 
Board granted Reverend Punter a small fund of $1.00 per week as 
an incidental 8.m~unt for postage, postcards, long distance calls 
and gasoline. 

A legacy from the estate of Mrs. Rose Smith of $100 was gratefully 
accepted, and a Cable piano from Mr. and Mrs. L. Morden, which at 
this time could not be placed in the church and was delivered to 
a member's home in the country and later brought back to the church. 

Tlie earlier 'Prudential' meetings were revived and held in 
addition to the regular meetings of the Board of Trustees. The 
Prudential Group is mentioned in the 1916 Michigan Manual for 
Congregational Churches, consisting of the Minister as Chairman, 
Clerk, Treasurer, heads of Sunday School and all departments and 
standlng committees for the purpose of •conferring on the general 
work of the church, promote harmony among the departments and 
consider and recommend to the church aims and methods to increase 
its usefulness. 

They met in October 1941 with 18 present, the gas bill of $3.86 was 
discussed and turned over to the Ladies Aid for payment and the 
meeting adjourned. The next meeting was in February 1942 and the 
subject for discussion was the toilet facilities. The group 
descended tothe basement to look the matter over and it was decided 
to definitely do something about this; and the meeting adjourned. 
At the April 1942 meeting the toilet facilities were discussed 
and the matter delayed indefinitely because the sewer runs along 
the back of the church instead of the Main Street side, and the 
meeting adjourned. The teachers continued to take the kids across 
Main Street to the drinking fountain and across Spicer street to 
the bathroom. · 
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Then there was the question of the doves. It was apparent they had 
established homes in the attic anr. their cooing accompanied the 
choir, hov;ever thEVpersisted in tt:eir melod:c serenade on thr11 the 
service. ll~ost distracting. !Joys with BB-gllns were not solving ti"e 
problem satisfactorily having broken 3 windows, and Brother Fur1tH 
s11g.:est~d gi':'in<; Vir. Dean who lived in the Knap;: house bacl'.: of the 
ch11rch perunssion to take care of the pij ins". Fe took care of' the 
pij ins !'l.nd screens were placed over the vents and tbe problerr. solved. 

r.Insuran:e was incr:i2sed to ~il4i"iOO or. the ch11rct1, parsona~e ancl south 
'treet ,,ouse, and 1t was est;;b ished that the c~1urch proi:.ert•: was 

96 1 x 99'. A heater __ was installed in the east er:d ur>d~r the galley. 
In the three years, M2rch 1940 to June 1943, ReverPnd Punter h2d made 
many house c<:lls, comforted the ill and bereaved an<l preached good 
sermons, a.nd rn general looked well after the parish, but late in 
1942 there seemed to be deve,loping an undercurrent or 1measinsss 
about some of the unbusinesslike activities of this mnn o•· the 
cloth. 

Fe harl been er.ployed viit'1 tr.e underst.2ndl.ng he mi1>,ht ply his trc,cle 
as carpenter at su.ch tlmes fl:'! tr·e ch11rch did not reou.ire his servl.ces, 
~ov1ever h i.s trc<de d 1d not leave hi.m s1"ff ic im;t time· <·or the churc1-,. · 
~he ch11rch C'.'..uld not pay him enough so his salary ·-iouJ.d cover his 
exrienses, af'd had.not been able to give him a raise, so what happened 
next was probably as much our fault as his. 

At a special meeting it was mentioned that one of the acts not 
thought _befitt~ng .. a minister of the Congregational Church was 
soll.citing foon a,. the close of the day from loca.l groceries, such 
as day old bread, produce, etc. Since he was not under contr2ct 
t~e matter of tenure-of-office was discussed, also deduction of the 
Victory Tax from his salary and other matters. Durl.nf' the 
discussion !-:everend Punter pointed out some of the "faults of 
others" Rnrl it was agreed to consult Ir. Skidmore of the Lnnsing 
office ' '·' - ~ 

It was Dr. Skidmore's tho11ght that under th<? circumstances ter111re 
of the present pastorat~· might well be terminated June 15 1943 
which wo11ld give the minister a fair length of time to r~-estab
lish himself in ai:iother place. After several votes many ye~s and 
nays, the yeas finally predominated, it being the f~eling that the 
Congregatior.al Church should ha.Ve a man with a little more style 
e,,d grace. The Board of I::eaconesses asked that the Punters be 
permitted to remain in the parsonage after the termination date 
should he not be s11ccessful in locating a new field, however the 
~amily decided to move to Iowa and a farewell oa.rty was Riven them 
rn June 1943. · - . -

Another meeting was called immediately with Dr. Skidmore aaain 
present and all phases of the church work discussed with fr-nk 
comments. Dr: Skidmore stressed that the P8 storal Corr.mitt~~ shouJ d 
be :elec~ed with utmost care anrl they should be in close communi- -
cation. wi~h the Boards of Trllstees, Deacons and DeaconHsses ,.,rior 
to enlisting a man to candidate. P 

A Pastoral Committee was appointed and the Board of Trustees 
authorized offering $1,000 per year to a aualified man, the 
amount hopefully being forthcoming from the ·proposed sale of the 
South Street house, after fixing it 11p renailinR the ·d· d 
giving it two coats of paint. ' · ~ si ing an 

The Pastoral Committee gave a great deal of serious tho~ght and 
time to their task finally selecting the Reverend J'.atthew A. 
Vance, D.D., a Professor of Heligious Education at Olivet College 
Dr: Vance was a billiant and fluent speaker. In fact ·he was so ' 
brilliant that many did not know what he was talking about vlitho11t 
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a Bible dictionary. True he was over-qualified but he gave our 
Church a correctness of decorum we had hot had for a while. He 
aacepted our call with the understanding he would continue at the 
College but be available to us for funerals, weddings, and occupy 
the pulpit on Sundays. 

1943 marked the lOOth Anniversary of our Church and it was observed 
on Sunday and M:>nday, October 24 and 25. Several committees took 
charge and expenses were covered by a Centennial F•md. Dr. Vance 
was chosen as the main speaker. His address was a masterpiece, , 
climaxing a memorable occasion. We w~re very proud to point out he 
was the new minister of the Congregational Church. Special music 
at the Sunday morning service was followed by an address by 
Reverend H, D. Zull of the Baptist Church. The Reverend Richard 
Miles of the Methodist Church participated in the program and on 
Monday evening W. Scott Munn, Chairman, read one of his poems: 

A hundred years ago, dear kin 
After you had blazed a trail, 
Youpuilt your cabins in virgin woods 
On high land and in vale. 

With a ho-he-he-and a ho-he-ho 
Each log was put in place 
And set aright with skillfu+ hands 
Over which the roof should grace. 

Each tree you fell was .straight and sound 
You.vowed that you would do 
The best thing for yourselves and kin 
Erect a church and school. 

A hundred years ago, dear kin, 
We've never lost our faith 
When our Society was born 
On October twenty-fifth. 

Until November 1943 meetings had been conducted according to Article 
IV Section I of Articles of Association "The Pastor shall preside 
at all meetings except when they concern him", when a change was 
made "The Past or shall be ex-officio members of all Boards and 
Committees and a Moderator shall be elected". The minutes of that 
meeting read"after a delicious dinner of chicken and biscuits the 
meeting· was called to order and James Corbett was elected Moderator". 
The paractice has continued, but not always with chicken and biscuits. 

·The matter of an addition to the church was discussed at both. the 
June.and July meetings. Rough plans were prepared and a Chairman 
appointed to contact an architect for definite plans and cost. 

A buyer had been located for the South Street House, also called the 
Church House, which was located in the Havens Addition at the south 
end of town on Lot 1, Block ir 

Register of Deeds Liber 259 p. 603 
Grantee Jay and Alice Seelye from First Congregational 
Society Grantor 1 Lot 1 Block 1 Havens Addition, in 
consideration or $1.00 and more" 
Warranty Deed dated April 1, 1945 

It would appear from the records this house cost us $2,000, 
the amouot of the mortgage, Warranty Deed recorded Aug.19,1932. 
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Money was coming in from the sale of the South Street House and the 
Board of Trustees reported a bank balance of $859.73 and suggested 
purchasing four $100 Series-G Government Bonds, and as fast as the 
money was received it be invested in similar bonds. The janitor 
was receiving $125.00 per year, our benevolence was raised to $50 
per year the parsonage was redecorated, storm windows added to 
the first floor, and the house painted inside and out, and in view 
of our prosperity the church voted to call a resident Pastor. 

Dr. Vance continued to serve on the part time s ched1ule until 
July 1944 when he left Olivet College to take a positfon with 
Adrian co+lege and our Pastoral Committee organized for t,he search. 

Dr. Victor F. Brown 
1944 . 1952 

Dr. Victor F. Brown accepted our call and he and his 
wife Agnes moved into the parsonage in September 
1944, at a salary of $1500 per year and was des
tined to serve our ch!l!'ch for the next eight 
eventful years. 

He was a gentleman in every sense of the word, with 
considerable professional and .theological training 
and long and successful experience in ~piritual 
work. Beloved by the church and community, at the 
time of closing his work here he was gi'l'len the 
honor of Pastor Emeritus. 

Dr. Brown was born at Oberlin, Ohio, July 29, 1869 and graduated 
from Oberlin College and Chicago Theological Seminary" He came 
to us from the sturgis Memorial Church of Port Huron where he had 
been a pastor for seven years. While at Port Huron he had been 
publicly recognized by the Port Huron Llinisterial Union and the 
Port Huron-Sarnia International Ministerial Union, having served 
both as President. The International Union is the only one of its 
kind in. the world. In 1949-50 the Michigan Conference of Congregat
ional Churches elected him to its highest office as Moderator. 

Dr. Brown was ordained in 1893. He had served the Eastern Associa
tion as Moderator and been a delegate to the General Council of 
Congregational Churches. He was a national lecturer for the Anti
Saloon League and was called by the Government to speak for the 
Liberty Loan Drive in the mid-west area during World War I, at 
which time he was servi~~ churches in Wisconsin and Colorado. 

His first official act was to enlist the members of the Board of 
Trustees to accompany him to call on all the men of the church in-:: 
the evenings and ask for their support. Under his guidance councils 
and committees came to life. Mrs. Brown's interest was the young 
people,and missions were her second love. The Ladies Aid 
reorganized as the Mayflower Group, meeting in the afternoons, and 
also in 1944 a second group for women came to be known as the 
Fireside Group, composed of those who were working outside the 

home and wished an evening meeting. Both had religious study 
programs, were social in nature and active in fund raising projects. 
All women of the church were welcome and there were no fees. Upon 
invitation of the Board of Trustees, the Presidents of both groups 
attended the meetings of the Board. 

The choir t with new music, brought in a strong sect ion of male 
voices ana Dennis Miller, a long time friend of the church, 
presented us with a check for $2,000 toward a new organ. On October 
10, 1889 he had become a member on Confession of Faith but was 
granted a letter of transfer to the Methodist Church UJPon his 
marriage to a lady of that persuasion, however he cont,inued to 
lend financial support to the church of his younger days. The 
Congregational and Bapt 1st cho.irs com~ined to give outstanding 
Christmas and Easter cantatas. 
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A special order of service was conducted October 11 1944 when a 
Service Plaque was presented and dedicated, tte gift' of the Fire
side Group in affectionate esteem for those of our church who had 
gone into the various branches of the armed services. We have 
in the files a copy of the order of service and the letter sent 
by Reverend Brown to the families of those whose names were 
listed, as well as the plaque itself: 

Clarence Battley 
Charles Ray Beck 
Lawrence Blackett 
Harold Cummings 
Jack L. Cul!tl!r 
Alex L. Davidson 
Lester C.DeVinney 
Lewis H. Finch 

Glenn w. 

Robert C. Herrick 
Oscar E. Johnson 
Paul V.Knowlton 
Clayton Kowalk 
Selnor F. Noble 
Richard Peacock 
Hallett E. Pettit 
Harvey E. Lee 

Marr - killed in act ion 

Gordon M. Poor 
George E. Punter 
Allison R. Rumrill 
John Topliff 
Harley Twitchell 
Wm.Robert Webster 
William E. Zavitz 

Sept.20,1944 

Many things happened in 1945-46. The church voted to buy the Knapp 
property west of the church, the house was demolished and the 
area used for parking and as a drive, and later the Educational 

Wing was erected in this space. This was Lot 2 Block 8 and 
the purchase price was $2,000. Joseph Knapp was a photographer 
whose studio was in a small building in the same block on Lot. 6. 
The Knapps had two sons Ro~s and furry and one daughter.· 

D~. E. E. OVerfield was made Deacon Emeritus in recognition of 
his many years in that capacity, and later, in 1963 Mr:a .OVerf ield
~arks g~ve the level~ stained glass transom over the entrance 
aoors in his memory, :n:<i:r ibed "May all who· enter here receive a 
blessing". A new furnace was installed at the parsonage, a motion 
picture machine and religious films purchased for the Sunday 
School and the lovely stained glass windows repaired. 

Carpenter work was completed for installation of the new Hammond 
organ which was sorely needed. An electric motor had been added 
to the Vocalion purchased in 1904, and prior to this addition it 
was manually operated, hand pumped for many years by Tibbie 
Huntington whose tendency to fall asleep on the job was a constant 
source of .. annoyance to the organist. Finally Heileman A'.iller hired 
~andy David~on, a bright and energetic youngster, to take over the 
JOb at a nickel a Sunday. He approached his work with all the 
enthusiasm of youth completely frustrating the organist and over
whelming the worshippers. 

The addition of the electric motor was not altogether reliable 
as lfarion Bentley well knew, who was playing softly at a funeral 
while those ".'ho wished filed past to view for the last time the 
face of ~heir. lov~d one, when the inevitable happened _ the 
organ emitted a mightly blast which coLild have been likened to 
the last trump. It was definitely apparent we needed a new organ, 

There was general good feeling in the church. Tho past 70 years of 
ar,e, Dr. Brown was a delight and an inspiration. His salary was 
in~reased to ~2,080 per year. Billie Pettit, one of the most 
faithful members of the Church co~pleted 11 years as Church 
Treasurer. Definitely we were out of the doldrums. 

The ffiayf lower Group earned and gave to the church over one 
thousand dollars a year. Dr. Brown's sermons bore witness 
to a saving Christ and attendance on Sunday mornings was fair 
measure of our attitude toward our Lord in our lives and His 
influence in our community. 
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Then an unplanned event occurred. On April 6, 1947, like the great 
flood of Bible times, the heavens op~ned and the rains cama. Much 
of the Island was inundated. Had the great navigator Noah been 
here he could have floated the Ark down main street. The usually 
calm Grand River became a torrent, the church basement flooded, 
the furnace completely submerged and the electric motor used to 
circulate heat in the Sanctuary was out of sight. While. the G d 
worst flood Eaton Rapids had seen in many a day was the act of 0 ' 

what followed the next Sunday was the act of man. 

The waters receded. To heat the Sanctuary the furnace ~as crowded 
beyond capacity. The firepot took on a cherry red and ~e~t r~ar~dd 
up thru the one and only floor register. The wood floor was ea e 
to kindling point and a serious fire resulted. During the 
service that &star morning on April 13, the church was put 
entirely out of commission for a considerable time. 

f 11 i Sunday in the Masonic Temple 
Services were resumeduntthiel Oc~o~; ~~ when the Veterans 

1
Halil was 

and continued thar e d s hoo] 
rented to give more ade~uate space to the Sun ay c • 

h ded raising of funds ~nd. John Losing no time, Dr. Brown spear ea ommittee to study the 
Miller was elected c~airhan ~fsa ~~l~~~~o~ and to review the whole 
future needs of th! c urcv~ous~lans were ~dvanced fbr remodeling. 
program of activit es. 11 to double as dining :room and 
It was decided to add F~llo~l~ihe~a The committee was authorized 
Sunday School rooms, ani aand ~ede~orate the auditorium, •correct 
to start at once to repa r 
the lighting and repair the furnace. 

i company made a 3ettlement 
$3,000 was collected and the nsurance c ble to obtain and 
of $5,000 but materials were ci!i111~!~ti:o,;iMay 1947, Chairman Miller 
the work delayed. At a spe 0 d thou hts and recommsnded 
reported theh cbommilitdtinee handti~!dlyse~n~ movin~ to the suburbs where a 
abandoning t e u g e 
whole new structlllle would be erected. 

h t bjections that the pTesBnt There were immediate and ve amen ° ound and :an addition 
building was centrall~ ~~catedds s;~~c;~~:1~hi! to come. The Church 
could bed mad: t~the:emor !e~e~ear to the people• At l!eng:th the 
was a lan mar w Fi ide Groups were asked to discuss 
ladies of the Mayflower an!n e~~~rt to formulate a plan :llpon which 
the matter thoroughly in Th y decided of cou~ae along the line of 
the majority could agree. e 

~c:;q_ 

+ 
I 

1-
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of remodeling the present building. Another special meeting was 
called in June and Chairman Miller reported the possibility of 
obtaining a new site on River Street and submitted plans and cost 
for an entirely new structure. The women's groµp, backed by 
many in the church, were vocal in suggesting to Mr. Miller what he 
might do with his plans. 

An architect was hired and cost estimates approved. The balcony 
would be removed and the organ, altar, pulpit, lectern and seats 
for the clergy and choir placed in the east end of the Sanctuary. 
Fellowship Hall would be 2 stories, the- lower for a banquet 
room and kitchen and the upper for Sunday School rooms. Because of 
a shortage of funds the second floor was eliminated and the first 
floor equipped with folding partitions to divide the area into 
class rooms. Many friends from outside the church contrj.buted and 
it came to be known as Fellowship Hall. It was completed in June 
1949 and has served the church and community well. The Sanctuary 
has \·een said to be one of the most attractive in Michigan. 

It was during this period a matter of grave concern came to light: 
the Church for the first time voted to continue as F.ree Congrega
tional. There was a movement to merge the Congregational Christian 
with the Evangelical and Reformed, into a group to be called the 
United Church of Christ. 

It was our good fortune to have a minister who feit duty bound 
to lead us in a fight to maintain the integrity of Congregationalisn 
when formation of the United Church of Christ threatened to end it, 
for it is quite likely not many of us really appreciated what we 
had nor that too much authority was being given those who were in 
a position to misuse that authority. Before we knew it we were 
betrayed by our own denomination state and national leaders. The 
result was that a vast majority of the churches associat·ed with 
the General Council were submerging their independent status to 
become united with the UCC • 

At our Annual Meeting in 1947 Dr. Brown carefully explained what: 
this merger would mean and denounced any connection with it. We 
wo•1ld lose cherished freedon::s obtained when the founders came to 
New England in 1620 to escape regulations and restrictions imposed 
upon them by the Church of England. The freedom from ecclesiastical 
interfering which our Congregational Way had long enjoyed,gained 
thru sacrifice and real hardship, was too precious to be discarded 
lightly. The UCC was, and still is, most dili~ent in its efforts 
to induce our free churches to join the merger. Many who joined 
have rescinded but many lost their holdings in the maneuver. 

Our membership voted a resounding 100% to oppose. However to stay 
free we had to vote repeatedly against it or automatically be 
drawn into it. The struggle continues and will as long as the 
UCC feels there is any possibility at all of breaking down the 
resistance and determination of the free churches. 

One of the most persistent characteristics of Congregationalists 
is that they are a Covenant people, holding to local church 
autonomy as established in the principles of the Mlyflower Compact 
of 1620, the Salem Covenant of 1629, and the Agreement of 1691 
establishing a voluntary association for guidance and council only. 
The principle of autonomy of associations in the examination and 
recommendation of ministerial candidates as opposed to a central
ized office performing that function was established in the 
Saybrook Articles of 1708. 

It is true we do have a double name - Congregation~l Christian. 
We are a union of two denominations that shared the same views of 
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autonomy. This is the way it happened1 The Reverend James O'Kelley 
a freedom loving Me1h odist minister in Virginia opposed the absolute 
power of the Bishops and led a small group of followers in the 
establishing of a church. About tbe same time a company o:f Baptists 
from New England, led by Dr. Abner Jones of Vermont, organized to 
stress piety rather than creed as the test of true Christianity. 
The Presbyterian Synod, sensing danger to their organized ~ay in 
Kentucky and Tennessee, , forced Reverend Burton W.Stone to retire 
from their membership and he gathered a following in Cumberland 
Valley of those who wished to be free of doctrine. In 1819 the 
three groups united under the simple name 'Christian', beli·eving 
followers of Christ should accept no sect~rian label. 

In 1931 at a joint meeting of the General Convention of the Christ:l;n 
Church and our own National Council of Congregational Churclies, the 
two commlll\ions became one: The CONGREGATIONAL CHRISTIAr CPURCP.. 

More than all that we are a union of no less than six grouns and 
possibly more lost in the twilight of the past, all seeking 
autonomy and freedom, for Conf'regat ional ists have alway?~ fought 
against sectarian ism - the narrow kind of thought. In 1887. a group 
of Congregational-Methodists, who had organized in Georgia in 1852 
for a more democratic form of govern~ent than was ~fforded by 
the ldethodist Church, joined our Congregational Way. 

In the late 1800' s many Germans came to America from Russia where 
they had lived for generations enjoyin<; tr·eir own way until 1870 
when they were ordered to become Russians and they fled to America 
to join forces with the Gongregat ~anal Churches. 

Also in the 1800's great numbers of Germans and Swiss came to 
America from Lutheran and Reformed communions, who had formed 
organizations distinguished for their breadth of thought and for 
their concern for social justice. Eventually tl'ey united to form 
the Evangelical Protestant Church and in 1925 they entered into 
union with the Congregational Church. 

So we here in Eaton Rapids are a part of a greater outreach of 
those who believe in the Trinity, in Faith, in Fellows~ip and in 
Freedom, in a covenant relationship with one another, bound 
together in the presence of God to walk in His Way as J!e is 
pleased to reveal Himself in His Blessed Word of Truth" 

Getting back to our remodeling job we were about to coirJIDence: 
In January 1948 the contract was let for remodeling the 11i1orship 
center and by June 6 of that year it was ready for the first 
divine service. Date for the re-dedicat:bn was set for J'une 27, 
1948. !.!any gifts were dedicated including velvet drape:;, provided 
by the i:ayflower and Fireside Groups, offering plates, pulpit 
cushions, baptismal font cover (the white marble font h~d seen given 
in 1894 by his wife as a memorial to George H. Lincoln), tee altar, 
and many many other precious remembrances from members aRd friends 
in both the church and community. 

In the process of remodeling the porches and wooden steps were 
removed from the northeast ana southeast corners of the building. 
The original porches were covered with tall ornate woo4 canopies 
with cross finials, the one of the northeast corner being largest 
f4lld more lavish in architecture. They were replaced with e:ement 
steps. The original doors were retained but during the flood and 
fire the frosted floral design glass was broken and impossjble to 
replace, and panes of hammered cathedral glass were installed. 

Work being completed 1n the worship center.! attention t11rned to the 
foyer and Fellowship Hall addition. Because of increased 
cost of materials, plans were revised and the second fmoor eliminated. 
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It was completed for use at a Family Night supper June 23,1949, 
and dedicated February 21, 1950. The Church voted it could be used 
free of charge by all character-building organizations such as Boy 
and Girl Scouts and others. 

At the Annual Lleeting in November 1949 the subject of the pro
posed merger (UCC) came up again. Dr. Brown had explained tl:is at 
the 1947 Annual Meeting and it had been voted to have no part of 
them. This time he announced our Congre~ational state Council had 
officially approved it but that a group of freedom-loving members 
had immediately met and organized to oppose i~..! however because of 
certain legal pronouncements and threats by uc.;c it would be 
necessary for us to continue to express our opposition or be drawn 
into something we could in no way believe. It was hardly likely 
but still 'Within the realm of possibility that some our delegates 
to Conferences and Council Meetings might unintentionally commit us, 
therefore Dr. Brown recommended the adoption by our church of a 
'Protective Resolution'. 

The Protective Resolution stated that in event the State and 
National voted to become a part of the United Church or Christ, 
our church would consider they had severed their fellowship 
relations with our church and we would be free to seek fellowship 
with other churches that intended to remain purely Congregational. 
Copies, of the resolution were sent to the State and Na11onal Offices. 

1951 was a successful year with increased attendance at both church 
and Sunday School. The Pilgrim Fellowship was organized. W.Scott 
lcunn and Heileman Miller were made Deacons Emeritus. 

1952 brought the sad news Dr. Brown wished to retire. His resignation 
effective October l, 1952, was accepted with regret tho we knew his 
advancing years were his compelling reason. It was' then we fully 
realized that only thru experience a person genuinely attains 
maturity of judgment, develops powers of leadership and gains 
steadfast and lasting convictions. All tl",ese our Church was privi
leged to have in Dr. and Mrs.Brown. Our letter to them conveyed 
th: prayers and best wishes of the church that together they might 
enJOY many happy carefree years as a reward for their long and 
faithful service in God's vineyard. 

In all of th: United States there were just three Congregational 
Ministers still active who were ordained prior to Dr. Brown. Since 
coming to Eaton Rapids he had baptized nearly one hundred children 
who would point the way for a rich harvest in years to come. He 
had given 42 years of service in Michigan alone a.nd our church 
honored him Pastor Emeritus at a special service October 1,1952. 
He passed away December 1957 at age 88 at the home of his daughter 
in Royal Oak. His final resting place is Forest Hill Cemei:ery 
Ann ~b~. ' 

Rev. Fred L. Brood, Jr. 
1952 - 1953 

Reverend Fred Br,oad filled the interim 1952-53· 
He was a resident of Eaton Rapids and faithful 
in attendance at our church, also Executive Secre
tary of the Michigan Council of Churches. 

He had degrees from the University of North 
Carolina, and Hantford Theological Seminary. 
After leaving Michigan he was Executive Secretary 
of the Portland, Oregon, Council of Churches, 
Pastor of the Federated Church in l1!1llbury, Mass., 
and Director of Development at Worcester Polytech
nic Institute. 
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The Reverend Lorenzo Todd was next extended a call and caffi€ to ~s 
with his wife and ch°!ldrAn on 1.:arch 13, 1953 from the Congregational 
Church of Amhurst, Ohio. He \,as a devout Christian and strong 
Confl'.regationalist and pleased to move to Eichigan where !QUlY churc!-es 
were resisting the merger with UCC. He accepted a salary of $3600 
per year plus moving expenses, parsonage, a month's vacation and 
$108 toward a retirement plan of which he was a member. 

His sermons evidenced a thorough knowledge of the Scriptures, nhich 
he often quoted. He liked young people and firmly belioeved it is 
impossible to calculate the value of the Christian education of our 
children and the impact of the work in this area on the :present 
and futu;e spiritual life of the church. He encouraged ·the older 
boys and girls to organize a religious drama. group, build .a platform 
acres~ the north end of Fellm ship !-!all and install colored spot
lights and curtains-. They became especially proficient in portray
ing religious drar.ias and wrote many themselves. 

T.o further encourase t~Ie spiritual inter,,st of young people and 
train them for churchir.anship and later service, he asked their 
participation on the Boards of Deacons and Deaconesses, as ushers; 
and attendance in a class in church history and functions. Several 
attended Church conferences and the Board approved $142 fer a program 
they were working on to send a youth as representative on a southern 
tour to visit schools supported by our denomination. 

In 1953 the Church gratefully accepted a bequest of Sl,000 from the 
estate of one of the members, \lilliam Kenney. The l-:ayflower Group 
continued to P,ive $1 1 000 per ye~r and fi.nanciallJ'. the churc~ vias 
doini;: well. The Cedarviay Heating Company of Lansing was paid 
$2,357 for installine a ne1·1 gas heating S)'stem, trank~ fa 81! 
anonymous friend who matched dollar for dollar the con .r :i.but ion!; of 
other members and friends to the furnace fund. In Decrueber 1955 the 
Church voted to become incorporated. 

Jirs. Todd was a devoted -,;orker in tbe Women's Fellowship. It has 
been said that without the sacrifiGes of the wonen of OU!' church, we 
would not have been able to promote its great work. No organization 
has been more selfless since our beginnings in doing the things 
that need to be done, and no one among us conscientious than 
Flossie Davidson who excells in culinary arts and has overseen our 
dinners, receptions, and luncheons as well as giving time to the 
.Junior and Senior Choirs and the- Sunday School. 

Besides the general Women's Fellowship there are now five Guilds -
The /Jayflower, the night group who called themselves tile Fireside 
Guild when they organized in 1944 and in 1957 changed the name to 
t':izpah, the Alpha Guild organized in 1955 to meet mornin,gs, the 
Plymouth Guild organized the same year to meet afternoons1 and 
the Friendship Guild of young adult women, organized in 1~64 to 
meet evenings. 

The Women's Fellowship annually gives the church $2500, aside from 
carpeting Fellowship Hall at a cost of $2,293, providing a new 
Baldwin Organ, a console piano, and many other gifts. The various 
guilds carpeted the sanctuary, installed a new stove and refriger
ators in the kitchen, provided a table caddy, tables and chairs, 
and other gifts too numerous to mention. 

April 15 7 1956 a special meeting was called. It was necessary to 
again vote on the UCC merger or become involved. There had been 
legal hassles without end concerning large sums of money and 
denominational properties held in trust or controlled for the 
benefit, intent and activities of the Congregational Christian 
Churches, comprising monitary gifts from all our churches;, that had 
been taken over by the merger people. There was not the' slightest 
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suggestion trey wot1ld be divided fairly in proportionate basis with 
those not wishing to join the United Church of Christ. It was hoped 
the courts would protect the rights of minority members. There were 
12 funds involved to which all churches had contributed, including 
ours: 

1. The American Board of Commissions for Foreign llissions 
2. The Corporation for General Council of Congregational Churches 
3. The Board of Hor'e Missions of Con-:;regational Christian Churches 
4. The American Missionary Society 
5. The Congregational Hor,,e l.'issionary Society 
6. The Church Building Society 
7. The Congregational Sunday School Extension Society 
8. The Congregational Board of Ministerial Relief 
9. The Congregntional Educ2tion Eociety 
10 The CongregPtional Publishing Society 
11 The Annuity Fund for Congregational liinisters 
12 Th8 Retirement Fund for Lay Worker_s 

Also various other local and national boards, agencies and corpor
ations. It should be noted only 14.4% of the total membership 
voted for the merger, and while 65.5% of the voting churches 
favored it, 75% was required. 1.:any cburches had taken the first 
vote of their membersr.ip anc were not aware they must vote ai:;ain. 
1'he Oberlin Council tabled tt.e recommendrition of the Executive 
Committee that since the required 75% was not secured nothing 
should be done. This was deplorable ann their '.•ram: doing was 
breakinf' faith with our churcheo. 

'"he irregular ObP.rlin vote to proceed ,~ith the merger without 
the reauired 75% vote is explained by the surging wave of 
Ecwnentical emotion that was imnatient of good 5udp,ment and 
0onscientious scruples. · 

The Cadman case was probably the most famous of all our legal 
battles wherein the Cadman J;:emorial Church and Society of 
Brooklyn, Ne"· York, on behalf of theaselves and other Congregation
al Churches similarly situated (plaintiffs) sued the I1loderator 
of the GenP.ral Council of Congregntional Christian Churches of 
the Tl.~. (defend.--.nt) and the basic issue before the court resolved 
into the au~'stion of ">'/hat Congrec:ational ism really is", whether 

1. each local church has ful'. control over its own affairs; 
Associations, Conferences and General Council are 
fellowship organizations for helpfqlness only but 
without j ud ic ial or o".'her authority; denominational 
boards are agents of th · local churches; the 
General Council is without authority except as 
grant>ed by the local churches; 

or 
2. The Association, Conferences, and General Council are 

free, their constitutions their own, ask advice but 
they alone can decide; gifts and contributions from 
local churches are outright contributions with the 
churches retriining no fu~ther equity in them; the 
General Council, Boards, etc., act freely and none 
are regarded as agents of the other. 

The presiding judge, Hon. Meier Steinbrink, ruled against the 
defendant, temporarily preYenting the merger. A long and donfusing 
hassle resulted. The judgment was reversed. To finance the great 
expense, the General Council ( Defendants) had paid their expenses 
from our per capita funds and other monies, approximatel.y$93,500 
plus another $50 7000 for their appeal from Judge Steinbrink's 
decision. 
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Our Continuing Congregationalists were hard pressed to: raise the 
money for the fight to preseue our freedom. We were pitifully 
small and many of our people did not recognize the importance of 
what was taking place and were apathetic. The almost universal 
holding of courts in this country is that a civil court has no 
jurisdiction over e~clesiastical questions unless property rights 
are involved and that the Cadman (plaintiffs) had failed to estab
lish any rights or interest in or to tre funds and other assets 
held in trust, adding 11The Basis of Union (UCC) is vollll'ltary 
and in no way interferes with Congregational manner of worship". 

Powerful church leaders have pr act iced such ruthlesness in other 
centuries who claimed Divine sanction for evil acts. We were 
fortunate to have a man of God in the pulpit who knew the 
difference between Christian unity and Christian union, but there 
were many who practiced the unprincipled behavior exhibited by 
our own national officials in an effort to enhance their own 
standinc and opportunities. 

The decision of the Appellate Court of New York April 14, 195~, 
nullified the earlier judgment of Judge Steinbrink, which meant· 
the off ice rs of the Boards and National Societies might use the 
funds with little re~ard for distinctive Coneregational purposes. 

For a full comprehensive report of the details of th:ls shal!leful 
affair, there is no better book than "Destiny of Con~regationalism'' 
by Reverend Malcolm K. Rurton. No one is better equipped to 
write 1 giving facts and documentation needed for understanding the 
vol'.llllinous court records covering 23 days of testimony. His book 
is a storehouse of historical information. The above may seem 
inconsequental to some, but the .members of our church shoul.d be 
aware of the facts in case we are challenged ap;ain and we no doubt 
will be, by the UCC people. 

In 1956 at the special meeting our members gave much thought 
to the problem and it 11as the calculated opinion of the 1'.ir'ister 
and members thatmuch would be lost and little gained. I'hey discuss
ed.how to withdraw if it became evident the church did not wish 
to continue in the Union, how much interference we cau1d expect 
in governing our own affairs, would we remain in undisputed 
possession of our real estate and personal property, and whether 
the OCC "Basis of Union" agreeraent was not too ambiguous to justify 
assuming a Constitution could be drawn up in such a way as to 
protect the autonomy and spiritual rights of our church. 

The former decision was re-affirmed and the clerk instructed to 
register our church as a member of the Nat·.i.o:ial Association of 
Congregational Christian Churches, and so 1.t continues to be. 
Among those from our church who had attended the meeting in 
Detroit November 9 and 10, 1955, of delegates from cJ-,urches 
determined to stay free of entanglement witl' the l'CC, 1llere Reverend 
Todd and Charles Poor. Out of this came th.e assemly in 
WaU'llatosa Wisconsin, on October 25, 1956, agreeing to covenant 
together in the National Association of Con~regational Christian 
Churches, adopting Articles and By-laws for the contin~ation 
fostering and advancement of the historic and accepted practices 
of th4 Con~regational Way. 

Reverend Todd tendered his resignation June 24, 1956 to accept a 
call to Community Congregational Church of Lathrop Village, 
Michigan. In August a call was extended Reverend F. Willard 
Kime who, being much concerned about the merger, also had been 
present at the Detroit meeting. He accepted and came to be our 
pastor and good friend for four years. 
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Rev. F. Willard Kime 
1956 1960 

Levar end F. Willard Kime was born at Hartford 
M!c~ieai:, April 9, 1898, educated at Universiiy 
or 1lashington and had graduatG work at Orep:on 
S~a~e University. Before entering the 

0 

min is try. he had been active and successful i.n 
the. business world. He understood and liked 
bt.1siness men who in tnrn respected and admired 
him. 

He came to us from Vermont"{tille (second 
oldest Congreg;,tional Church in Michigan) in 
l·Yoveober 1956 'lt a salarv of $3,800 and 
remained until July 1960·. 

Ee was a student of the Bible and loved to 
. , preach the Gospel. While his first concern 

wa;. for hi: flocK and attending closely to the needs of the 
pa.1sh, his interests expanded to the commwiity at large and 
~e se~ved5 many _years on the Eichigan f. tate Board of Alcoholism 
'n~ o appointed by_the Governor to oversee alleviation and ' 
tr_atment. of alcoholics and establishment of rehabilitation 
centers in the state. 

Reverend Kime visited everyone in the community who had ever been 
on our church roll. He insisted on accurate records in ever 
~ep17Il~7nt o~ the Church and felt very stronc-ly about impro~ed 
ac~ 

1
ies 01' the Sunday School. To make more room in 

~eLows.1ip Hall, t~e platform was removed that had been previouslv 
wsta~led, an~ cabu:rnts and book cases with a center altar · 
sru_:mo!.mted. w1tl., ::; go,ld cross were installed across the north 
e~c,, the gift of ~ro;.nK Squires, and a pulpit placed for use of the 

2
6nday School which had grown steadily to an enrollment of 

2 with ~wo sessions, at 9:45 and 10:50 a.m. Prior to th 
9:~5 session a 15. f'linute worshin service was held each Sundav in e 
~h-., ~Rnctuary entirely by different classes under di"rection" of the 
t~"'~- er •. ~o prom?te treir spiritual experience th8 t wou'd become 

.. e r guiding faith, communion was served by the Deacon~ and 
Deaconesses at the beginning of each new qiiarter. 

~hword. o;.boui; the .Pu~pit in the north end of Fellowshio Hall _ 
e oi;ig1nal pulpit rn the old _cburch h11d been stored in an 

~n~e.sigmi.ted place and was discovered later at the Baptist Church 
u ri.o r~cord of how it got there. They had had it refinished · 

;n~_P';lt ;.n use but were willing to return it for the orice of 
- ed inishing or they would give us one of theirs which was smaller 
anlt morel appropriate to our use. The Board accented the second -
a ernat ve. · 

~~~ c~~~ies b~~u~n i~~~ :rea west of the kitchen was converted by 
t $ baseme~t. storage with a nurse~y above, at 

a cos of · 300, a. welcome addition to families with youn<.! en· i" ldren. 
The Explorer Scouts were d b ~ 
some f inane ial supnort. sponsore Y our church who also gave them 

Ee~ir~nd Khime, coming from a newspaper background edited 
mai e eac week a news sheet to all f amilie i r · and 

rr;~=~~i~;pg~~~f~~eev:~;s !~p~~~~~d ~~dr!gorf;~~~~~r~~n~nrdt~i=~i~~ge. 
needs of the Sundav School d b . . e expan ng 
exterior of the church was ~~in~ed ~~}d~g fund established. The 
replaced with l8• ·, e parsonage garage 
The basement o: ~~w x 24 garage on the west side of the lot. 
1. , C e parsonage was excavated and cement d Th 
~e~ s lub was organized in April 1959 to meet the thi;d e 

d~s~~~~aio~icse=~~ ~~~;~e!~ i~~r!~~~a!n~n~:~;~inwf~~lowship and 
attendance of 29. During the year they were i~ exist!~c!v~~:;e 



prepared and served a dinner netting $100 for the Missions 
program also sponsored a very successful Father-Son ban~uet. 
On MaunJy Thursday in 1959, Reverend Kime instituted th~ obserVRnce 
of the Lord's Supper after the anc•."lat Office of Tenebrae, by candle
light with communicants seated together at the table. 

Reverend Kime was one of those organized lets-be-informed people, 
and among the many things he did at his own expense ~as having 
the Articles of Association printed in booklet form for di·stributi-n. 
He supplied the duties of officers and committees in prin'ild form, 
also had the reports of officers and committees mimeographed and 
assembled for the Annul:\l Meetings. In January 1958 :he had 
made up and distributed a church directory listing all officers, 
boards, clubs, fello11ships, members, and friends, and t"he 
Covenant and polity. 

If there was one tung more important to him than spir~tually 
serving his God and attending strictly to Church \~Ork, it was his 
fierce allegiance to Congregationalism. An advocate of freedom 
and a strong· opponent to a merger of any kind with UCC, he. did not 
hesitate to call attention to the service that shoulc be rende:r:ed 
in safeguerdin" the free Christian fello-,1ship of our ~l'l.y" 

We who sit in the pew do not Hnd cannot fully appreci;ate the 
amount of study and preparation that goes into .1ust - the Sunday 
morning sermon, nor the myriad aspects the Pastor is comfronted 
with in what. we might call "a year in the life of the 
PrAacher", and today it is even more complicated anc~ de11Hrnding 
than .this report by Reverend Kime in the year 1958: 

Baptisms, adults and children 56 
Marriage~ 7 
Funerals 20 
i.rospital calls (perrnns) 508 
Fouse sick calls 89 
Pastoral house calls 106 
Parsonage consultations 102 
Church office consultations 403 
Church meetings attended 142 
Addresses, radio-groups-schools 55 
Sermons 71 
Average attendance 1

6
23 

·Additions membership, new 8 
restored 13 

Total families served by the church 
Total persons served by the church 
Civic meetings to represent the church 

261 
787 

11 

All this, plus rep.orts, attending Conferences and Association 
meetings, plus mediating stupid squabbles that occasionally arise 
among the worshippers, and it all gets more co~plicated as years 
go by and the church enlarges and attendance increases. Realizing 
his value to the church the voted agreed to raise his salary to 

$4l·500. Reverend Kime, in expressing his appreciation, reminded 
us · n his bullet in that the success of God 1 s work is not measured 
·iri numbers ·but in sp1h.l.1tual growth. 

Insurance was raised to $5,000 for the parsonage and $65,,000 for 
the church and the Treasury showed a beautiful balance .of :over 
$3,000. In 1958 arrangements were made to sell the parsonage on 
Hamlin Street to be rented back to us for a time at $75.DO per 
·month, but at the January 1959 meeting a letter was read from the 
Church Building D apartment of the Board of Home Missions :of the 
Congregational Christian Churches (UCC) informing us ·we had an 
obligation to that Board for a grant mortgage of $2,000 due JanuaJY 
1,1959. Confronted with this situation it was impossible to sell 
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the parsonage as the mortgage was against both church and parsonage. 
A search of previous records disclosed the National Society advanced 
in 1948 a sUJD of money part as a grant mortgage and part as long 
term mort~age. Our records showed final payment of $1,050 plus 
interest had been made in December of 1958 and the church was free 
of debt. Investigation sho,·1ed the original amount was $8,000 of 
which ~2,000 was a grant mortgage and S6,ooo the loan which we had 
repaid. The $2,000 grant mortgage, so they said, was due and payable 
January _l, 1959. 

After long deliberation the Board recommended $200 annual payments 
begin in October 1959, however Reverend Kime recommended to place 
the .~200 yearly payment in a snec1al trust fund until further develop
ments of the litigation relative to the merger. The Board concurre:l 
th~t any monies paid at thls time might be used by UCC to defeat our 
stand in the litigation and be contrary to the vote of our church. 

It had become necessary to again reaffirm our stand on the merger and 
again letters were sent to the State Office, l\ssocifition ifoderator, 
<:'.en..,ral Council of Churches and the Co1"mi t tee for Cont l.nuation of 
F'ree Churches, calling attention to our previous communications and 
res:> lutions expressing our oppositi.on. Reverend Kime pointed out 
t.he.t perhaps the matter of the demand for payment had been instigateJ. 
because of our opposition •. 

A gala occasion was the celebration of F orefe.ther' s Day November 
24, 1957, with invitations to former pastors, members and friends. 
The program listed 17 persor.s with a resident membership of 25 
years or more. Special mus.le was provided by the choir whose robes 
were enhanced by ~andsome silver crosses on black ribbon, the 
gift of Reverend and l'rs. Kime. Charles and Blanche Poor were 
given the honor of Deacon and Deac0ness Emeritus. 

The 1·'issions Board is made up of people of compassion who hear the 
cry of the needy and give serious conside'-ation, and their reports 
can only speRk of cold a•.1complishrnents and statistics because 
figures cannot speak of the tears. shed by grateful recipients. One 
of the most concerned and compassionate peopte in our church was 
Jennie Kime. She converted their parsonage garage, and later the 
second floor of t~e p~rsonage itself, into a distribution point for 
clothing for the needy. Very 5'llon it was a project for women of 
the church and a very small amount was accepted :!1-0!ll those who 
wished to pay, lending a sense of pride to the receiver :>nd a fund 
to buy new shoes for others. Vihen an overflo11 accuihulated the 
Kimes loaded their ·car and took it to migrant families in the 
community and to the Indian faffiilies near Charlevoix. 

ThH1 hisl:ory should mention that our churches have an Ecclesiasti
cal Council however it is seldom called and only in matters of grave 
concern. It is reviewed here because two men from our church were 
chosen to sit in council, tre first one convened in 45 years: 
Reverend Kime anc'. I.~r. Poor. 

Articles of Association, National Association, Art VIII 
and By-la1rn Art VIII: 

"Ecclesiastical power under God rests solely with the 
local Churches, who have the right and power to review 
and modify any proposal or act ion by any agency when such 
action is deemed by the churches to violate princip:j.es 
set forth in t~ese Articles .••• any agency in taking action 
contrary to the will and interest of the churches or 
formally contemplating such violation or actionl contending 
churches shall have the right and power to ca l a 
Referendum Council. It is composed of 9 persons each of 

whom is a member of the National Association, 3 chbsen by 
the churches calling the Council, 3 by the party whose 

-68-



action is in question, and these b to cnoose i;ne o"nel' "(;Ul'ee. 
5 members of the Council must be laymen •.. they shall endeavor to 
settle the controversy". 

The problem was in the Bay City church. Members were bein1~ led into 
Unitarianism by their pastor. In desperation the loyal Conc-regation
alists of that church appealed to the Ecclesiastical Council to hear 
a full day of testimony from each faction. A committee of ~ was 
formed to propose a plan for solution which was adopted. The 
offending minister was reprimanded .for his attempt to lead the 
people from our fundamental principles and beliefs and 'Nas asked 
to terminate his ministerial relations with the church. Protesting 
members were restored to the fold and peace and harmony as well as 
a better understanding prevailed in a sorely troubled church. 

On September 1, 1960 Reverend Kime resigned as our pastor. He and 
Jenne wished to retain their membership. \Yords are inadequate to 
express the appreciation for the leadership so generously given by 
this fine· couple. Reverend Kime believed every church in eNery 
community is important to the community and to God and his philo
~ophy was that all Christians should work together as happy well. 
adjusted individuals. 

When we have found a steadfast and unfaltering leader whon: we 
greatly revere we come to feel the situation must contin.ue indef
initely. However the National Fleadquarters in !Hlwaukee offered him 
a position and we lost him to a larger field of work. In ~rateful 
appreciation our church honored him as Pastor Emeritus. The 
practical and spiritual qualities of their work here willi nc·t be 
forgotten and we will always remember with affection Jenne and 
Willard Kime. 

It was time for the Pastoral Committee to search again. As a 
result of the turmoil resultii·1g from the merger, ministers of our 
Congregational Way were less numerobls and more difficult to 
locate in view of the •great advantages' prom~sed by t:·,e T.;.nited 
Church. Candidates were just not available at this particmlar time 
of our need. Freedom such as ours has inevitably meant iuterference 
and the history of Christendom is a history of efforts l<y clergy 
and priesthood to control simply by claiming authority. \Ve do not 
recognize that claim or that the actions of our congregat:;.on need 
approval by a synod, presbytery, conference, bishop or a group 
calling themselves UCC .• 

~!r. Russell Waldron, who, although a liiethodist when he came to us 
had become a strong advocHte of freedom and expressed a desire to 
become a minister in our denomination, and his Ordination Service 
was conducted September 10 1 1961. His theology was sound and his 
attitude toward our Wa:y completely acceptable. His last pastorate 
had been in Springport, Michigan where a disasterous fire had 
destroyed the parsonage and all their belongings, hovreve:r he came 
to us from a teaching assignment in the Lansing Public Schools. 

Reverend Waldron graduated from Michigan State University and 
held a Masters degree. His great interest was in older teens and 
adults and his compassion for those in trouble led him to give a 
great deal of time to many in Springport, Lansing, Charlotte and 
even in Jackson prison. Our Board offered him a salary of $5000 
per year plus $200 auto allowance, the parsonage and utllities. 
He and his wife Carol and the two children moved into tha parsonage 
in July 1961, remaining until June 1963. During his pas·torate 85 
members were added to the roll. An I.H.S. group was or·ganized 
by Ida and John Colgan for boys and girls not old enough for 
Pilgrim Fellowship. Both were devoted workers and Ida has been 
active 1n Women's Feliowship, as Deaconess, Church clerk and 
Sunday School teacher. 
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In 1961 a successful Vacation Bible School was held independent 
of the Lfethodist Church with whom we had been holding joint!; 
sessions in previous years. The parsonage was remodeled, painted 
and papered. It was in need of rewiring and had been pronounced 
unsafe, being insulated with straw there was a grave fire problem. 
Reverend Waldron cond.icted the Planning Committee on a tour of 
the parsonage which disclosed many things in need of attention. 
At the next meeting of the church a proposal was adopted that the 
minister be restricted from any' active part in the Planning 
Conmittee and that the sole purpose of the committee \rnuld be in 
an advisory canacity. An estimate of $350 was submitted for the 
electrical work which the Trustees ordered taken care of at once. 

They also requested Black Associates of 
tigatton of the churct structure, and 

Lansing to make an inves
they submitted a report: 

1. High water table created a moisture condition under the church, 
deteriorating the brick interior piers supporting the floor. 
They should be replaced v1ith reinforced concrete. Exterior stone 
wall fo,mdation in satisfactory conditbn. 

2. Removal of part of the rear church wall to enlarge the 
'anctuary wo•_ild be disasterious to t!le entire stI'ucture. 

]. Present 
A second 
columns. 

classroom building not designed for additional floor. 
floor v10t1ld have to be supnorted by new footings and 

4. Wood shingle roof should be replaced with .fireproof material. No 
investigation was made concerning existing steeple. 

5. Present electrical wiring of church sufficient for 5 to 10 
years. Recommend replacinf with conduit. 

~t was at this time a movement de,•.eloped to re-establish the church 
in the suburbs. Several blueprints were submitted with costs 

1 
etc., 

and after a year of many meetings with all departments of the 
church, and much opoosition, 3 proposals were placed before the 
people for vote at the annual meeting November 8, 1962: · 

1. !fake repairs to present structure and add an educational wing 
approximate cost $60,000, ' 

2. Build an entirely new church - proposed cost $125,000. 
3. Repair the present church structure only, approximate $20,000. 

The vote resulted in 34, 32, 23. T.he legality of the vote was 
challenged and a second vote taken. After the dust settled the 
people agreed on Proposal #1. '.!'he cost of #2 was prohibitive and 
#3 would not solve our problem.As to moving to the suburbs many 
would have difficulty getting to the serv~ces. The membe;s were 
aware that one of the most beautiful edifices in all the land could 
not be duplicated. Thus the spire which has pointed to the 
P.eaven~ for these many years still stands as a proud sentinal of 
our faith. 

The wood shingle roof was replaced. The upper apgle of the roof 
was orn~mented wit~ a serrated cast iron crest running full length 
with finials at e_.ther end. This ridginc; was removed, also the 
elaborate chimney cap. In June 1963 Reverend Waldron accepted 
a call to Bayport, Minnesota, and we were back in the business of 
locating a new pastor. It was not easy. The number of ministers 
available to our Free Congregational Churches was still limited 
due to aggressiveness of the leaders of the UCC movement. 

To our way of thinking that movement was a grave mistake and not 
the first one our Congregationalists had fallen for. The history 
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of our denomination has shown that if to err is human, Congrega-
tionalists have 1. deed been human. Very early, to our ign;Jminy, 
we perse-:uted Baptists and Quakers and it is said burnt so-called 
witches. In 1801 we joined ourse,lves politically, to our own 
destruction, with the Presbyterians losing 2000 churches. Then 
having learned not much 1 we fell into such theolor:icaL tr3.ps as 
Unitarianism, Transcendentalism, Liberalism and Secularism and 
other thought systems that diminish the Deity of our Lord Jesus 
Christ and lost more churches. Now, many of our chur~hes, 

especially larger ones, have become victimiaed by the ecwnenical 
spirit and we have seen them fall into the hands of the UCC. 
Several are seeing the error of their ways and returning and we 
thank God for His guidance in preserving our sanity here in Eaton 
Rapids in face of great pressure of a larger group. 

Probably many of our own people do not know that in 1392' there 
were 317 Congregational Churches in l·.'ichigan alone. lfany were tiny 
wayside worship centers but the total membership was 2},821: 

Ada 
Ada North 
Addison 
Advance 
Alamo 
Alba 
Algansee 
Allegan 
Allendale 
Almira 
Almont 
Ali:iena 
Alpine-'i/alker 
Ann Arbor 
Armada 
Ashley 
Athens 
Atwood 
Augusta. 
Baldwin 
Bancroft 
Bangor 
Bay City 
Batavia 
Bedford 
Bay !!.ills 
Bellaire 
Benton Harbor 
Benzonia 
Berlamont 
Berryville 
Bethel 
Big PI'airie 
Big Rapids 
Blackmar 
Bradley 
Breckenridge 
Bridgman 
Bridgeport 
Briley 
Bronson 
Byron 
Cadillac 
Calumet 
Canandaigua 
Cannon 
Cannonsburg 
Carmel 

Carson City 
Cars0nville 
Cedar Sprinvs 
Centr?l Lake 
Ceresco 
Charlevoix 
Charlotte 
Ch:i.se 
Chassell 
Cheboygan 
Chelsea 
Chesaninp 
Chester -
Chester Sta. 
Chesterfield 
Chinpewa Lake 
Clare 
C leon-J.:ar ialla 
Clinton 
Clio 
C OlOi;la 

Columbus 
·Constantine 
Cooper 
Conemish 
coral 
Covert 
Croton 
Crystal 
Custer 
Delta 
Detroit f'irst 
Detroit Second 
Detroit Trumbull 
Detroit Fort St. 
Detroit !,'t .Hope 
Detroit German 
Dexter 
Dorr 
Douglass 
Dover 
Dowagiac 
Dundee 
East Gilead 
Eastlake 
East Nelson 
East Newman 
East Paris 
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E2stport 
East Saginaw 
East Tawas 
Eston '.:apids 
Edmore 
Ellsworth 
:O:ssexville 
:c:xcels ior 
Farwell 
Filer City 
Fishers StRtion 
Fl8.t Pock 
Flint 
Frankfort 
Fredonia 
Freeland 
Freeport 
"remont 

F'r ui tport 
Galesburg 
Garden 
Gaylord 
Genesee 
Gilmore 
Gladstone 
Glen Ar·r.or 
Grand Blanc 
Grand Eaven 
Grand Junction 
Grand Ledge 
Grand Rapids First 
Grand Rapi<'s Seconfl 
Grand Rapids South 
Grand Rapids Smith 
Grandville 
Grape 
Grass Lake 
Greenville 
Hamburg 
Hancock 
Harrison 
Hart 
Hartford 
Hartland 
Hay Lake 
Helena 
Hersey 

Highland Station 

'' ;~-: .. _,_ 
~ '(,.,,r 

~ 

Homestead 
Hopkins First 
"opkins Stat icn 
!:oV.ar!' City 
Eubbardston · 
Fudson 
Eudsonv ille 
Imlay City 
Ironton 
Irving 
Ithaca 
Jacl;son 
Jerome 
J olon st own-Perry 
r:alamazoo 
':alamo 
'"alkaska 
Kendall 
l".inderhcok 
Lainl"sblll'.g 
Lake Linden 
lar.iont 
Lansing 
Lrwrence 
Leland 
leonica~. 
Leroy 
Leslie 
Leslie Second 
Lextngton 
Lickley's Corners 
Linden 
Litchfield 
Lowell 
Ludi.r;gton 
:·ancelona 
1.~an is tee 
;·anle City 
'.h.ple Rapids 

:.·att2v1an 
i:att is on 
!.-n.:lbee 
i:ecosta 
Lerr.phis 
::endon 
:.:err ill 
L:etamora 

J.:ichigan Center 
:.\iddlev ille 
i'.ill brook 
;:n1ett 
i.'.inden City 
1-iorenci 
1'ount Zion 
l.'.ulliken 
l-:'.uskegon 

Northport 
Eunica 
Oakley 
Oakwood 
Old I:i s s ion 
Olivet 
Cimena 
Cnekama 
Onondaga
Orion -
Otsego 
Ovid 
Owosso 
Oxford 
Pentwater 
Perry 
Pierpoint 
Pinclrne:.r 
Pine iirove 
Flainfield 
Pleasanton 
:=·omoeii 
Pontiac 
Port :·uron 
Portland 
Port Sanihic 
Potterville 
Pratv ille 
Rans'Jm 
Rapid raver 
?-1ed .J aci~et 
Feed C itv 
Richmond. 
r,ochester 

!'ioci:ford 
!1ocb•1ood 
Hodne•r 
EoI:Jey. 
P.cndo 
Roscrn:non 
Rosedale 
Hoyal Oak 

st. Clair 
St. Ignace 
St. Johns 
St. Joseph 
f .. alem 
Salem Second 
Sand Lake 
Sandstone 
Saranac 
Saugatuck 
Sault Ste l'ar ie 

Total 

Sawyer 
Shelby 
Sheridan 
Shernan 
Sidney 
Six Lakes 

Solon 
Somerset 
South Boston 
$01.lth Emmet 
So11th Haven 
Stanton 
Standish 
Sugar Island First 
Sugar Island Bethel 
Superior 
Talln;an 
Tawas City 
Three Oaks 
Tinton 
Triwerse City 
Tyrone 
Union Cito' 
lit ica-
Vanderbilt 
Vermontville 
Vernon -
Vesta burg 
Victor 
Vi~nna 
Vicksburg 
Wac oust a 
1·:alton 
Y/atervliet 
\iavland 
Wayne 
Webster 
\Yest Adrian 
West Branch 

IYestwood 
\'1'heat land 
\~beeler 
White Cloud 
Whitehall 
White Rock 

Whittaker 
Willial!lston 

\lolve"ine 
Ypsilanti 

in Sunday School 
in 1,;ichigan 32,115 l:uskegon Gr .Ave. 

Liuskegon Jackson St. 
Nahma 
N:ipoleon 
Nashville 

Congregational Churches 
in United States 4,817 

Newaygo 
New Baltimore 
Eew Haven 
Newport 
!forth Adams 
Horth Leoni 
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Our church was the recipient in 1963 of a generous gift of a 
beautifully located lot in the new Burnside Subdivision, given us 
by Ann and Alex Allan. This Lot No. 62 was designated as the 
site for the new parsonage which would be one and a half stories 
brick construction1 with breezeway and garage, and full basement. 
This lovely Cape ~od design home was completed at a total cost 
of $23,426.41. Both Ann (Davidson) and Alex Allan have ~een 
staunch supporters of the work of the church for many years, 
Ann in Women's Fellowship, Sunday School and Choir and Alex has 
served as Moderator, Trustee and Treasurer. 

Our next pastor was a young man who had grown up in Eaton 'Rapids 
at the Veterans of Foreign 1'iars National Home. George Seafort 1vas 
born in Minnesota, grHdU8.ted from the local High School anGI 
Kalamazoo Western State College. He was preaching at Pullman 
and counseling at Western at the time he answered our call. 

George and Etoy and their three children came to us in JFme 
1963 with many new fresh ideas concerning the operating of the 
church, even at one point having a Deaconess serving Commtmion. 
He preached interesting sermons and especially related to the 
young people. He was much in demand to do substitute teaching in 
the schools which seriously interfered with the work of the 
church during the week. Because of his special training iE 
counseling it was only a year before Western State offered him an 
excellent position and he resigned in August 1964. 

Once more the Pastoral Conm1ittee were in search of a Pastor. 
A concerned Heavenly Father 'directed them to one of the finest 
Christian men it ha·s been our privilege to have occupy our pulpit. 

Mr. Paul Mergener, Principal in the local 
Junior High School, was ably supplying in the 
interim and had endeared himself to the entire 
congregation, the young people and the little 
children. 

While not a member of our Way, he had served 
eighteen years in nearby churches in addition to 
his work in the schools. Some of these ~hurches 
had been of our persuasion and he was very 
knowledgable concerning the free Congregational 
.Church and endorsed its principles. 

Reverend !.lergener was born 1n Grand Haven and graduated from Big 
Rapids High School. He studied at Albion College, Michigan State 
University and the University of Michigan and has a Master's 
Degree. His theological training was at Garrett Biblical Institute 
of Evanston, Illinois, and DePaw University at Green Castle,Indiana. 

Reverend Mergener is a man to whom the work of the ministry is 
a sacred trust, the sort of person who moves Christianity forward. 
Experience had taught him compassion and given him strength and 
confidence. Capable and determined but not calculating, Reverend 
Mergener is one of God's superb men, adept in minister-irig. He 
answered our call and came to us January 25, 1965, and to our 
delight expressed a desire to be ordained into the minist1·y of 
the Congregational Church. 

It was our pr.ivilege to celebrate with him an impressive (lrdinatim 
Service September 19, 1965, in the presence of the Congregation, 
participating Ministers, honored guests and friends. Thus another 
strong leader joined our ranks. Wherever Paul has off i~iated, 
Dorothy has taken an active role in church work, especially in 
the Women's Organizations and music, and in the larger field of 
the Central Michigan Association and on the Board of the State 
Conference. 
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Reing a student of the Bible with more than usual speaking ability, 
an interested congregation grew in numbers and spirituality. Two 
of the most important aspects of a pastor's work calling 
personally at the hor::es of parishioners and consoiing and encourag
ing the hospitalized, were coupled with his sincere desire to 
precich the Gospel. He was intensely interested in the youth of 
the church and noting the crowded conditions, promoted the 
addition of clas~ rooms. A committee was appointed to work on 
plans for a Christian Education wing. 

The J,'.ed it at ion Room at the Hospital was the gif.t of all the 
churches in th<?. community, toward which our church gave their share 
of. $306.00. A gift was received of $500 from the Mae Uhr estate, 
and $1,000 from the Glen ·.v. Hughes Estate. New pews replaced the 
original ones givinP 'more seating space, and a speaker system was 
installed in July 1966, the gift of Blanche and Charles Poor. The 
Pilgrim Fellowship Group provided the Swiday School with a record 
player, and new hymnals were purchased with memorial funds. 

Congregational singing n'?.xt to Bible preaching has always been an 
outstandini<: feature of our ~;ay. 11oses said David sang, Jesus 
and the Twelve sang and the Angels sing. In Heaven everybody 
will s~ng and without doubt the Congregatior.al choirs from ages 
past vnll be or. the front row. Our ministers and their wives 
without exception have had extraordinarv vocal and instrumental 
talent and the l.ier geners were among the· best. The chancel and 
Jur.l.or Choirs as we' 1 as the Cherub and Rythm choirs have 
provided meaningful \10rE~ ip services. ' 

Our own 'Plymouth Collection of Hymns and Twies', was adapted 
many yei:irs ago, b'r th<? Baptists for use in their church. Our' 
Con,,ref!a7.ionalists were raising their voices in hymns of praise 
rather t~an psalm-si~ging anc the Pierpont-Street Baptist Church 
of hew York, became rnterested in the merit and usefulness of our 
Plym?ut~ Collection. 'riith ~ome alterations and additions and 
permission of the publishers, they adapted it fo~ use in their 
church? deleting sot:!e not in harmony wit);itheir views and adding 
so~e or a denominational nature. 

A ccpy of their i:idaption is part of our Heritage Library thanks 
to our good friends i:r. and l.:r s. Silas Goodnoe, tho I ha~e not 
been ahle to locate a copy of our Plymouth Collection of Hymns 
aljd Tunes. In t!· ;iir introduction they wrote 111;, hymn is a lyrical 
d:scourse th~t snould express feeling and have power to excite 
pious emotion , and indeed many of the old tunes and words have a 
ouality that makes some of those burdening our modern bymnals seem 
utterly devoid of character, without me~ning or substance and 
in fact are the very emptiness of fluent noise. ' 

Joel Johnson, a long time active member, 17<!5 accorned thehonor of' 
Deacon Emeritus in 1967 as was l'eiloman !Hller who joined the 
Church i~ 1895 and served as a Deacon for 26 years. Others of long 
service in the Deaconate 11ere Le'l'lis W. Ford, 22 years Leo 
Florian who also has served as V.oderator and Truste~, and his 
wife nema, a Denconess and active in Women's Fellowship Altar 
Guild and Sunday School. In 1965 the Pastor's Study was'panelled 
re-decorated and carpeted and bookcases a,)_ded a memorial to ' 
George Pett it, given by Ir.rs. Pett it. ' 

Reve'rend t'ergener, an active member of the Central Association 
was chosen also to receive the highest honor the State Conferenc~ 
can bestow 1 that of State Moderator. 72 names were added to 
the roll auring his pastorate, and it was our great loss when he 
decided to return to the schools in August 1968, accepting a 
position as Junior High Principal, where his Christian influence 
would be a blessing to many young people in his charge. 
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Our Pastoral Committee next extended a call to Reverend W. Robert 
Murray of Ceredo, West Virginia, at a salary of $6,ooo plus car 
expense of $1200, Social Security, Blue Cross, parsonage and 
utilities plus vacation. We welcomed the family September 1,1968. 

in the Junior 
and gold robes. 

Reverend Murray was born at Bellaire, Ohio, 
March 11 1935 educated at West Liberty State 
College, \rarsh~ll University of Huntington, 
west Virginia, and the American Div~ity . 
School. He completed graduate work in Radio 
and TV Arts at Philadelphia Institute, and 
was ordained at Ceredo. 

His wife Pat was an art major and musician, 
and promoted our first Religious Arts Festival 
incorporating work by the Sunday School. 
students and adults of the community, in 
crayon oils and acrylics, and other medilllns of 
creati~e worship. She was especially interested 

Choir, who were outfitted in new colorful red 

Being trained in radio and TV arts, Reve~end Murray treat~d the 
congregation to some dramatic variations in forms of wor~hip, 
including demonstrative portrayals in the pulpit. ln his.annual 
report he said of this "I have introduced forms of creative 
worship that will be remembered and talked about 11 • ~is _sermons 
were well worded and worthy and of spiritual help to.his ~isteners. 
28 new names were added to the membership roll during hispastoia:te. 

In October 1968 we celebrated our 125th Anniversary. Our former 
pastor Reverend F.Willard Kime was chosen to deliver the sermon at 
the morning service to a full house, his subject beii;g "This. is 
Your Inheritance". Former ministers, members and_ friends en~oyed 
an organ concert from 12:00 to l:OO, renewed acquaintances ana 
noted the displays of books, pictures and artifacts of our past 
as well as tables of current materials used in the Sunday School 
and Sanctuary worship services. 

A buffet lunch was served by the Women's Fellowship at l'.OO, 
followed by the afternoon program featuring a pantomime history 
by church young people and the actual burning of the paid-off 
mortgage. The Chancel and Junior Choirs proyided

1
music, as ~ell 

as the Rythm Choir, prior to dinner by the Women s Fellowship. 

The activities of the day, milestones in our history, p:l!ctures 
and biographies of former pastors and a short history of the ch1;U'ch, 
were prepared in a souvenir book by Clara Squires, Chairman, with 
the picture of our church on the cover and one of the original 
church on the back. Copies are on file at the congregational 
Christian Historical Society library in Boston for use and infor
mation of future generations. Many State and National officers 
were present, and those who could not be with us sent letters 
and telegrams of congratulation. 

In mid July 1970 work was started on the John G. Davidson Education
al wing and as of December 1970 it lacked only the plumbing and 
carpeting. This 30 x 50 foot addition to the west side of Fellow
ship Hall included 4 large attractive well-lighted class rooms,, 
two toilet areas and boilerroom-storage space. Jack Davidson, 
Chairman of the building committee, devoted many hours to ov~r
seeing the building of this annex and securing contributions 
totallin~ $11 991.88 from members and friends whose cooperation 
was heart warmlng and inspiring. The Women's Fellowship carpeted 
the rooms, outfitted the toilet areas and a long time dream 
had become a reality. 
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The chancel appearance was chcin;;ed somev1hat with the removal of 
the red velvet drapes, revealing more of the stained glass windows, 
and a 7-foot gold cross was installed, the gift of Mr. and llrs. 
Allison r.umrill. A $2 000 bequest was received from the VlallR.ce 

Knapp est9te and a s5bo gift from the estate of George B.Kirker. 
Reverend !.lurray advised in ll arch 1971 that he had accepted a call 
to Galesburg, Illinois, and an especially decorated cake and coffee 
we:·e served following the morning service in honor of this fine 
family. 

The Pastoral Committee were fortunate in 
locating a promising young man to next occupy 
our oulnit. He came with excellent recommend
ations in both the fields of y•)uth work and 
counseling as well as pulpit presentation. 

David L. D ' Arey was born in Cass City 
l.'ichigan, Ocooher 14, 1942, and graduated from 
Bethel College, Eishawaka, Indiana. Ee 
attended Asbury Theolor,ical Seriinary at 
Wilmore, Kentucky, and Boston University school 
of Theology, 11ith gr;;_duate Bork at ·;,·ayne State 
University. Presently he is enrolled in a 
program toward a Doctor of 1'.ir;istry Degree 11ith 
the San francisco ~heological Serainary at San 

Anselmo, Californ"ia. Becky D' Arey holds a ma st er' s degree in 
music and the D'Arcys have two children Carmen and Kevin. The 
family came to us on July 1, 1971 from Lathrop Village, Eichigan, 
where David was youth director and assistant minister. 

On Sunday October 17, 1971, we were privileged to participate 
in the Ordination Service for David who wished to give his life to 
the service of the !.iaster in the Congregational i"iay. The Boards 
of Deacons and Deaconesses planned an impressive service for 
this man with a strong personal faith and deep concern with social 
problems. The v~~s were witnessed by many friends and relatives, 
ministers of local churches and guests from the Central and State 
Associations. 

The Affirmation of Faith was led by Association J,ioderator i'iilliam 
Ketts 7 Scripture by Dr. Erwin A. Britton, now National Association 
Executive Secretary, the Vows of Ordination by Eeverend Robert 
Paldane of Jackson, ;-;ith Reverend Patil J,:ergener giving the charge 
to the Congregation, and others having a part in the service and 
music. A reception followed and luncheon was served by the Women's 
Fellowship. 

In the more than six years he has been with us. Reverend D' Arey 
has faithfully fulfilled his duties in every way, observed the 
ordinances and brou£ht innovations into the church. His sermons 
have been well received as evidenced by increased attendance of 
those who have found in them instruction, comfort and enc·ourage
ment. In our Congregational Way each minister enjoys the same 
freedom to create an atmosphere in which he can sincerely minister, 
and each has a different style and a different emphasis. 

The Sunday School has shown marked enthusiasm under the direction 
of Becky D'Arcy who has insisted on using riible oriented materials 
and the Heritage series recommended by our o•.m National Board of 
Christian Education. The children have shared their contributions 
in the purchase of a fine children's library of good Christian 
books, their special offerings paid for one of the new pew cushions, 
also food for needy baskets ai;;.~-- their l!tission project. They have 
~nioyed outdoor services and taken part in Holidav orograms. Two of 
the -little ones, Danielle and Frnbert Ribby are 7th generation descen
dants of Eleanor and Calvin Hale, stalwart members of our pioneer 
church in Eaton Rapids, 
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Reverend D'Arcy is an active member of the local Ministerial 
Association, on the Board of the Central Association and a 
member of the Nominating Committee of the Michigan Conference. 
Becky is also a member of the Michigan Conference serving on the 
Religious Education Committee. Our church is affiliated with 
the Central ~ichigan Association of Congregational Christian 
Churches, the Michigan Conference and the National Association, 
also the Lansing Area Council of Churches. 

In the more than six years of Reverend D'Arcy's pastorate, there 
have been many and varied activities. During the years 1971-72 an 
Adult Group was organized for those 18 and over, for fellowship 
and service. They have sponsored the Easter Sunrise Services and 
breakfasts, the Christmas caroling, ice cream sociables, 
barbeques and the Annual Candlelight spaghetti supper. A Pictorial 
Directory was published in 1971 with the blessing of the Deacons and 
Deaconesses. This Board also approved participation in a volunteer 
community service agency kn~wn as FISH, as well as KEY '73, a nation 
wide service to demonstrate the relevance of the Gospel to every 
individual, of which Paul Mergener was Secretary-Treasurer. CCAG 
(Community Christian Act ion Group) is also a church service group 
in which our church is involved, representing all area churches. 

In 1973-1974 the Board of Tr11stees approved use of one of our 
classrooms for use of the Community Education program two days 
each week for an adult high school completion program. The 
entrance and foyer were remodeled, lights installed in the foyer 
and Sanctuary memorials to John Squires and Marlowe Porter, a 
modern Secretary's office, and a lounge completed and furnished as 
a memorial to Elizabeth Pet:~ it. 

Our third cookbook was published in 1974 by the Friendship Guild 
who called it "Favorite Recipes from our Best Cooks". Our second 
book was published and our first one by the Ladies Aid Society 
in 1898, called 'The Modern Cook~ Our churchwomen are recognized 
for their gourmet dishes and always glad to share their secrets, 
one of which, according6tO an advertisement in the 1898 books 

She can bake, she can broil, she can fry 
Ne'er a cake does she spoil, nor a pie, 
She's perfectly neat, her temper's sweet 
And this is the reason why 

She uses ISLAND CITY FLOUR. 

Surely·these women from the gay '90s, if they were here today, 
would ·be delighted to find their favorite recipes pinned up in 
our kitchens: Ivlrs. W.R. Yonker's Frozen Dainty (pastor's wife): 

To a pound of ripe strawberries add half a pound of 
currents and a p·Jmt of clarified sugar. Strain the 
whole through a hair sieve and freeze. 

Mrs. Dennis Miller's Vanilla Cream: Dissolve lt pounds 
sugar in 1 gallon sweet cream. Strain through cheese 
cloth into freezer. Pack in crushed ice and coarse 
salt and turn crank every 20 seconds with quick jerks 
for 10 minutes, then turn fast 3 minutes. Remove 
cover and add 1 oz. very best vanilla, then turn crank 
fast as long as possible. 

Mrs. Nat Davis' Cocoanut Jelly: 1 egg, l~- cups sugar, 
l tbs.flour. Beat together. Stir in 1/2 pint sweet 
milk. Let it boil. Cool and stir in a little cocoanut. 

in 1975, thru efforts of the Music Committee, a new organ was 
installed, financed by an organ fund and undesignated memorial 
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contributions also a new Baldwin piano. Pew cushions added to 
the comfort o/ parishiomtrs and a water cooler in Fellowship Hall 
pleased the Smday School children. The Board of Trustees approved 
the asphalt driveway and parking lot at a cost of $1 790 and a 
link fence was provided along the river bank to proteci- the little 
ones using the west entrance. The flat decks of the building were 
re-roofed a. a cost of -l.12,280. Auxiliary speakers were placed 
in the back pew of the Sanctuary and insurance on all church 
properties increased in keeping with appreciated values. 

Each year a Bazaar climaxed the year of dedicated effort on the 
part of the women, resultisg in healthy sums for church work. 
1976 found the Chancel Choir in new robes with .stoles in colors to 
coordinate with the altar cloths s!gnffying the changes of the 
seasons in the church year, adding to their appearanceJ however noth:f.lg. 
could add to their performance under the able direction of Kay Hess. 
The robes were purchased thru a fund ·raising project headed by 
Don Colestock, and the Junior Choir will soon be wearing new robes 
as ?!ell. It is a spleridid spiritual experience for the children 
to participate in the worship services of the church. 

A Prayer Circle meets as a zroup once each month at the church, 
and in tr.eir own homes individually offering prayer each morning 
for the ill, lonely, bereaved anil distraught. Support has been 
continued for Boy Scou Troop No. 600 ancl Girl Scout Troop No.348. 

Basketball teams have been organized for men and boys and 5,j:ftball 
for both men and women. The Youth Group hosted Congregational youth 
from Indiana, attended railys and retreats and earned funds to pay 
their own way to NACC in both 1976 aRd 1977. They are in the pro
cesE of securing a bus to facilitate attending activities of all 
church ~roups out of town. 

The Deacons and Deaconesses, meeting in joint session to consider 
the spiritual concerns of the church, approved Christmas and New 
Years Eve Candlelight Communion services, following a family hour. 
The Frl.endship Guild each year tastefully decorates the interior 
anil exterior of the church for Holidays. 

The Pissions Board authorized contributions to Camp Highfields, 
CFTS, "Campus Crusade for Christ, CJ.RE and CROP, Lansing Glass House 
·pnd Rescue 1'.ission, Youth Haven, Lansing and E11ton Rapids Red Cross 
flood relief, the Kinderheim German Orphanage, Gideons, Olivet 
College, Pastor's Smergency Fund and our o"'n Central Association 
and National Association of Congregational Christian Churches-. 
The Missions Board also framed a series of 17" x 24" oictorial 
Heritage po!'ters, purchased by the Eaton Rapi.ds Bicentennial 
Comr..ission, which were laminated and placed in carrying cases by 
the Kathryn Isbell family and made available to schools and civic 
groups. 

A portion of God's love in nature and beauty is brought into the 
church each Sunday by the Altar Guild and over the years three 
l~dies in particular have served faithfuily, maintained the altar
ware, linens and candles, Ila Mc Connell,Senneath Gunn and Helen 
Davids0n. 

A bequest of $2,000 was received from the estate o.f Helen Viilbur 
and approximately S5o,ooo from the estate of Fern Tucker. In 
view of the bequests being received, the Board of Trustees submitted 
to the church an addition to the By-laws to create an Endowment/ 
Tr~st Fund to receive property, real and personal, in order that 
thru its income there would be stronger financial support for the 
full program of the church. 
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An outstanding characteristic of Congregational Churches is 
friendliness and each Sunday Greeters and Ushers, God's cheerful 
people, welcome all who come into the House of Worship. Everyone 
is invited to join in the coffee and fellowship hour following the 
service. 

At this time there are eight in attendance who have been members 
for forty or more years: 

Miss Stella Thompson Membership Jan. 7, 192~ 54 years 
llrs. Lucille Alt ,, Apr. 8, 192 40 " 
l1~r. Alex Davidson Apr. 3, 1930 47 
Mrs. I!.ildred Pettit Apr. 24, 1932 45 
l.'.r~. T-.·'.arion Bentley· Apr. 19, 1935 42 
Mrs. Clara Squires II 42 
Mrs. Dorothy Manger II II 42· 
Mrs. Kathryn Isbell Apr.12, 1936 41 " 
I am grateful to have had the opoortunity to serve this church. 
My family came to Michigan from -Vermont in 1836 and were pioneeri;; 
in the affairs of this area and the Congregational Church. John and 
I have had the privilege of serving on its Boards and. Commissions. 
My own years in Sunday School work, as Church clerk, Deaconess and 
-.·•i.th the Wornn's Fello\V.ship have been rewardin? years, as well as 
in the wider field of the Central Association and l;;ichigan 
Conference. 

This is the --lOOth Anniversary of the placin~ of the 
134 years have .passed since the organization of tl e 
on October 9 we will celebrate Forefather'" Day. 

C:ormir st one. 
church, and 

Historians deal with the past. Prop~1ets tell of the f.uture • · 
Knowing the past we are safe in predicting the future. Under the 
capable leadership of God's men and women the church ~ill move 
forward to new realms of service to the Master, the mel!ibe~hip .and 
the community. 

There has been great temptation to name more individuals >"ho since 
tr.e beginning in 1843 have given freely of their .support, t.ime and 
talents. The number of people dedicated to the spiritual •and 
physical welfare of our church is legiori and God knows every one, 
the hundreds who have labored long hours in His name. Liany 
memorials have been given to the work of His Kingdom on -earth 
and the gifts lovingly given are without number. 

May the same faith, sacrifice and zeal for service that 
characterized our forefathers imbue those who will can:y on in 
the future, and may the same principles on which our churcn was 
founded ever- prevail. May this record of our heritage and 
achievements inspire those who w 11 follow us and they will ever 
know · - ' 

11T.he~ Cn.· ur. 's on Is Jes s Chr 

. . ~ 

g~~ 
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CHURCH WINDOWS 

'The windows in our church add charm and t h 
to the invoice of George A. "isch & Bros a mosp ere. According 
f u1 , Chicago, manufacturers 

o stained, enameled, embossed cut and ground glass, dated 
August 22, 1877, and their lett~r to us of September 24, 1877 
which advises "the bearer Mr. w. Ca~thorne is sent to set the glass 
in the church" there were · 

Stained glass, 10 double and 1 si.ngle 
ventilator, as per agreement 

7 extra emblems and inscriptions for 
side ,windows@ 2.50 

Extra ornamentation in circle Christ 
Blessing the Little Children 

2 emblems and inscriptions extra for 
front @ 2.50 

$ 140,00 

17.50 

. 20.00 

182.50 
The following 
windows taken 

is the original drawing of the layout plan for the 
from the Church Register & Record book of 1899: 

r--~~~~~~~~~~~~·~f}:e_~~ 

. o..JJ.~ -
-W.l1JM-.,· . 
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The circular window at the west end bears the likeness of Christ 
blessing the children. It is inscribed ''Memol'ium-Amelia"' and was 
given by her parents Mr. and Mrs. Charles '}. Burnham. This is 
listed in the !.:isch invoice. The Treasurer's book reports receiving 
$20.00 from Mr. and tirs. Burnham for tris window. The Burnhams 
were in the jewelry business here. 

At the east end of the Sanctuary is a magnificent window with the 
inscription "S.s.-1877 11 • This was given by the Sunday School and 
the Treasurer's book shows their gift to be $50. It does not show 
as a separate item on the Misch invoice and is likely lnc:~uded in 
the first item. 

There are three separate emblems: The Eye (reminding us of Psalm 
32:8 I will instruct thee and teach thee in the way which ~hou shalt 
go, I will guide thee with mine eye), the Bee Eive (admon:Lsh ing us 
to be mindful of John 914 I must work the ,,orks of him U1at sent 
me while it is day, the night cometh when no man can work), and 
the Tablets of Stone (Exodus 32:16 And the writing was tfue writing 
of God). There is probably not another window like this in all 
the land. 

The lower section has two inscriptions on the center windo~s, 
C.V~!LW. and L.G.W., given by Dr. and t·!rs. Samuel Wilkins for 
their son and daughter, Charles Vance M.Wilkins and Lizzie G. 
Wilkins. The corresponding emblems are red glass with wmite 
anchor and red glass with white cross and crown. J.'isch invoice 
shows these as "2 extra emblems and inscriotions for front 
(' 2.50 each" and the Treasurer's book shows the S5.00 mas paid 
September 2P, 1877. 

The Honorable S.1 .. ;.Y/ilkins, I,i.D., and his wife Frances O;ontgomery) 
Wilkins were held in high esteem in the Village where he served as 
President, also on the Village SchoolBoard. Re was President of 
the Eaton County l·'edical Society, and in 1878 elected to tne State 
Legislature, re-elected in 1880, and in 1893 represented the 
15th Senatorial District in the State Senate. Dis portrait, 
biography and full page picture of their home are inclu3ed in the 
1880 History of Eaton and Ingham Counties. 

The side wall windows are uniaue, the top section contai1'1ing the 
emblem and the lower section thP medallion with initials in Old 
English lettering. The Misch invoice lists 7 letters and 
inscriptions: 

1. North wall, first window to the west: J.'.'l.S. This is a 
memorial to the Reverend Joseph Warren Smith, first pastor 1843-
1846. He was responsible for gathering the church and chaired 
the first meeting of the Society October 25, 1843. He died 
April 1868 and the memorial was given by his family and friends -
the collection of $12.05 given to the Treasurer by !.'rs. Glidden. 

The emblem in the upper section of the window is of reil glass 
with a cross on tiered base and the words Faith, Fope,Charity. 

2. Center window on north wall.The initials are 1~.H.A.V. for 
l\!ary Helen Amelia Vaughan, given by Helen A. and Wesley Vaughan 
for their daughter. Payment of $2.50 was made to th& Treasurer 
October 1, 1877. The several Vaughan families were pruminent in 
Eaton Rapids and active in the church. Helen and Wesley· owned 
and operated a farm and he was also a wool buyer for· eastern 
mills. Later he built the Vaughan Block in downtown Eaton Rapids 
and the brick residence at 234 South Main in the block north of the 
churGh• His grain, wool, beans and cloverseed business was at 
107 <>outh Main. 
The emblem. is blue glass with a lamb in white. 
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3. North wall. first window to east. The emblem in the upper 
section~of this window is different from the others. It was 
oriainally the same circular red glass with a crown in white, 
however this was rPmoved and is a part of our Eeritage library. 
It was replaced in 1883 with a memorial to Clara B. Breed. 
Dr. Dwight P. Breed served our church lPB0-1884 and it 11as during 
tris time their daughter passed away. The inscription reads "Clara 
B. Breed, Aged 4 years 6 mo., r°lent Home November 9 1882 11 and the 
ornamentation is a single white rose. ' 

The lower part of the '\'lindow has the red glass nedallion with the 
initials D.B. for David B. Bradford, a charter member of the church 
and active from the first in th0 Society.. He was elected Trustee 
at the first meeting, Loderator 1846-53, and served as the first 
Secretary. The window 11as given by the church in recognition of 
his long and faithful service. He died in 1880. 

David Brndford was originally frorc, Connecticut, coming to this 
area in 1836. He was the father of 14 children and an earnest 
seeker after their welfare, keeping a ~hool in his oTin home before 
school buildings 1·•ere erected. Ee 1vas just as <:etermined in 
looking after their spiritual •velfc.re and conducted Sabbath
school for the benefit of hi.: mm nnd neighbor children. The 
family lived on a farm i!l Hao:lin Tovmship. (F'ror.: "istory of Eaton
Ingham C ount ies 18PO). 

4. On the SJuth \'iall first from the east •. The inscription in the 
red glass medallion in the lower section of tt:e Pindovi is n.F. for 
::ufus H. Hyde, charter mer:;her of tl:e church. The first meeting of 
the church was held July 1843 in the hor:;e of Elmira and Rufus H.P.yde. 

Rufus Eyde was with the '"ociety fror: the beginning, being a Trustee 
and later the l"oderator. Fe 1;as one of the cornr::ittee of 3 chosen 
to raise funds for the first r.ieeting house. !'or many years he was a 
Deacon, and many t:.mes was elected to attend Association meetings 
and conferences. 

Deacori Hyde came to 1!ichigan in 1840 from Nevi JTampshire. In 
Eaton Rapids he was eng<lged in the boot anti shoe business until 
1865. He died in 1869 and the pier:r:orial window \'las given by his 
lo!lg time friend Rnd co-~orker in the church J. E. smith, whose 
gift of $2.50 is recorded l.n the Treasurer's book September 26 
1877. ' 

The emblem in this ?1indow is a descending white dove against a 
blue glass background. 

Elmira and Rufus Eyde had several children. Only one reached 
maturity, Dr. James~. Eyde who was also very active in the church 
and Society, serving as Trustee 6 years, Secretary of the 
Society 2 years and Deacon 1878-1886. Dr. James Eyde had two 
children, Bessie who taught in the local schools and Rufus who 
also was a Doctor. Dr. Rufus Hyde and his wife Mary J. and 
Bessie were all very active in the church and society. 

This is explained because there is so~e confusion regarding a window 
paid for by Dr. James R. Hyde. The Treasurer's record shows 
receipt of $2.50 for an emblem and inscription. Notation is made 
of this on the original layout plan for the windows, being "Herbert 
Eyde, grandson of Rufus Hyde", the spot designated as being on 
the south wall at the extreme east end. There is a window in 
this location, shaped like the other windows, and it is entirely 
possible it has been removed and replaced with opalescent 
cathedral glass similar to that in the door. 
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5. Center window in the south wall. This window is iniitialed 
G.D.F.. and is a memorial given by Dr. and J..'.rs. James Rushton for 
their son George D. Rushton who died June 9, 1869. The Tnsasurer'o
book shows receint of :}12.50 for the window and that James 
Rushton was a regular and sizeable contributor to the "supµort of 
the Gospel". He was in business with J. E. Smith and their :general 
store was at the corner of !.'ain and Knight Streets, doin.g consider
able business with the Society. They handled drugs, wall paper, 
sundries of all kinds and prescriptions. 

The emblem in ti is window is a Cross and Anchor on blue glass. 

6. South wall at t!::.e west end. The initials z.B. are :for Deacon 
Zadoc Beehe and the window was a gift to him in recognjtion of 
his long time service to the church, including 1870 to lB79 as 
Deacon. Katherine and Zadoc Beebe v1ere very active in chur.ch work 
and the $12.50 for the window was collected by L'rs. Gaylord 
and given to the ~reasurer September 1877. 

The emblem in the upper section is a gold sheaf of wheat on a 
red glass background. 

7. th8 !,'.isch invoice spec if ied 7 emblems and inscr ipt irms. Our 
church has 6 at this time. T~e 7th cay Lave been the' one paid 
for hy Dr. James R. Hyde for his son Herbert or it may have 
been one given by ::\everend and J.'.rs.Dedford as a memoric.l to their 
daughter Pu th. 

n'unn's history of the windows lists a window on the sot1th o-ide 
for "Ruth 1 daughter of Reverend and l.'rs. Bedford", wl:.iclc he 
placed at the far west end. This was the location of an alcove 
referred to as the church library and no one seems to reGember 
there being a '~indov: there. It is now the location of the 
door to the foyer. In the layout plan for windows , the 
Ruth Bedford window is on the west side of the building at the 
far north end in a second alcove referred to as the ?ester's 
study. 

A photo of the 1904 flo.oc' taken from the west side shows a 
window in this location. It may have been removed when Felloviship 
Ea 11 was added, however we cannot find it. Perhaps sor,,e day 
the inscription glass or an early photo will be located and the 
mystery solved. 


