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wenowing the past, helps us to
anderstand and appreciate the
present. An oft spoken collo-
quialism that is seldom ex-
perienced. ; )

However this spring Niagara 4-
Her’s are discovering their roots,
as the spring lifeskill project
focuses on Ontario’s herilage.

After spending the mornin
cooking lunch over a hot
woodstove, on a mild Saturday i
February, the Caistorville Cep.
turians unanimously declareg
mwe're glad we 1ive nowadays!"

In order to SXBCHCDCE the
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moved. By the 13‘;0,55qlt :
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: G;:’a.' i ucng?,_ho settlers in On-
States gitions 5 thesc scticrshad
io-
:,arriﬂ"’,rfived from the United
p2g¢cs as United Empire
SL'yalists. The foods caten were
Vgarty and rich. Salt and pepper
P ¢re (he asic spices.
¢ E',“l’] cookbooks were com-
05‘1‘1 o women whg [were ex-
f/\ced cooks ten the
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with as much sugar as will be
wanted before you add cream
“_’hlch should be of a middling
richness". And we think metric
measures are confusing.
Other ‘hand-on’ activities club
members explored during the
roject were the art of rug braid-
ing and hand dipped candlemak-
ing,
The only artificial light in the
early settlers’ homes were
provided by fireplace, pine knots
used as torches or grease lamps.
Candles were rare and had to be
purchased. Fats available to the
settlers would not be used for
candlemaking.
Pork lard was kept for use in
the frypan. Beef fats were used in
the soap making process and for
wagon wheel grease. Mutton fat,
although suitable for candlemak-
ing, was repared by settlers for
grcasing cather shoes and cloth-

mghatcr candles were miac}i(_c by
s ping, pouring, Of molding.

g‘lfnpch%g d?pping was the easiest
way to make candles. :
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COOKING THE OL’ FASHIONED WAY - CalstowllleCeniurIns

gather around the wnodsibﬁé lrn club I;;de ynn

William’s kitchen, after th
ey spent a hot morning cooking lunch. Club members in costume for th
e occasion, are

from left to right, Wendy Beaty, Leanne Beaty (youth leader)

Dawn Young, Mary Moffat (leader), Alyson Ecker, Lynn
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:lle Centurians was a field trip Williams (leader), and Anna Fischer. The ol’
to Caistorville ,Uuitcd_ Church Heritage'. ischer. The offashioned cooking lesson was part of this spring’s 4-H club project ‘Our
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