Brillingers return

150 years later

small cem-
etery, similar to
several pioneer
burial grounds
in the former
Township of Whitchurch,
is located on the west side
of Warden Avenue, north of
Stoufiville Road.

It's unsigned and
unused. The site is the final
resting place for 10 mem-
bers of the Brillinger fam-
ily, area residents here 150
years ago.

Although most mark-
ers are weather-worn, an
inscription on one reads
simply: “Sarah, daughter of
John and Fanny Brillinger.
Died Jan. 19, 1856. Age 3
months.”

While gone, she and
others are not forgot-
ten. On Aug. 29, all rela-
tives, past and present,
will be honoured during a
Brillinger reunion picnic
from 10 a.m. to 10 p.m,, at
Markham Fairgrounds.

Close to 300 kith and
kin, some from a great dis-
tanhce, are expected.

It was during the late
1790s that Peter Brillinger
and Catherine (Hicks), set
out from Pennsylvania by
horse team and wagon,
hopeful of starting a new
life somewhere north of
Lake Ontario.

It was the custom,
back then, to dispatch two
advance ‘spies’ for the pur-
pose of seeking out suitable
land should others wish to
follow. If successful, these
men would either stake a
claim or purchase a prop-
erty. They'd then return and
accompany their friends
and relatives back.

While little is told of
the many hazards expe-
rienced, one report states
the trek north took about
three months. They
crossed a narrow part of
the Niagara River aboard a
bateaux, a type of flat-bot-
tomed boat.

Accompanying Peter
and Catherine Brillinger
were three sons, Peter Jr.,
13, John, six, Andrew, one
and a niece. ,

The Conestoga wagon
was used to carry furniture
and otherbelongings. Fam-
ily members, both adults
and children, walked.
Women with babies car-
ried their infants in a sling.
For Catherine, the journey
must have been particular-
ly strenuous since she was
expecting a fourth child.

History records they
took a liking to “the pic-
turesque area” of Gormley
and Bethesda, so much so,
Peter and Catherine decid-
ed to put down roots and
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clear a piece of pmperty at
what is now lot 13, conces-
sion 5, (Warden Avenue),

Whitchurch. Their pos-
sessions included two

horses and a cow. In all of

Whitchurch, there were
then but 44 settlers —

men; seven women and 22
children. Two years later,

(1803), the area boasted.

two houses; 20 horses; 53
oxen; 88 cows; seven pigs
and 105 cultivated acres.
On a tributary of the
Rouge River that flows
through what is now the
Rolling Hills Golf Course,
Peter Brillinger construct-
ed a sawmill. This indus-
try was critical in frontier

communities because
people required lumber for
buildings.

Over time, Peter and
Catherine and five sons,
assembled 600 acres. One
Bethesda area farm still
remains in the Brillinger
family.

The past century has
seen descendants branch
out across Canada. The last
family reunion was held in
1938, at which time close
to 300 assembled. Today,
many of those young peo-
ple are now in their senior
years.

So that future genera-
tions can fully appreciate
their ancestral heritage, a
group photograph will be
taken at 1:30 p.m. Other
activities will include
horse-drawn wagon rides;
a bake and craft sale; an
up-dating of the Brillinger

family tree; a display of

historical documents; tour
of a family cemetery and
plenty of food.

A reunion commit-
tee comprising Harold
and Bruce Brillinger; Elsie
(Brillinger) Rose and Lynn
Morgan was later expand-
ed to include Gerry, Don,
Eldon and Peter Brillinger;
Milly Sider, Joyce Horner
and Ruth Burkholder.

Jim Thomas is a
Stouffuille resident who has
written for area newspapers
for more than 50 years.
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