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ﬁ? It Takes a Smart Farmer to Catcb a Qm'ck Pbeasant T

De hunter tzeit is widder doe. We gookts ous so
weit mit da hausa un da fersonta? \Won ere seller ferson-
ta hawna won darrich gonga is der onner dawg net ie
kent wil ich eich guter rode gava. Machts we en bauer
mol hut fer aener ie os so gross banich eim fer der nouse
rum geloffa is. Olla mol os er en gsehna hut im sheir
hofe rum loffa is er gonga fer de flint. Bis er kumma is
mit der flint un hut gelauda kot wore der fersonta hawna
fert. Der bauer hut ous gemacht er date sich insider out
fenshter hucka mit der flint gelauda bis er kaimt un der
flinta lauf tsum fenshter naus gshteckt, ready fer sheesa.
Er hut dart kuckt un kuckt ower der fersonta hawna
main’d mer hets gerucha. Er is yusht net bei kumma. Es
is nocht wara un der bauer hut ols nuch dart kucht. We
es tzeit wore fer ins bed gae hut er out gemacht fer de
flint dart im fenshter shtecks lussa so.won er ehn sehna
date free der nagsht merya ware ollas ready fer sheesa.

Wos denkt ere os der bauer gsehna hut der nagsht
merya we er uf gshtoona os? Der fersonta hawna hut uf
em flinta lauf kuckt woh tzum fenshter rous gshtocka hut.
Des hut der bauer ower denka macha. Er hut gewisst os
sheesa nix bot now, un er hut gewisst os er net nagsht
genunk kumma kon fer'n fonga mit der hend. Er hut mol
while gedenkt fer en quaig ous shtudia. We denks ere os
er ehn grickt hut?

Er hut gedenkt der hawna ware hungerich so free
meryets so hut er en welscharn karn ous kiliched mit em
sock messer un hut aens fun seinera frau era shlofe pilla,
woh der doktor ra gava hut fer nemma ovets won se net
shlofa kon, in der welscharn karn gshteckt. Nu hut er der
welscharn karn on en bendle gebunna un hut en tsum
fenshter nous gelussed uf em schpeicher so os er grawd
runnger kumma is ferm fersonta hawna uf em flinta lauf.

We der hawna der karn gsehna hut, hut er en grad
g'fress. Er hut ols nuch weil dart uf en flinta lauf kuckt
ower we de glae shlofe pill im welscharn karn au fonga
hut shoffa is der fersonta hawna eishlofa. Nu is der
bauer bei gshneaked un hut en g'funnga mit der hend.

This artcle appeared in' The Nazareth tem:on November 51953
and was written by Florence Baver. The translaton is by Mary K. Henry.

Hunting time is here again. As far as you can see
are rabbits and pheasants. If you don't recognize the
pheasant (cockbird)] that went by the other day, | want to
give you good advice. A farmer once saw one walking
around that was acting very haughty (proud). Every time
that he saw him in the barn yard walking around, he
went for the gun. By the time he came with the gun and
loaded it, the pheasant was gone. The farmer planned
that he would sit inside the window with the gun loaded
until he came and stuck the gun barrel out the window,
ready to shoot. He sat there and sat there but we think
the pheasant smelled him. He just did not come by. It
became night and the farmer still sat there. When it was
time to go to bed, he planned that he would let the gun
sticking out the window so when he would see him early
the next morning, everything would be ready to shoot.

What do you think the farmer saw the next morning
when he got up? The pheasant (cockbird) was sitting on
the gun barrel that was sticking out of the window. This
made the farmer think. He knew that shooting wouldn't do
any good now, and he knew he couldnt get near enough
to catch him with his hands. He thought a while and stud-
ied the situation over. How do you think he got him?

He thought the pheasant would be hungry so early
in the morning, so he took a corn kernel and hulled it
with his pocket knife and stuck in one of his wifes sleep-
ing pills that the doctor gave her for when she couldn't
sleep. Then he tied the corn kernel to a string and let it
out of the upstairs window so it would be right next to
the pheasant on the gun barrel.

When the pheasant saw the corn, he ate it right
away. He sat a while on the gun barrel but when the lit-
tle sleeping pill in the corn kernel started to work, the
cockbird went to sleep. Then the farmer sneaked by and

Our Center is Getting
World Wide Attention!

Communicating with other people and finding infor-
mation about almost everything has been greatly enhanced
in recent years by the use of e-mail and the internet. Our
Cultural Heritage Center has a home page on the internet
that brings information about our purpose and activities to
an audience around the globe. Our world wide web
address is: http://kutztown.edu/community/pgchc/. Look
us up the next time you are sitting at your computer!

In early September, the Heritage Center received an
e-mail message from Rob Hammer of Wellesley, Ontario,
Canada. His request was for samples of the dialect used in
our area. He informed us that there are several groups of
Pennsylvania Germans where he lives who get together to
talk and to compare the dialects. They wanted to know

caught him with his hands.
about our use of the language.

| responded to him with a letter in the dialect and
included some copies of newspaper dialect articles,
Groundhog Lodge and Versommling programs, and several
Pennsylvania German church service programs. His next
question to me was: “What is a Groundhog Lodge™?

It was my pleasure to meet Mr. and Mrs. Hammer and
another couple from Canada when they visited our Heemet
Fescht in September.

Of course, Mr. Hammer has not been the only one to
ask this question! With the cooperation of Carl D. Snyder
and Richard K. Miller, we developed a pamphlet containing
the history of the Groundhog Lodges, a list of the active
lodges, a list of the Versommlings, the symbolism of our flag,
and a short description of our dialect classes. The pamphlet
proved to be a popular item for visitors at both the

Pennsylvania German Festival and at our Heemet Fescht.
World Wide Attention, continued on page 6




Takm A Close Look At Fraktur -
D1stmctwe Art On A Paper Sheet

by Don Yoder

Fraktur is the word now used for Pennsylvania German
manuscript art, art on a sheet of paper done by pen and
watercolor brush. The word itself derives from Latin fractura,
and refers to the “broken” letters used as designs. The term
“Fraktur” for this genre of art or folk art is an American
usage. To a European German the word Fraktur refers to a
type face used from the baroque era of the 17th century,
when calligraphy of a high artistic level developed, down
through the 18th and 19th centuries. Our Fraktur docu-
ments were first called Frakturschriften - writings using fraktur
lettering. The German scholars also call this Zierschrift - orna-
mental or decorative script.

Fraktur in its two principal manifestations, the
Taufschein or Baptismal Certificate and the Vorschrift or
Devotional Text made as a gift to students in the German
parochial schools of our ancestors, flowered roughly from
the 1740s, beginning at the Ephrata Cloister, to the 1860s.
In a few isolated cases, as for example the Old Order Amish
and the Pennsylvania Mennonites in Ontario, it has come
down, often in attenuated form, to the 20th century.

The pioneer folklife scholar and historian of Penn-
sylvania crafts and tools, Henry C. Mercer (1856-1930),
discovered Fraktur documents on his horse-and-buggy
rounds through Bucks County looking for pioneer tools, for
which he erected his magnificent castle-like cement museum
in Doylestown. In 1897 he wrote the first scholarly article on
Fraktur, using Bucks and Montgomery County examples.

Hence we count Henry Mercer as the discoverer of our
Pennsylvania German Fraktur tradition, and as coiner of the
American usage of the word “Fraktur.” The word is German,
from the Latin, and German words from non-German lan-
guages are normally pronounced with the accent of the last
syllable—FrockTOOR.
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The delicate art of Fraktur is
demonstrated at Heemet Fescht.

Over the past three years the Bucks County Historical
Society, Mercer’s longtime institution, has surveyed public
and private collections nationwide searching for Bucks
County examples of this native art. Cory Amsler, curator of
Collections, and his staff mounted a striking exhibit of over
200 examples, from various genres. An excellent accompa-
nying text explains what Fraktur is or was, what were the
categories of Fraktur, who produced this type of art, and
samples of distinctive Fraktur scriveners’ work. The
Taufschein examples were Lutheran or Reformed, but the
majority of the Vorschriften, with their edifying and admoni-
tory texts, were from the hearts and pens of schoolmasters
in the Mennonite schools in what Clarence Kulp called the
“Mennischteland” (Mennonite Country) of Bucks and
Montgomery Counties, with a few from Lehigh, Berks, and
Chester—roughly the present day Franconia Conference area.

May 26 - June 5, 1998 - Heritage Tour to Germany

October 10 - 11, 1998 - Heemet Fescht
December 1998 - Christmas on the Farm

Membership runs from July 1,
Leweszeit Glieder

Bresident Glieder
Gross Helfer

Gut Helfer
Raus Helfer

Upcoming Events at the Heritage Center
March 16, 1998 - Glieder Fescht for our donating members

June 14, 1998 - Picnic on the Farm sponsored by the Grundsow Lodges, WBYN radio station, and the Heritage Center
June 27 - July 5, 1998 - Kutztown Pennsylvania German Festival
August 8 - 2, 1998 - Annual Farm Day and Kids Day on the Farm

Ongoing school tours are held throughout the year. The Center is also open for group tours by appointment. Please
call 610-683-1330 or 610-683-1589 to schedule. Individuals can tour the Center on Monday, Wednesday, or Friday from
10:00 a.m. to 4:00 p.m. — please call 610-683-1589 to make an appointment.

1997 to June 30, 1998. The categories for membership are as follows:

Annual fees are: Hoch Gewwe Glieder

Hunnert Daaler Helfer

$2,500 (This is a one-time life membership gift.)
$1,000-$2,499

$500-$999

$250-$499

$100-$249

$50-$99

$25-549




Apples Tor Fooo
and Drink

by David Semmel
Archivist, Cultural Heritage Center

With the Halloween season, pumpkins, ghosts, goblins,
witches and parades come to mind. But there are also
Halloween parties and they are considered incomplete with-
out having apples and cider for all to enjoy.

Eat apples raw, bake them, dry them, cook applesauce
and apple butter. Grind them and squeeze them and get
deliciously good cider with the leftover pomace good for
feeding cattle, and deer love it. Sweet cider gradually turns
to hard cider and eventually to vinegar. There is also another
use for apple squeezings which | will touch on later in this
article.

The 1925 U.S. Department of Agriculture Yearbook
contains some interesting information about apple trees,
their history and their fruit. Apple trees need below-freezing
temperatures during the winter, their dormant period. That is
why the major orchards are located in colder climates.

In recorded history, it is estimated that worldwide there
have been names for more than 7,500 types of apple trees,
but only about 300 have been worth cultivating and that
has been reduced to about 50 varieties in our country.

It has also been recorded that in 1656 there were
apple trees bearing fruit in Maryland and in 1680 apple trees
were flourishing in New Jersey. Benjamin Franklin wrote that
he received “Yellow Newton” apples from America while he
was visiting London in 1759 and by 1773 there were sub-
stantial apple exports from the American colonies.

In 1818, the New York State Horticultural Society was
organized, with Pennsylvania organizing its own in 1827.
Probably the best known person active in those societies was
Jonathan Chapman, better known as Johnny Appleseed.

It appears that apples were prized primarily for cider
and vinegar, for in 1647 a single individual in Virginia report-
ed that he had made 20 barrels of cider.

Near Boston, in 1721, a village of 40 families is said to
have made 3,000 barrels of cider, plus in 1644 Gov. John
Endicott of Massachusetts Colony had reported a fire out of
control that burned at least 500 apple trees.

By the 1800s, nearly every farm and rural residence in
this part of the country had some apple trees. By 1899, the
U.S. census reported 12 million gallons of vinegar and 55
million gallons of cider from the trees on small farms.

Ten years later those figures had dropped to 7 million
gallons of vinegar and 32 million gallons of cider; by 1919 it
was down to 6 million gallons of vinegar and 13 million gal-
lons of cider.

Of course, today nearly all apple production is in com-
mercial orchards and has become specialized, largely due to
keeping control of damaging fungi and insects.

Spraying of insecticides and fungicides was started
about 1890 and by 1900 was considered a success. Most

Halloween season on the Pennsylvania German farm.

people my age are sure to remember picking apples, both
from the tree branches and also the “drops” from the
ground.

Making cider and cooking apple butter was a yearly
ritual and if you didn't have a small press at home and a
copper kettle, a trip to a commercial, custom press was
necessary.

Barrels had to be rinsed and soaked in water to swell
the wooden staves, for they leaked when dried out. The
vinegar barrels also needed cleaning. Occcasionally the
bulkhead was taken out to wash the vinegar “mother,” or
to take a piece of that material and place it in another bar-
rel to assist the process of turning cider to vinegar.

I can't tell you the scientific name or explanation of
that vinegar “mother,” but it was essential to have some
involved for the natural process to take place inside the
barrel. Perhaps someone can come to my assistance on
that subject.

Now for that additional use of apple squeezings!
Sweet cider gradually turns to hard cider, then eventually,
in time, turns to vinegar.

There is a period in that process that produces alco-
hol, and by distilling, the hard cider can yield “Apple Jack.”

During the years of the prohibition amendment, the
1920s and early 1930s, the distilling and production of
“Apple Jack” was a lucrative operation.

Many stories could be told about those prohibition
years, such as a village being known as the “Apple Jack
Capital of the World,” or a farmer relating to me about
bygone days, when his small apple orchard and squeez-
ing, plus distilling, paid off the mortgage on the farm.

Or on a cold winter day, when the wind was blow-
ing and the snow drifting, the pleasant aroma of a blend
composed by smoke from a wood stove, mixed with
escaping steam from the still at full boil, was evidence that
things were “brewing” in that neighborhood.

It was also said that from the summit of the Blue
Mountain it was quicker and easier to count the farm-
steads where no distillery smoke was visible, than to tabu-
late the smoking ones. That was probably an exaggera-
tion, but it was a good conversation topic.




The Hired Farmband - Der Glee Guecht

by David Semmel, Archivist, Cultural Heritage Center

Essential to a large farm operation (especially before
mechanization) is labor. A farm of 70 -100 acres required not
only the efforts of the farmer and his wife, but a hired hand
who resided on the farm and would be available every day
of the week, year round.

Today, in Lancaster County, among the Amish who still
use horses and mules for pulling the farm machinery, we
see multiple hitches of five or six animals guided by one
teamster.

It was more common in Lehigh County, before trac-
tors, to see several two or three horse hitches following one
another, especially while plowing. Obviously that meant
more men and | remember seeing three walking plows fol-
lowing each other in a field adjoining the one-room school-
house | attended in the early 1930s.

Each plow was pulled by two large draft horses, with
a person holding onto the plow handles and reins to guide
both the plow and team.

Hired farmhands, similar to the arrangements with

maids, virtually became part of the family, eating, sleeping
and completely living within the farmers household.

There were several variations of hired farmhands,
especially well-defined in Pennsylvania German, “Der Glee
Gnecht” or young lad, possibly either still in grade school
or about to complete eighth grade.

The wages for a young lad of school age were mea-
ger. | was told recently by a man, who lived and worked
on a farm during his high school years, that other than
room and board, he only received wages during the two
months in which there were no school days, July and
August. He was paid $6 per month. Still, he was well taken
care of and accepted as a part of the family. Those were
the days when hourly potato and fruit pickers were paid a
nickel or a dime per hour.

Many of the young men, after gaining experience as
hired farmhands, later on in life started farming by either
renting or buying a farm and became quite successful.

Fourth Annual Heritage Tour Makes History Cowe Alive

Like old wine, our German Heritage Tour gets better and better and betterl

And the trip to the European homeland of our Pennsylvania Germans scheduled
for May 26-June 5, 1998 may prove to be the best vintage of all. {Although participants
in any of the earlier three tours will argue strongly about that.)

The Cultural Heritage Center in association with Alphorn Tours, Lahaska, PA, is
designing a program that will take travelers to the Pfalz region and other areas where
immigrants who were the first Pennsylvania Germans left to come to America. Dr.
David and Charlotte Valuska will personally escort the tour. Dr. Valuska will provide an
historical narrative of the region, as well as insight into the life and culture of the peo-
ple. Roland Paul of the Immigration History Institute, Kaiserslautern, will conduct the
part of the program devoted to the departure of our forebears to America from the late

17th to the early 19th centuries.

The expected cost of $2,095 includes round-trip air transportation, accommoda-
tions, many meals, and tours to well-known and lesser-known areas of special interest
to persons of Pennsylvania German background. The “living history” of the Old World,
the hospitality that awaits you in each of the towns, villages and attractions you Vvisit,
and the great fun and camaraderie of new-found friends on the trip are what make our Heritage Tour truly special.
Here are a few of the highlights:

o A day in the picturesque village of Boppard on the Rhein and a
cruise that includes a breathtaking view of the Lorelei;
Two days in Kaiserslautern, in the heart of the area of Pennsylvania
German immigration; :
An evening feast in Enkerbach-Aisenborn espeaauy for you, hosted
by the mayor and townspeople;
Travel to the majestic Rheinfall, just inside Switzerland;
Two days in Innsbruck (including a visit to Salzburg) in the heart
of the Alps, including an authentic Tyroler Abend (evening of
folk music, dancing and refreshments);
o Visit the castle of Ludwig, the “mad” king of Bavaria, and much more.

»

W
(S 9

uostIop Ajjes Agq soioy4

Again this year, the trip is expected to fill quickly. Call the Heritage Center now for a free brochure and

application: {610) 683-1330.




From THe Director

The news from the Heritage Center Is very encourag-
ing. The Pennsylvania Dutch Folk Culture Society (PDFCS)
has moved their headquarters to the Heritage Center site,
and an historical library is up and in operation. Anna Stein,
executive director of PDFCS, has undertaken a wide variety
of programs including a Children’s Day on the Farm, various
cultural programs, library acquisitions, and numerous school
programs. The only thing missing at the Center is the smil-
ing face of Florence Baver—maybe in the future? The
PDFCS has sold the Deitsch Eck Restaurant in Lenhartsville to
Steve Stetzler and has donated most of the funds for the
completion of the museum.

Work on the museum has begun and Paul Kunkel has
been appointed overall director of the works down at the
Center. Pauls assignment to act as project engineer is an
innovative step for both the University and the state; no-
where else in the state has this ever been done. Paul, as a
non-state employee, has been given authority to develop
plans, bid and accept contracts, and oversee the work.
Hurrah for our President, Dr. David McFarland, for his initia-
tive and trust, and hurrah for Paul Kunkel for his dedication
to preserving the Pennsylvania Dutch culture.

The Heemet Fescht was a smashing success this year,
and our hat must go off to Helen Kisthardt-Kistler for a job
well done on the church service. We also need to recognize
and give great thanks to Jessica Lesher. Jessie organized
and acted as overseer for the entire Heemet Fescht.

World Wide Attention, from page 2

As the number of our activities grows, there is much
work to be done. | challenge you, as members and friends
of the Heritage Center, to become involved as volunteers.
Contact the Heritage Center office at {610) 683-1330, indi-
cate your interest and how you are willing to participate.
Your Advisory Board and Director need the participation of
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If you wonder who she was, she was the young woman
hurrying from place to place and always with a smile on
her face.

One bit of news regarding myself—I have stepped
down as cultural director of the Kutztown Pennsylvania
German Festival to dedicate full time to the Pennsylvania
German Cultural Heritage Center—my true lovel With the
rapid growth of the Center, it became imperative that |
dedicate my time to that important task. | had created a
good team while at the Festival, and they will continue the
good work. | will act as a consultant, but my main efforts
will be dedicated to the Center.

The Pennsylvania German Society (PGS) has moved its
headquarters to Kutztown and is now located in the 1892
Schoolhouse, which is the headquarters of the Kutztown
Area Historical Society. The moving of PGS consolidates
much of the study and preservation of the culture to the
Kutztown area. This is a project | have supported, and | am
pleased that the new headquarters is up and in operation.
The address is: Penncylvania German Society, PO Box 244,
Kutztown, PA 19530-0244; phone 610-894-9551. Stop by
and see them at the corner of Whiteoak Street and Normal
Avenue; they are open on Tuesdays and Thursdays weekly.

The 1998 trip to Germany is starting to fill, and if you are
interested, give us a call at 610-683-1330 for more information.

Hope you have a good holiday season, and we will see
our members in March for the Glieder Fescht.

Machs gutl

/

David L. Valuska, Ph.D., Director
Pennsylvania German Cultural Heritage Center

an enthusiastic membership to achieve our goals.
Sis hatt fer uns zerick hewe
wann mir all mittnanner ziehel

Paul F Kunkel
President, Advisory:Board
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