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Labor Day
On the first Monday of September, the season 
officially changes from summer to autumn with 
“Labor’s Holiday,” as Labor Day was known 
during the Victorian era.  This holiday became 
important when organized marches of working 
men and women began to protest unacceptable 
working conditions, little pay for long hours, 
unsafe and unsanitary working conditions, and 
using child labor in sweatshops.

In 1894, Labor Day became on official American 
holiday.  Since that time, everyone takes the day 
off work to enjoy grand parades, lavish 
community picnics, and speeches.  

Summer Squash Pickles

10	cups	thinly	sliced	summer	
squash	(or	zucchini)
2	cups	thinly	sliced	onion	rings
2	cups	thinly	sliced	green	pepper
diced	pimento	to	taste
2/3	cup	salt
	
Soak	squash,	onions,	and	green	
pepper	in	2	quarts	salted	water	
for	2	hours.	Drain.
Syrup
3	cups	sugar
2	cups	apple	cider	vinegar
2	tsp	celery	seed
2	tsp	mustard	seed
	
Combine	 syrup	 ingredients	 and	
bring	 to	 a	 boil.	 Drop	 drained	
vegetables	 and	 pimento	 into	 the	
syrup	 but	 don’t	 cook.	 Mix	 well.	
Put	 mix	 into	 hot	 sterilized	 jars	
and	 cover	with	 syrup.		Process	 in	
water	bath	for	15	minutes.

.

    Aunt Minerva's Kitchen

Grandparent's Day
The second Sunday in September has been 
declared Grandparent’s Day.  This special 
day, set aside to celebrate the love and 
support of our grandparents, has been 
observed since 1978.  Do something special 
for your grandparents:  take them to dinner, 
enjoy a family picnic, have a family photo 
taken, plant a tree in their names, and 
record family history.  But most importantly, 
love and treasure your grandparents.
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Helpful Hints from The Kitchen
 Visit Our 

Business Partners:

• You won’t need sugar in your hot or cold tea if you 
drink jasmine tea or any of the lighter-bodied varieties 
like Formosa Oolong, which have their own natural 
sweetness.  

• For tea flavorings in hot tea, dissolve old-fashion lemon 
drops or hard mint candy in your tea.

• Place fresh mint or dried mint in the bottom of a cup of 
hot chocolate for a cool, refreshing treat.

• One lemon yields about ¼ cup juice and one orange 
yields about 1/3 cup of juice.

• A lump of sugar added to water when cooking greens 
helps vegetables retain their fresh color.

• Add a few drops of lemon juice to simmering rice to 
keep the grains separated.

• To keep hot oil from splattering, sprinkle a little salt or 
flour in the pan before frying.

• Adding a little vinegar or lemon juice to potatoes before 
draining will make them extra white when mashed.

In the 1800’s, the main method for arranging the 
dining table for serving was often referred to by some 
etiquette experts as the “Old English Plan.”  The “plan” 
involved putting all the food on the table at once.  The 
term “course” was defined as the number of different 
offerings served on new dishes in a consecutive order 
during the same meal.  One dish would be served, 
enjoyed, and carried away, followed by the next 
appetizing delight.

The course numbers varied depending on the number 
of people present, and the number of go-together 
dishes prepared. For example, family dinners were 
limited to 2-3 courses, while  company dinners had 5 or 
more courses.  Banquets, weddings, and grand 
celebrations might have 10-12 courses. Many hostesses 
required that table cloths be changed after each course 
so that guests might dine on clean linens.

 

Serving Food
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Mark the Calendar

WESTPORT	HISTORICAL	
SOCIETY	ANNUAL	
MEETING	AND	LUNCHEON.

November	3,	2018		at	the	
1855	Harris-Kearney	
House:	Upper	gallery
	
Social	at	12:00	noon
Luncheon	at	12:30	pm
Society	updates,	election,	
and	speaker	at	1:15	pm
	
Speaker	will	be	announced	
in	October.
	
Cost	of	luncheon	is	
$14.00.		RSVP	your	luncheon	
and	meeting	reservation	
to	816-561-1821	or	westpor
thistorical@gmail.com
Let	us	know	of	any	dietary	
restrictions.

	
Entertain your Thanksgiving guests with a Christmas 
Candlelight Tour of the 1855 Harris-Kearney House.  
 
It’s Christmas 1865 and the nation is no longer 
divided.  It is a time to celebrate a new birth of freedom 
in the land. Visit with Col. John and Henrietta Harris and 
their family as they welcome you and their holiday 
guests from near and far.  You are sure to meet some of 
Westport’s most interesting residents as well as 
Westport soldiers returning home. Tour the beautifully 
decorated mansion house on Christmas Eve 1865. Listen 
to Christmas music and Christmas carols, enjoy holiday 
festivities and join in a post-civil war Christmas Eve 
dance. Tours begin every 15 minutes from 6:30pm to 
8:30pm.  Please call 816-561-1821 or 913-231-6749 to 
reserve your tour time.  Cost for the tour:  Adults, 
$10.00; Retired military, $8.00; Active military, free; 
Students, $6.00 and children 6 and under are 
free.  Refreshments will be served.
 

Please join us for 
CHRISTMAS 1865

November 23 and 24 

ANNUAL CHRISTMAS 
CANDLELIGHT TOUR 

2018
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Questions or Comments?

Please let us know at westporthistorical@gmail.com

You may also unsubscribe from the email newsletter by 
sending email with subject Unsubscribe
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How to Make a Scarecrow

A scarecrow’s name tells you exactly what he’s supposed to do – scare 
away birds that might spoil the garden. But you can have fun making a 
scarecrow that looks so good he’ll become a decoration in the garden.

1. Start by rounding up the kids for this family, fun activity.

2. Ask the children to gather clothing for the scarecrow.  Bright 
colors that reflect the sun are perfect.

3. Place a skinny, sturdy pole into the ground.  Make sure that the 
pole is deep enough into the ground to be secure.

4. Stuff the scarecrow’s pants with hay, old stockings, or rags.

5. Thread one leg down the pole from the top.

6. Use a rope or old belt to tie the pants to the pole.

7. Tie a cross piece (ex: a broomstick ) to form the arms.  

8. Place an old shirt onto the cross piece and tie it in place.  

9. Stuff the shirt with hay, old stockings, or rags.  

10. Tuck the shirt into the pants.

11.Make a head by stuffing a bag or old pillowcase. 

12.Use felt pens to draw the face, or sew on pieces of cloth

13.Push the head onto the top of the main pole and tie it on

14.Put a floppy hat on the scarecrow’s head! 

Remember – the more colorful your scarecrow, the better job he’ll do 
at scaring the crows and other birds, away!

 



The Westport Historical Society is looking for:

-Education Director
-Board Members
-Volunteers

If interested or would like more information, 
please email Alana Smith 

westporthistorical@gmail.com
or call (913) 648-0952


