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On June 14, 1777, the Continental Congress passed an 
act establishing an official flag for the new nation. The 
resolution read: “Resolved, that the flag of the United 
States be thirteen stripes, alternate red and white; that 
the union be thirteen stars, white in a blue field, 
representing a new constellation." 

Americans are proud to fly our nation’s flag, but there 
are some rules which govern how our flag is displayed:

DISPLAYING THE STARS AND STRIPES

The Mansion House proudly flies the American flag 
using the rules governing the flag’s display:

• The flag is should be displayed from sunrise to 
sunset. 

• The flag should be raised briskly and lowered 
ceremoniously. 

• In inclement weather, the flag should not be 
flown

• Display the flag daily and on all holidays, weather 
permitting.

• Display the flag on or near the main 
administration buildings of all public institutions, 
including schools.

• Display the flag at all polling places on election 
days.

• When displaying the flag in a vertical orientation, 
the “union” field of stars should appear to the 
upper most left to the facing observer.

• When the flag is raised or lowered as part of a 
ceremony, and when it passes in review, 
everyone should face the flag with the right hand 
over the heart.  Persons in the military salute the 
flag.

• The United States flag should never be dipped 
toward any person or object, nor should the flag 
ever touch anything beneath it, including the 
ground.

Orange Potato Dessert Bread

2 ¾ cups sifted all-purpose flour 
1 cup sugar                                        
2 1/2 tsp baking powder             
1 tsp. baking soda                    
¾ tsp. salt          
1 egg                                        
1 Tbs. vegetable oil     
½ tsp. vanilla                            
1 ¼ cups fresh orange juice      
1 Tbs. grated orange rind           
2/3 cup cooked, riced potatoes    
½ cups chopped nuts of choice

In a large bowl, sift together 
flour, sugar, baking powder, 
baking soda, and salt.  In a small 
bowl, beat together egg, oil, 
orange juice, orange rind, and 
vani l la.  St ir in prepared 
potatoes.  Add liquid mixture to 
the dry ingredients and stir to 
mix well; stir in nuts.  Turn into 
greased 9 x 5 x 3 loaf pan.  Bake 
in 325 degree oven for 60 
minutes, or until cake tester 
inserted comes out clean.  Cool 
10 minutes and remove from 
pan.  Cool completely before 
slicing.  

    Aunt Minerva's Kitchen
THE AMERICAN FLAG 



Wrinkles In the Skin

• One ounce white wax
• Two ounces honey
• Two ounces juice of lily-bulbs

Melt together and stir the above ingredients.  Cool a bit.  
Apply to wrinkles and let set.  Peel off.  Repeat as often 
as needed.

Oil to Make Hair Curl

• One pound Olive Oil
• One drachm oil of Orgranum
• One and one-half drachm oil of Rosemary

Mix all ingredients and apply to hair before curling.

Cure for a Sting of a Bee or Wasp

Mix common earth with water to about the consistency of 
mud.  Apply at once.  Let dry.  Wash off.  Repeat as 
needed.

Cure for Asthma

Suffers of Asthma should get a muskrat skin and wear it 
over the lungs with the fur side next to the lungs.  This 
will bring certain relief.
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19th Century Cures

"Game of Graces" 
 for Girls

This game was common in Germany, but introduced to 
America from France. The game derives its name from the 
graceful attitudes which it occasions.  

Two sticks, each, are held in the hands of two girls 
standing across from each other.  The sticks should be 
crossed and open to resemble the ‘V’ of open scissors.  
The object of the game is to throw small hoops from the 
crossed sticks to be caught by the opposing sticks which 
are held about 4 inches apart.  Once caught, the hoop is 
then thrown back to the other girl.  The small hoops are 
bound with silk and ribbons according to the girl’s fancy.  
The game continues at the pleasure of the players.  Those 

watching the game will think they are watching a ballet! 
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Observing Christmas in July was the 
custom of resourceful Victorian ladies 
who started thinking about Christmas 
months before Thanksgiving.  

This is because in the 19th century, the 
majority of Christmas gi fts were 
homemade.  Victorian families were 
almost done with their gift making, with 
the exception of the holiday cakes and 
breads, by the end of summer.

Contemporary parents can entertain their 
children with this old-fashioned custom 
when the summer boredom sets in—
encourage children to make special and 
unique Christmas gifts.

Nature can provide an abundance of 
supplies for wonderful gifts.  In the 
garden, the children can gather flowers 
to make potpourri, dried wreaths and 

dried flower bouquets.  They can gather 
sea shells from the beach and make 
picture frames or decorate the fronts of 
home-made scrape books.  

In the kitchen, the children can have fun 
making spiced tea bags, nine-bean-soup 
mixes, cookie mix in jars,  jams, jellies, 
and preserves from summer fruit.

Beginning in July, allows time for bigger 
projects like knitting, needlepoint, 
embroidery and candle making.  Also, 
copies of photos can be make and placed 
in hand-decorated photo albums for 
grandma and grandpa, aunts and uncles.

Creative, homemade gifts are gifts that 
bring joy and satisfaction to both the 
giver and the receiver.  No experience is 
necessary—just have fun.

Christmas in July Revival

 

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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Every day, thousands of unwanted dogs 
and puppies are abandoned and need a 
forever home.  If you would like to give a 
furry friend a new home, contact your 
local animal shelter and know the joy of 

owning a furry friend! 

Adopt a Furry Friend



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


