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Roast	Goose

1 domestic goose—10 to 12 lbs

1 medium apple, peeled and 
quartered

1 medium lemon, peeled and 
quartered

1 medium navel orange, peeled 
and quartered

1 cup water 

Butter, melted to glaze skin

Salt and pepper

Sprinkle the goose cavity with 
salt and pepper. Place the apple, 
lemon and orange in the cavity. 
Place goose breast side up on a 
rack in a large shallow roasting 
pan. Brush skin with melted 
butter.  Prick skin well with a 
fork. Pour water into pan. Tent 
with foil. Bake, covered, at 350°.  
Remove foil for last hour for 
browning.  Brush with more 
butter as desired.  Bake for 2-1/4 
t o 3 h o u r s o r u n t i l a 
thermometer reads 180°. If 
necessary, drain fat from pan as 
it accumulates. Recover goose 
with foil and let stand for 20 
minutes before carving. Discard 
fruit.

    Aunt Minerva's Kitchen
Antebellum Christmas

The scene was imagined and immortalized in 
America in Godey’s Lady’s Book.  Very 
rapidly, this “pretty German toy” as it was 
called, caught the fancy of Victorian women, 
thus passing from interesting folk custom to 
a holiday tradition.  

The Civil War did intensify the appeal of 
Christmas.  The sentimental celebration by 
friends and family matched the yearning of 
soldiers from the North and the South for a 
message of peace and goodwill.  The war 
had determined the popularity and shape of 
America’s Christmas. 

By the 1970’s Christmas in America was 
considered the holiday of the year and 
looked forward to with great anticipation.  
Teddy Roosevelt once described the holiday 
as “an occasion of literally delirious joy.”  

During Christmas, 1840, 
English Queen Victoria 
and her German-born 
husband, Prince Albert, 
introduced the 
Christmas tree as the 
centerpiece of the royal 
family’s holiday 
celebration.  (Img Right 
source: Wikimedia Commons)
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Popular Nuts 
for Baking

 Visit Our 
Business Partners:

Baking with nuts is a great way to add flavor and texture to 
your baked goods. 

Walnuts: With a mild, buttery flavor, walnuts are perfect for 
baking into cookies and cakes. They have a high oil content, 
so they tend to toast much faster than other nuts, so use raw 
walnuts to prevent them from burning during the baking 
process.

Black walnuts will add an even stronger flavor to cookies and 
pastries.  They have a more savory flavor than regular 
walnuts, which makes them a perfect addition to cookies 
made with sweet ingredients like toffee or white chocolate.

Pecans: This nut is a popular baking ingredient in the south.  
Pecans develop a rich flavor, and brittle, crunchy texture 
when baked. Use pecan halves in pies and cookies, or grind 
them up with butter and sugar to create a fabulous pie crust!

Hazelnuts: Whole hazelnuts are a delicious addition to 
dessert.  Toast them before baking with them adds a rich 
flavor to baked goods.  Hazel nuts pair best with all varieties 
of chocolate.  There round, uniform shape makes them a 
garnish fancy desserts or cakes.

Almonds: Almonds are one of the most versatile nuts for 
baking, whether toasted or raw.  They can be used for 
almond flour, or bake them with fish, and top lettuce and fruit 
salads.  When baked, these nuts add a chewy, nutty texture. 

Macadamia Nuts: Macadamia nuts are most commonly 
used with light, tropical flavors like pineapple or white 
chocolate. They are high in oil, so they take on a deep 
buttery flavor and texture when baked. These nuts are 
favorites in chocolate cookies and cakes.

Pine Nuts: Pine nuts are savory with an earthy flavor and 
soft texture.  They are a surprising addition to all baking.  
Throw a handful into cookie batter or add them into a lightly 
sweet snack cake.



Mansion House News
 

English 
Boxing Day

B o x i n g D a y i s a n 
official holiday  in 
England on December 
26.  

The day is also known 
as the Feast of Saint 
Stephen.  

Originally, on this day, 
the alms boxes were 
distributed to the poor.  
Servants also received  
“boxes” of food, gifts, 
and bonuses from their 
employer’s home to 
bring to their families. 

Boxing Day is now a 
p u b l i c h o l i d a y i n 
England.

The 1855 Harris-Kearney House Museum will close 
for the 2018 season on Friday, December 21, and 
reopen on Friday, March 8, 2019.  The House 
Museum will be available for group tours and 
meetings in January and February, 2019.  Please 
call 816-561-1821 for a group tour reservation. 

Winter House Closing

Dressed for Christmas!
It’s Christmas at the 1855 Harris-Kearney House
Beginning on Friday, November 9, the Harris-
Kearney Mansion will be dressed for Christmas.  
Stop by during the Christmas Season to view the 
historic decorations.  

The evergreens reflect the whim of folk traditions, 
and a Victorian Christmas tree takes center stage 
in the parlor.  Nuts, strings of popcorn, oranges, 
lemons, candies, home-made trinkets, stars, 
angels, and   ribbons and bows adorn the mansion 
to celebrate the holiday.  Call 816-561-1821 or 
912-231-6749 for reservation for group tours. 





 

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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Christmas Traditions

Merry Christmas! From the Board and Staff of 
The Westport Historical Society

This	Christmas	may	you	have…
“Walls	for	the	wind

And	a	roof	for	the	rain,
And	drinks	bedside	the	>ire,
Laughter	to	cheer	you,

And	those	you	love	near	you,
And	all	that	your	heart	may	desire.

May	you	be	as	contented	as	Christmas	>inds	you,
All	the	year	round.”

~Unknown

• the	Christmas	tree
• outdoor	lights	and	decorations
• the	Advent	wreath	
• Christmas	stockings
• Christmas	pudding	and	fruit	cake
• Christmas	cookies
• Christmas	carols
• the	Christmas	Story	and	The	Night	Before	
Christmas

• angels,	toys,	candy	canes
• mistletoe,	evergreens,	and	pine	
• Nativity	scenes
• Santa	Claus
• and	many	more	depending	on	where	you	live

Christmas is celebrated around the world with Christmas 
traditions varying from country to country.   

Some of the most popular traditions are:  



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


