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Summer Squash Pickles

Old	Time	Pot	Roast

¼	cup	all-purpose	-lour
¼	teaspoon	freshly	ground	pepper
1	pound	beef	 stewing	 meat,	 trimmed	 and	
cut	into	inch	cubes
5	teaspoons	vegetable	oil
2	tablespoons	red	wine	vinegar
1	cup	red	 wine	 	 (it’s	 for	 cooking	 so	 Mrs.	
Harris	allows	it!)
3	½	cups	beef	broth,	homemade	
2	bay	leaves
1	medium	onion,	peeled	and	chopped
5	medium	carrots,	peeled	and	cut	into	1/4-
inch	rounds
2	large	baking	potatoes,	peeled	and	cut	into	
3/4-inch	cubes
2	teaspoons	salt

Combine the flour and pepper in a 
bowl, add the beef and toss to coat 
well. Heat 3 teaspoons of the oil in a 
large pot. Add the beef a few pieces 
at a time; do not overcrowd. Cook, 
turning the pieces until beef is 
browned on all sides, about 5 
minutes per batch; add more oil as 
needed between batches.

Remove the beef from the pot and 
add the vinegar and wine. Cook 
over medium-high heat, scraping 
the pan with a wooden spoon to 
loosen any browned bits. Add the 
beef, beef broth and bay leaves. 
Bring to a boil; reduce to a slow 
simmer.

Cover and cook, skimming broth 
from time to time, until the beef is 
tender, about 1 1/2 hours. Add the 
onions and carrots and simmer, 
covered, for 10 minutes. Add the 
p o t a t o e s a n d s i m m e r u n t i l  
vegetables are tender, about 30 
minutes more. Add broth or water if 
the stew is dry. Season with salt and 
pepper to taste. 

    Aunt Minerva's Kitchen October Pumpkins
October arrives bringing in an array of 
wonderful fall colors, fragrant spicy smells, 
cool breezes, and countless seasonal 
pleasures like corn shucking parties, fall 
festivals, apple-cider pressing, and harvest 
moon hayrack rides. Host a costume-
planning party with your friends to decide 
everyone’s attire for this year’s Halloween 
party.  What fun to choose a costume and 
have time to make it yourself!

Pumpkin-carving parties are fun for kids of 
all ages.   Travel to the pumpkin patch and 
select the most perfect, most round, most 
orange pumpkin to make the most perfect 
jack-o-lantern.  When ready with your 
pumpkins, spread brown wrapping on the 
porch to catch all of the pumpkin seeds.  
Once the pumpkins are hollowed out, use 
knives to carve designs and faces, or felt-
tipped markers to draw crazy eyes, noses 
and mouths! Use construction paper, yarn, 
fabric scraps, glitter and glue for those 
special creations.  Before long, you will have 
a fine collection of fierce and  fancy 
Halloween faces!
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Greek Revival Architecture
 Visit Our 

Business Partners:

The most recognizable features of the hairstyles from the 
1860’s are the center part, with the hair pulled to the side, 
and the absence of bangs. The hair is securely confined 
within the style with a hair preparation if needed to keep the 
wisps under control.The hair was arranged so that the fullest 
part of the style was at or below the ears.

Younger women wore the hair pulled back at the nape of the 
neck, and older women wore it pulled back at the back of the 
head, closer to the hair line. Short hair was worn exclusively 
by younger women and was considered a fad, not the norm.
~The	Ci'zens’	Companion,	Special	Edi-on,	August,	2006

Characteristics of the 
1860's Women's Hairstyle

The Harris-Kearney House was built in 1855, and 
stands today as an excellent example of the very 
popular “Greek Revival” architecture of the 
1800’s.  Greek Revival homes are characterized by 
emphasis on columns and the low, triangular, 
gabled pediment; very symmetrical and balanced 
proportions; windows and all details strongly 
vertical; emphasis on the front façade; simple, 
clean lines; and all parts giving the effect of a 
Greek temple.
The Greek Revival style did not require strict adherence to 
ancient Greek styles but made free use of Greek elements to 
produce a style suited to American needs and materials.  
There were several builders’ guides available in the 1800’s 
which showed plates of Greek buildings, details of door 
framing and roof and stair construction.  The building 
designers took those ideas then produced a style which used 
traditional elements but accepted local building materials 
conformed to climatic needs.  The Harris House is an 
example of Greek Revival architecture with a local 
vernacular style, rather than a textbook study.

Godey's July 1860
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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 Your Own Soap

Pour 12 quarts of boiling water upon 5 lbs. of unslacked lime.  Then 
dissolve 5 lbs. of washing soda in 12 quarts of boiling water, mix the 
above together and let the mixture remain for 12 to 24 hours, for the 
purpose of chemical action.  Now pour off all the clear liquid, being 
careful not to disturb the sediment.  Add to the above 3 ½ lbs. of 
clarified grease, and from 3 to 4 oz. of rosin.  Boil this compound 
together for 1 hour, and pour off to cool.  Cut it up into bars for 
use.               

Honey Soap
Cut 2 lbs. of white or yellow soap into thin shavings.  Put in a pot with 
enough water to keep it from burning, and place over fire and 
melt.  When melted, add a ¼ lb honey and stir it till it boils.  Take it off 
the heat and add a few drops of any agreeable perfume.  Pour it into a 
deep dish to cool, then cut into squares.  This soap will improve with 
age.  It will soften and lighten the skin.

Cold Process Soap
Cut chunks of glycerin into slices and heat on low heat.  Add your 
favorite natural oils and botanicals like rose petals, honey and 
oatmeal; spices such as cinnamon, lemon or orange peel.  Mix and 
pour liquid mixture into molds.  Chill for ½ hour or so, then remove 
from the mold.  Greasing the mold with cooking oil before filling will 
allow the bars of soap release easily.  Bars of soap should cure or rest 
for a week or so before using.



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


