
The 1855 Harris-Kearney House reopens for 
2018 on Wednesday, March 7 at 1:00pm.  
Please plan to visit and see what’s new in the 
Mansion House.  Also, we are taking 
reservations for group tours. 
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MANSION HOUSE
The staff of the Mansion House continues to do a 
tremendous job in maintaining the museum as a 
place that engages and embraces the Westport 
community.  The historic collection and programs 
honor the diverse heritage of Westport through 
connections that challenge and activate creative 
thinking.  We invite those in our community who 
have never visited the Mansion House or who 
have not visited in a long time to enjoy the 
incredible experience that the museum offers and 
understand that the museum is a fun and 
interesting place that is relevant to everyone.

The earliest observance of St. Patrick’s Day (day 
to honor the patron saint of Ireland) in America 
is recorded to have taken place in Boston on 
March 17, 1737.  By the turn of the century, 
celebrating on St. Patrick’s Day had become a 
distinctly American custom with music, dance, 
food, drink, parades, and the wearing of a bit of 
green.

IRISH SODA BREAD MUFFINS

        		3	cups	all-purpose	-lour
1	cup	raisins
½ cup white sugar
2 T. white sugar
1 T. caraway seeds
1 T. baking powder
1 tsp. salt
¼ tsp. baking soda
1 ¾ cups buttermilk
1 egg
¼ cup melted butter

1. P r e h e a t o v e n t o 4 0 0 
degrees F (200 degrees C). 
Line a muffin tin with paper 
liners.

2. Mix flour, raisins, 1/2 cup 
plus 2 tablespoons sugar, 
caraway seeds, baking 
powder, salt, and baking 
soda in a large bowl.

3. Whisk buttermilk and egg 
together in a small bowl. 
Stir into flour mixture. Fold 
butter into the batter.

4. Spoon ba t te r i n to the 
prepared muffin tin.

5. Bake in the preheated oven 
until a toothpick inserted 
into the center comes out 
clean, 20 to 30 minutes.

6. Enjoy with fresh creamery 
butter

For a golden top, brush muffins 
with more melted butter and 
top with demerara sugar 
before baking.

ST. PATRICK'S DAY



Embroidery is the decorating of fabric using a needle to 
apply yarn or thread.  Embroidery patterns include 
borders and edging, flowers, alphabets, birds, 
geometrics, etc.  Some of the basic stitches of earliest 
embroidery were buttonhole, chain, running, satin, cross 
and blanket.  These stitches were used on the bottom 
edges of children’s garments.  Chemises and petticoats 
might have been finished in white work, a custom 
design, or an initial embroidered into the corner of a 
handkerchief.  Other materials such as pearls, beads, 
and sequins were sometimes used with embroidery.  In 
modern days, embroidery is often seen on hats, 
blankets, dress shirts, dresses, denim, and stockings 
using the same fundamental stitches.

• A penny saved is a penny          
earned
• Don’t have two pennies to 
rub together
• A bad penny always turns 
up
• Turn an honest penny   
• The penny drops
• In for a penny in for a 
pound
• Count your pennies
• A penny-wise & pound 
foolish

• Cost a pretty penny
• Not a penny to my name
• A penny for your thoughts
• Cut off without a penny
• Pennies from heaven
• An honest penny
• Penny-pincher
• Penny ante
• Penny dreadful
• Worth every penny
• Ten a penny
• A pretty penny

 

Pamper Yourself with 
Homemade Honey Soap

Shave two pounds of common yellow or white soap into 
think shavings.  Place shavings in a heavy pan and put on 
stove on medium heat.  Add just enough water to keep the 
soap from burning.  When the shavings are melted, add a 
quarter of a pound of honey, stirring the mixture until it 
boils.  Remove from heat and add a few drops of a favored 
fragrance.  Pour the liquid into a deep dish to cool.  Once 
cool, cut into squares and wrap in waxed paper or butcher 
paper.   The soap does improve with age.  
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Gathering Sap and Making Syrup

 

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

Mansion House News

It is almost spring and time for gathering sap and making maple 
syrup.  When the snow is still on the ground, the bark of the 
maple trees start to glisten as moist black spots begin to appear 
announcing the “rising of the sap” which has been stored in the 
roots of the trees all winter.

Holes are bored in each tree and small iron or wooden spouts are 
driven into the holes.  A pail is then hung on each spout to catch 
the sap.  To keep insects, dirt and twigs from dropping in the 
pails, a wood top or an oilcloth is placed on the pail top.  When 
each pail is full of sap, it is replaced with an empty pail.  The next 
step is to boil the sap for 24 hours over a roaring fire until it is 
thickened into a golden syrup.  Now it is time to pour the syrup 
over a pile of pancakes!



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


