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Victorian Valentines  
for Kids Workshop 
3ÁÔȢȟ &ÅÂȢ ψ  υ ÔÏ χ ÐÍ 
Εω ÐÅÒ ÃÈÉÌÄȟ ÆÏÒ ÁÇÅÓ ωϽ 

 

Tea & Scones in a Victorian Kitchen 
3ÁÔȢȟ -ÁÒȢ υτ   υφ ÔÏ ψ ÐÍ 

Εφτ ÐÅÒ ÐÅÒÓÏÎ 
 

Easter Crafts for Kids Workshop 
3ÕÎȢȟ -ÁÒȢ φω    υ ÔÏ χ ÐÍ 

Εω ÐÅÒ ÃÈÉÌÄ 
 

Easter Tatting Workshop 
3ÁÔȢȟ  -ÁÒȢ χυ  υτ ÁÍ ÔÏ υ ÐÍ 

Εχω ÐÅÒ ÐÅÒÓÏÎ 

How we live at 
home, how we 
cook and pre-
serve food, in 
short, how we do 

our daily domestic work all changed with the advent of several 
key pieces of kitchen technology in the early 1900’s as America 
moved forward into the industrial age.   
 
Daily Drudgery Prior to 1900: 
In many kitchens in America, one could find the cook and the 
maid or just the housewife working at a central worktable 
chopping, cutting, mixing, and preparing the meals for the day. 
Elsewhere in the room, on a cast iron stove pots bubbled with 
hot soups or the evening meal. The sink provided a means to 
wash used pots and also clean produce. Women would move 
around the kitchen retrieving items from the pantry, standing 
at the table, washing at the sink, stoking the stove with coal or 
wood, stirring food on the stove, and exhausting themselves. A 
major change occurred as the general population moved from 
the country to the city, into small homes or apartments without 
servants’ quarters, and the kitchen became much smaller.  
 
Kitchen Trends: 
With the changing design of kitchens for sanitation and the 
popularity of a separate dining room, this meant that storage 
and work space was at a premium.  In response to this trend, 
the Hoosier Manufacturing Company was founded in 1898 in 
New Castle, Indiana. Their winning concept was to take a 
standard baker’s cabinet or cupboard and turn it into a model 
of efficiency and compact design. Marketed as “Á ÂÏÏÎ ÔÏ ×ÏÍȤ
ÅÎ,” these cabinets sold like hot cakes.  
 
Features of a Hoosier:  
The typical Hoosier cabinet consisted of three parts. The base 
section had one large compartment with a slide-out shelf, and 
several drawers to one side. The legs of the Hoosier cabinet sat 
on small casters. The top portion was shallower and had sever-

 Ȱ,ÉÎÃÏÌÎ ÈÁÄ ÆÒÅÅÄ ÔÈÅ ÓÌÁÖÅÓȟ ÁÎÄ ÎÏ× (ÏÏÓÉÅÒ ÈÁÓ ÆÒÅÅÄ  
ÔÈÅ ÈÏÕÓÅ×ÉÆÅ ÆÒÏÍ ÕÎÎÅÃÅÓÓÁÒÙ ÄÒÕÄÇÅÒÙȦ  

                  ɂAÄÖÅÒÔÉÓÅÍÅÎÔ ÆÏÒ (ÏÏÓÉÅÒ #ÁÂÉÎÅÔ 

al smaller compartments with sliding doors; one 
of the larger lower compartments having a roll-
top. The top and the bottom were joined by a 
pair of metal channels which served as the guide 
for a sliding enamel countertop. In many cases 
there was a pair of shallow drawers affixed to 
its underside. The whole cabinet was about two 
feet deep.  
 
 A distinctive feature of the Hoosier cabinet was 
its accessories. Delivered from the factory, it 
came with various racks and other hardware to 
hold and organize spices and various staples. 
Special glass jars were manufactured to fit the 
cabinet and its racks.  Many had a cylindrical jar 
with a ring molded around                                      #ÏÎÔÉÎÕÅÄ ÏÎ ÐÁÇÅ φ 



in height. Later versions were 
enameled and stood on legs, like 
the four-legged enameled stoves 
and sinks of the 1920’s. Hoosiers 
were a transition between the old 
Welsh cupboard or hutch and the 
later enamel and porcelain kitch-
ens.  
 
This one cabinet centralized the 
food storage and preparation area, 
saving many steps. More than two 
million Hoosier cabinets had been 
sold by 1920, meaning that they 
could be found in one in ten Ameri-
can homes.  The Hoosier could be 
purchased from the Sears catalog 
or other merchants and delivered 
by railroad.  Ads told rural house-
wives that “! +ÉÔÃÈÅÎ ×ÉÔÈÏÕÔ Á 
ÃÁÂÉÎÅÔ ÉÓ ÌÉËÅ Á ÆÁÒÍ ×ÉÔÈÏÕÔ Á 
ÐÌÏ×Ȣ”  Hoosier cabinets remained 
popular until the 1920’s when 
houses began to be built with more 
modern kitchens with built-in cabi-
nets and other fixtures. See our 
Hoosier cabinet in the Classroom 
Building during our upcoming Tea 
& Scones cooking workshop! 

its center, to allow it to rest in the 
holes of a metal hanging rack.  
 
One item that was valuable to the 
housewife was the combination flour-
bin/sifter, a tin hopper that could be 
used without having to remove it from 

the cabinet. The flour bin 
could hold fifty pounds of 
flour. A similar sugar bin 
was also common.  
 
On the inside of the doors,  it 
was common to have cards 
with such information as 

measurement conversions, sample 
menus, household tips or a shopping 
list. 
 
The pull-out work surface doubled as 
a cutting board. Drawers for utensils, 
and shelves for dishes, glassware or 
mixing bowls, perhaps a coffee grinder 
or bread bin, could all be found behind 
the sliding doors and cabinet front. 
Some models had a metal cap at the 
top of the four legs where the house-

wife was to put salt to keep ants 
away! On many of the Hoosier coun-
tertop edges one could find a wood-
en shelf to attach hand-grinders so 
the enamel top wouldn’t get ruined.  
 
Originally made from sturdy oak or 
pine, the Hoosier contained a great 
deal of storage in a compact six feet 

!ÂÏÖÅȡ Hoosier Cabinet in the Class-
room. 

Hoosier continued... 

4ÈÅ 3ÔÏÒÙ ÏÆ 'ÏÌÄ -ÅÄÁÌ &ÌÏÕÒ 

In 1880, miller Washburn Crosby par-
ticipated in the first Millers’ Interna-
tional Exhibition, held in Cincinnati, 
Ohio. He took the top three prizes: the 
Bronze Medal for “0ÁÒÉÓÉÁÎ” flour, the 
Silver Medal for “%ØÔÒÁ” Flour, and the 
Gold Medal for “3ÕÐÅÒÌÁÔÉÖÅ” Flour.  
Thus began a plan to make his flour 
milling company successful not just in 
America, but the world. The history of 
Gold Medal flour is one of innovation 
and pioneering spirit. 
 
By 1893, Crosby’s company had estab-

lished the first flour testing room for 
checking flour quality and uniformity.  
By 1910, the testing room became a 
complete bakery where daily baking 
tests were conducted. In 1921, the 
company hired its first home econo-
mist to supervise testing of the flour.  
 
Just after 1900, Crosby and other mil-
lers began seeking more sanitary 
packaging for flour. They switched 
from fabric bags to cartons, wrapped 
shells and fiber cans. They also looked 
for ways to endure 
more efficient deliv-
ery of their flour.    
More mills were 
built and combined 
to form one large 
company. All to-
gether, these sepa-

rate companies formed the world’s 
largest flour miller...General Mills, 
Inc. 
 
Crosby’s first advertising campaign 
was built around the slogan, 
Ȱ%ÖÅÎÔÕÁÌÌÙɂ7ÈÙ .ÏÔ .Ï×ȩȱ  First 
used in 1907, the slogan appeared 
on billboards and packaging.    
 
The same year that the Gold Medal 
brand was introduced, Washburn 
Crosby also introduced the first 
cookbook...Miss Parloa’s New Cook 
Book of 1880. Next came the 
Washburn Crosby Co.’s New Cook 
Book of 1894. That was followed 
by the Gold Medal Cook Book of 
the early 1900’s. Many recipes in 
these cook books were often vague 
about direc-

#ÏÎÔÉÎÕÅÄ ÏÎ ÐÁÇÅ ψ 

!ÂÏÖÅȡ The Washburn Crosby 
mills in 1894. 
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At the turn of the 20th century, the 
effects of the industrial age became 
evident in most household kitchens 
in America. The Pennypacker family 
had added a servant’s wing onto the 
family home in Schwenksville and 
incorporated many of the latest fea-
tures for entertaining. Built-in kitch-
en cabinets graced one wall of the 
spacious kitchen while a sink with 
hot and cold running water sat be-
tween two windows. On another 
wall was a cast iron stove/oven that 
also served double duty as a heater 
for hot water in the home.  
 
.Å× !ÇÅ #ÏÏËÉÎÇ 4ÏÏÌÓ 
The stove had evolved significantly 
from the colonial open hearth cook-
ing. No longer were cooks hanging 
pots from hooks over open flames 
or piling coals beneath and on top of 
pots to cook. The cook stove itself  
demanded new designs for pots and 
pans. Age-old legs and rounded bot-
toms were no longer effective and 
were replaced by flat bottoms that 
could absorb heat by direct contact 
with the heated surface. New cook-
ing tools included saucepans, boil-
ers, kettles, skillets, pancake and 
waffle irons, coffee roasters, toast-
ers and short handled utensils. 
 
#ÏÏË 3ÔÏÖÅ 7ÏÒËÉÎÇÓ 
The workings and maintenance of 
cook stoves were demanding. Be-
tween the firebox and the chimney, 
a series of manual dampers and lev-
ers controlled the air and smoke 
flow, the rate of burning, and conse-
quently the cooking temperatures. 
The fire was lit with all dampers 
open, after which adjustments redi-
rected the heat and smoke to a pas-
sageway surrounding the oven to 
heat it. As the ovens were without 
self-regulating thermostats, over-

heating was prevented by opening 
oven doors temporarily and cutting 
down on the fire’s air flow. To main-
tain temperature, the cook checked 
the relatively small fire-box, testing 
for heat by hand, and stoked it fre-
quently.  
 
4ÅÍÐÅÒÁÔÕÒÅÓ Ǫ  &ÕÅÌÓ 
Cooking temperatures were con-
trolled by the position of the pot on 
the stovetop. The area nearest to the 
firebox was the hottest; the farthest 
corners were the coolest; and at all 
times, the entire stove surface was 
usable! The oven was hottest near 
the wall between the firebox and the 
oven, so cooks used the farthest side 
of the oven and turned the pans reg-
ularly.   
 
7ÏÏÄ ÏÒ #ÏÁÌȩ 
Hardwood were preferred over soft-
wood since it created more heat and 
lasted longer. Coal was preferable to 
wood in that it produced more heat 
for a longer period of time and was 
easier to obtain and handle in urban 
kitchens, but there was always con-
cern about its fumes. 
 
#ÏÏËÉÎÇ 2ÅÖÏÌÕÔÉÏÎ 
Cast iron cook stoves brought about 
a major revolution in many aspects 
of cookery, most notably the technol-
ogy of the kitchen, the cuisine and 
the role of home cooks. The attrac-
tion of the new stoves overcame 
their shortcomings. Cooks benefited 
from waist-high, flexible cooking, 
less bending and lifting, less smoke, 
and no ash in the food. Their ovens 
achieved and maintained desired 
temperatures in far less time, allow-
ing for daily baking, and more flexi-
ble menus.   
 
However, in comparison to hearth 

cooking, they did not roast or bake 
well, were notoriously drafty and fin-
icky, and required arduous cleaning.  

 
&ÁÒ-ÒÅÁÃÈÉÎÇ %ÆÆÅÃÔÓ ÏÎ #ÏÏËÅÒÙ 
Domestic life changed drastically due 
to the cast-iron stove. These stoves 
were excellent for city life and the 
growing cash economy. Women, now 
changing their role from farm produc-
er to city consumer, enjoyed the con-
venience, and used their growing dis-
cretionary time for philanthropic 
community work.  
 
Growing interest in fashionable din-
ing likewise stimulated a far wider 
range of daily cooking and baking. 
Simultaneously, a drop in the cost of 
sugar, flour and spices led to elabo-
rate home baking, candy making, pre-
serving, and canning, and the con-
sumption of snack foods. The devel-
opment of chemical leaveners, well 
adapted to the quickly fired cook 
stove, replaced much yeast baking 
and encouraged new and revised reci-
pes...especially for quick breads and 
iced layer cakes. 
 
4ÏÄÁÙ 
A working cook stove can be seen in 
the Classroom Building at Pennypack-
er Mills. It is here that visitors will see 
for themselves the challenges of cook-
ing on such a stove during our up-
coming program on Tea and Scones, 
scheduled for Saturday, March 10th! 
Remember to register soon as there is 
limited seating! 

Oven  

Levers  



 

tions and ingredient quantities. 
That all changed in the 1920’s as 
Crosby organized his home ser-
vice department with tested rec-
ipes. The efforts of these first 
home economists laid the foun-
dation for the recipe develop-
ment procedures used with to-
day’s Gold Medal recipes.    
                                                                                                                                                                                         
One of the oldest Gold Medal 
Flour recipes that the company 
offered in their early cook books 
was for Ginger Cream cookies. 
These delicate cookies featured a 
combination of molasses plus 
ginger, nutmeg, cinnamon and 
cloves, spices so very popular in 
the early 1900’s. The cookies 
were frosted with vanilla or lem-
on frosting. Enjoy this recipe for 
a taste of the early 20th century! 

 

The Founding of Modern Day Baking continued... 

ß The cook must close the draughts and remove the range 
 top. 
ß She must then brush the ashes and cinders into the grate. 
ß She must then dump the grate and wait for the dust to  
 settle. 
ß She must then again remove the top of the stove and place 
 crumpled newspaper and kindling at the bottom of the 
 grate, open the draughts, and again cover the top. 
ß When the fire had well started, she would cover it with 
 coal or hardwood, adding more as it continued to burn. 
ß The fire would burn all night so as to be ready to be stoked 
 to prepare breakfast in the morning. 
ß Once or twice a week, the fire would be allowed to die out 
 and the stove thoroughly cleaned. 
 
4ÏÔÁÌ ÔÉÍÅ ÉÎ ÏÎÅ ×ÅÅËȡ χ υȾφ ÈÏÕÒÓȟ ÐÌÕÓ ÃÁÒÒÙÉÎÇ ÉÎ φωτ 
ÌÂÓȢ ÏÆ ÃÏÁÌ ÏÒ ×ÏÏÄȟ ÁÎÄ ÃÁÒÒÙÉÎÇ ÏÕÔ φω ÌÂÓȢ ÏÆ ÁÓÈȢ 

,ÅÆÔȡ The Novelty Kitchener brand stove is what was originally in the kitchen  
at Pennypacker Mills.  Although this illustration shows the water pipes on the 
left side and the oven on the right, the one at Pennypacker Mills was reversed.  
Note the horizontal water tank on top. 

 
Ginger Cream Cookies 

 
1/2 cup sugar 
1/3 cup shortening 
1 egg 
1/2 cup light or  
        dark molasses 
1/2 cup water 
 
 

Mix sugar, shortening, egg, molasses and water. Stir in remaining ingredients ex-
cept frosting. Cover and refrigerate at least 1 hour.   
 
Heat oven to 400 degrees. Drop dough by rounded teaspoonfuls about 2 inches 
apart onto an ungreased cookie sheet. Bake until almost no indentation remains 
when touched, about 8 minutes. Immediately remove from cookie sheet. Cool; 
frost with Vanilla Butter Frosting. Makes about 4 dozen cookies. 
 
Vanilla Butter Frosting 
Mix 1/4 cup margarine or butter, softened, and 2 cups powdered sugar. Beat in 
about 1 tablespoon vanilla until smooth and of spreading consistency. 

2 cups Gold Medal Flour 
1 teaspoon ground ginger 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
 

1/2 teaspoon ground nutmeg 
1/2 teaspoon ground cloves 
1/2 teaspoon ground  
        cinnamon 
Vanilla Butter Frosting 



 

Mail registration form & payment to:  
 

0ÅÎÎÙÐÁÃËÅÒ -ÉÌÌÓ  ω (ÁÌÄÅÍÁÎ 2ÏÁÄȟ 3ÃÈ×ÅÎËÓÖÉÌÌÅȟ 0! υύψϋχ  
or call 610-287-9349 for credit card payment . 

Please clip this portion of the registration form and return with your payment. Make checks  
payable to Pennypacker Mills. 
 
______________________________________________ 
Your name       
______________________________________________ 
ress 
______________________________________  
City    
_______________________________________                                           
State                    Zip  Code  
_______________________________________  
Telephone # 
______________________________________  
Email for confirmation    
                        

  
       

 
     

Date:  Saturday, March 10th  Where:  Classroom Building 

Time:  12 to 4 pm Fee: $20 per person 

Join us for an informative, hands -on culinary experience. Learn the art of 
cooking with a wood burning stove, help make old -fashioned recipes, and fi-
nally, enjoy the fruits of your labor with a casual tea and scones. Recipes will 
be provided to each participant.  
 

Why not spend an early spring afternoon enjoying the warmth of the cast iron stove & home-
made treats right from our oven! The workshop will have limited space so sign up today! Ages 
12+ 

 

Date:  Saturday, Feb. 4th  Where:  Classroom Building 

Time:  1 to 3 pm Fee: $5 per child 

Victorians were known for celebrating holidays with parties & crafts. Children have the chance 
to create vintage inspired Valentines too! A great activity for scouts, or friends to do together. 
All materials & instructions are provided along with refreshments. Ages 5+  

Program  Cost Number of  

Participants  

Total  

Victorian  $5 pp _____ $_____ 

Tea & Scones  $20 pp _____ $_____ 

TOTAL    $_____ 



This historic site is blessed with volunteers who have numerous talents. Some give tours, others help develop 

as living historians, help at events, and still others help develop education lessons & work with students. Bottom 
line -  
 

Below is a listing of the volunteers who have helped us from Dec. 1, 2010 to Dec. 1, 2011. Take a moment to note 
the large list and how many hours they all give to the site equal to the number of hours for 1 1/2 full time em-

and creativity in helping us to be one of the most visited historic sites in Montgomery County.  
 

Perhaps you have talents that would enhance this special historic site? Why not give us a call, get involved, 
make friends, and have fun! 

(F) Friends of Pennypacker Mills Board member        (RSVP) of Montgomery County        (UCARES) Greater Philadelphia Cares       (I) Summer Intern 

Name        Total Hours   Name               Total Hours   Name                                 Total Hours 

Assal, Ann  3 0 . 5  

Biggar, Kathy (RSVP)   6 . 2 5 

Biggar, Thomas (RSVP)               1 2 . 2 5 

Brobst, Will   7 . 5  

Burns, Christina (UCARES)    3 . 2 5 

Buser, Mary Ann  1 8 . 0  

Callegari, Matthew   5 . 5  

Callegari, Robert                               8 . 0  

Chadwick, Victoria                   6 . 0  

Coryell, Vivian  3 8 . 5  

Custer, Carol (F) & (RSVP)          3 2 4 . 7 5 

DeLucas, Margaret (F) 2 1 9 . 5 0 

Earley, Richard                            8 0 . 2 5 

Estes, Maggie                            1 4 . 2 5 

Fagley, Donna                            1 9 . 7 5 

Fagley, Ken                               4 . 0  

Flynn, Tara (F)   6 . 2 5 

Gidjunis, Paula  1 5 . 5  

Gosser, Gail  1 6 . 0  

Harris, Gail (UCARES)   5 . 0  

Hicks, Dan   2 . 5  

Hicks, Sandi                               8 . 5  

Hulmes, Edward                            2 1 . 2 5 

Johnson, Kevin (I) 2 8 0 . 0  

Klase, Doris                              2 4 . 5  

Krause, Linda                             1 4 . 7 5 

Kulp, Paul  2 7 . 0  

Mack, Mary Ann                             7 2 . 0  

Maher, Joan                            1 8 . 5  

Malc, Jan                            5 2 . 7 5 

Malc, Stan                            2 7 . 7 5 

Moore, Linda (F)                        6 0 . 0  

Morton, Janet   6 . 7 5 

Ott, Douglas                              7 . 0  

Ott, Lori                                            7 . 0  

Parker, Shawn                              6 . 5  

Pavlik, Susan (I) 2 4 8 . 5  

Pegg, Bonnie                          2 6 . 5  

Pennypacker, Irene           1 4 . 5  

Pennypacker, Larry  5 3 . 0  

Perkins, Hannah 

(UCARES) 

  6 . 5  

Peterman, Mona                            4 . 0  

Previni, John (UCARES)           1 9 . 0  

Previni, Mary (UCARES)  1 9 . 0  

Sargent, Shirley   4 . 5  

Sargent, Thomas   4 . 5  

Schlick, Amanda   1 . 5  

Schlick, Linda              1 . 5  

Schmitt, Joan             6 . 0  

Silva, Maggie  2 6 . 5  

Varisco, Raymond (UCARES)  1 6 . 5  

Varisco, Susan (UCARES)  1 6 . 5  

Waddington, Anna Jane   6 . 5  

Wainwright-Evans,   

Suzanne 

  7 . 0  

Walter, Sheila  3 3 . 7 5 

Wheeler, Merrilynn (F) 4 3 2 . 5 0 

Grand Total                    2                   7 1 0 . 7 5 

We also want to thank all of the Civil 
War reenactors who come to Penny-
packer Mills for their dedication, 
insight, and willingness to share it. 
with our visitors. 

 



  

 

____________________________________________ 

Name 

 

____________________________________________ 

Street Address 

 

____________________________________________ 

City   State            Zip Code 

 

____________________________________________ 

Tel # (land line)   (cell) 

____________________________________________ 

email 
 

For credit card payment over the phone, please call 

610-287-9349. 

#ÕÔ ÈÅÒÅ 

Please return this portion of the registration form with 
your check to: Pennypacker Mills   

5 Haldeman Road, Schwenksville, PA 19473. 

The themes of Easter and Springtime will be explored as children create wonderful 
ornaments and cards to take home and share with loved ones and friends. All ma-
terials and instructions provided along with refreshments. For ages 5+ with a par-
ent accompanying them. This workshop is held in the Classroom Building. 

In this beginner class, learn the basics of tatting while you create a beautiful 
Easter ornament to take home. A great how-to tatting book, needle and 
thread are all provided and refreshments served. Ages 15+. 

Please register me and my family or friends for one of the Easter Workshops.  
Make all checks payable to 0ÅÎÎÙÐÁÃËÅÒ -ÉÌÌÓȢ 

Program  Cost Number of  

Participants  

Total  

Easter Crafts  $5 pp _____ $_____ 

Easter Tatting  $35 pp _____ $_____ 

TOTAL    $_____ 



  

PENNYPACKER MILLS 
5 Haldeman Road 
Schwenksville, PA 19473 
 
Tel: 610-287-9349 
Fax: 610-287-9657 
 
Pennypacker Mills is administered by the  
Montgomery County Department  of Parks & Her-
itage Services 
 
Montgomery County Board of Commissioners 
Joshua D. Shapiro, Chair 
Leslie S. Richards, Vice Chair 
Bruce L. Castor, Jr., Commissioner 

The State Library of Pennsylvania and the Pennsylvania Historical and Museum Com-
mission (PHMC) are now accepting applications for the Pennypacker Fellowship Pro-
gram, which funds collaborative residencies that support up to eight weeks of full-time 
research and study in library, manuscript and artifact collections maintained by the 
State Library, as well as any PHMC facility. 
 

Governor Pennypacker established the State Museum, the State Archives, and numer-
ous other departments in the State government during his term in office.  A passion-
ate collector of antiquities himself, he understood the importance of preserving Penn-

 
 

Residency programs are open to all who are conducting research on Pennsylvania his-
tory, including academic scholars, public sector professionals, independent scholars, 
graduate students, educators, writers, filmmakers, and others. Residencies are sched-
uled between June 1, 2012 and May 30, 2013; stipends are awarded at the rate of $400 
per week. Deadline for applications is January 30, 2012. 
 

For a full description of the residency program and application materials, please go to 
the following website: www.portal.state.pa.us/portal/server.pt/community/

bureau_of_state_library/8811 or the PHMC website: www.phmc.pa.gov or call (717) 
772-3257. 


