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Step Saving, Work Reducing Cabinets:
What else, but the Hoosier!
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Hoosier continued...
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Cooking on a Cast-Iron Stove
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The Founding of Modern Day Baking continued...
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Vietorian Valgntings for Rids Workshop

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+

v

Tea & Scongs in a Victorian Ritechen

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+

Please clip this portion of the registration form and return with your payment. Make checks
payable to Pennypacker Mills.

v Program Cost Number of | Total
our name
Participants

[[ESS

Victorian $5 pp $
City
state Zip Code Tea & Scones  |$20 pp $
Telephone #

TOTAL $
Email for confirmation

Mai | registration form & payment t o:
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Penmypacker Mills' Volunteers for 2011

This historic site is blessed with volunteers who have numerous talents. Some give tours, others help develop
crafts for kids, some plant & maintain the children’s garden, some work with the collections, do demonstrations

as living historians, help at events, and still others help develop education lessons & work with students. Bottom
line - we couldn’t do what we do without all these wonderful volunteers!

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 siteequal to the number of hours for 1 1/2 full time em-
plovees! It's amazing and gratifying to know that they care so much. The entire staff appreciates their dedication

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!

Name Total Hours Name Total Hours Name Total Hours
Assal, Ann 30.5 4 Hulmes, Edward 2 1. 2 54 Previni, Mary(UCARES) 19.0
Biggar, Kathy(RsvP) 6. 25 | Johnson, Kevin) 280. 0 | Sargent, Shirley 4.5
Biggar, ThomagrsvP) 12.25 | Klase, Doris 24 .5 | Sargent, Thomas 4.5
Brobst, Wil 7.5 Krause, Linda 14 . 75| Schlick, Amanda 1.5
Burns, Christina(UCARES) 3. 25 | Kulp, Paul 27 .0 | Schlick, Linda 1.5
Buser, Mary Ann 18.0 Mack, Mary Ann 72 .0 | Schmitt, Joan 6.0
Callegari, Matthew 5.5 Maher, Joan 18 .5 | Silva, Maggie 26.5
Callegari, Robert 8.0 Malc, Jan 52 . 75| Varisco, RaymondJCARES) 16 . 5
Chadwick, Victoria 6.0 Malc, Stan 27 . 75| Varisco, Susa(UCARES) 16.5
Coryell, Vivian 38.5 Moore, LindaF) 60 . 0 | Waddington, Anna Jane 6.5
Custer, CarolF)&(RSVP) 324 . 75 | Morton, Janet 6 . 7 5| Wainwright-Evans, 7.0
Delucas, Margargr) 219.50 Ott, Douglas 7.0 Suzanne
Earley, Richard 80.25 | o, Lori 7.0 | Walter, Sheila 33.75
Estes, Maggie 14.25 | parker, Shawn 6.5 | Wheeler, MerrilynnF) 432.50
Fagley, Donna 19. 75 | Pavlik, Susani) 248 .5 | Grand Total 2710.75
Fagley, Ken 4.0 Pegg, Bonnie 26.5
Flynn, Tara(F) 6. 25 | Pennypacker, Irene 14.5
Gidjunis, Paula 15 .5 Pennypacker, Larry 530 We also want to thank all of the Civil
War reenactors who come to Penny-
Gosser, Gall 16.0 Perkins, Hannah 6.5 packer Mills for their dedication,
Harris, Gail(UCARES) 5.0 (UCARES) insight, and willingness to share it.
Hicks, Dan _— Peterman, Mona 4 0 with our visitors.
Hicks, Sandi 8. 5 J' Previni, John(UCARES) 19.0 ¢

(F) Friends of Pennypacker Mills Board member (RSVP) of Montgomery County (UCARES) Greater Philadelphia(@&eammer Intern
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Easter Programs for Everyomne!

Easter Crafts
for Kids Workshop
Sun.,March 25 1to 3 pm

Fee: $5 per child

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.

Easter Tatting Workshop

Sat.,March 31 10 am to 1 pm
Fee: $35 per person

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

<« #00 EAOA >
Pl ease register me and my family or friends |for
Make all «cheoAkisl (pEaAAbbAG -tbl 1 08
A
Program Cost Number of |Total
Name Participants
Easter Crafts |$5 pp $
Street Address
Easter Tatting |$35 pp $
City State Zip Code
TOTAL $
Tel # (land line) (cell)
email - Pl ease return this portion| of
- your check to: Pennypacker
For credit card payment over the phone, please call ;
610-287-9340. ! 5 Hal deman Road, Schwenkisvill

t

[
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Tel :-2892849
Fax:-28-657

Pennypacker Mills is admini
Mont gomery County Departmen

itage Services

Mont gomery County Board of
Joshua D. Shapiro, Chair
Leslie S. Richards, Vice
Bruce L. Castor, Jr., Commi
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P@mmylpmdk@r Fellowship Program for 2012-2013 Anmounced

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 ofifaé
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-
sylvania’s history and unique antiquities for future generations. This Fellowship pro-

gram, named in his honor reflects the State’s continued support of these endeavors.

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, flmmakers, 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 of7dal)
772-3257.




