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NOTICE 

The Subscriber informs, that he contin-

ues to teach School in Effingham Coun-

ty about 17 miles from Savannah in a 

very healthy situation.  The course of 

instruction will embrace those different 

branches which are usually taught in an 

English Schoolñalso, Trigomemetry, 

Plain and Spheric, with its application to 

Surveying and Navigation, the latter 

will include the method of determining 

the latitude at sea, by two attitudes of 

the Sun, taken before, or 

afternoon, which is highly 

useful to Navigators, when 

by reason of cloudy 

weather, a meridian ob-

servation is impracticable ð terms of 

tuition, 5 and $6 per quarter, Boarding 

very reasonable.  Application to be 

made to Mr. T. R. Patrick near market 

square. 

 JAS.  WATSON.  Savannah. 

Savannah Republican. May 14, 1824.   

 

TO THE EDITORS OF THE GEORGIAN 

Ask your correspondent A. the follow-

ing questions: --  

1.  What is his estimate of the amount of 

cotton, likely to pass through the pro-

jected canal, and what [is its] topogra-

phy? 

2.  What will be the probable expense 

attending the dam across the Ogeechee; 

which like all other rivers in the south-

ern states, is known to be liable to sud-

den and overwhelming freshets? 

3.  What of the canal itself; the embank-

ments, and pavements at the bottom? 

4.  What will the projector propose as a 

remedy for the quick and, that one in-

variably discovers as a substratum to the 

clay? 

5.  As the people of Georgia, have rarely 

experienced liberality from the Legisla-

ture, and as individual means are rather 

limited at the present exigency; how 

does he calculate, and with what to 

commence operations; and if com-

menced, how and with what to continue 

them; the more especially, as such a 

measure would benefit one part of the 

state at the at the expense of another.             

The Georgian.  May 12, 1824. 
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DAVENPORT HOUSE CALE NDAR  

MAY 2014 

Thursday, May 1 at 4:30 p.m. ðTea 

in the Garden 

Friday, May 2 at 4:30 p.m. ð Tea in 

the Garden 

 -  6:15 p.m. ð Madeira program/

motor coach  

Saturday, May 3 at 8 a.m. ð Early 

Birdõs Tour/Isaiah Davenportõs 

Savannah 

Sunday, May 4 from 10 a.m. until 3 

p.m. ð students filming on the 

sidewalk 

Tuesday, May 6 at 4:30 p.m. ð Wall-

paper Discussion/KP 

Wednesday, May 7 at 4 to 6 p.m. ð 

Road Scholars 

PRESERVATION FESTIVAL ð 

May 8 through May 10 (see in-

formation below) 

Thursday, May 8 at 4:30 p.m.  ð 

Tea in the Garden 

 -  6:15 p.m. ð Madeira program/

motor coach 

Friday, May 9 at 4:30 p.m. ð Tea in 

the Garden 

 - 6:15 p.m. ð Madeira program/

motor coach 

Saturday, May 10 at 8 a.m. - Early 

Birdõs Tour/Isaiah Davenportõs 

Savannah 

 -  4 to 7 p.m. ð Garden Rental 

(reception with KP) 

Monday, May 12 at 9:30 to noon ð 

East Broad Elementary 

School /7th graders experience  

 - 5 P.M. ð DANCE REHEARSAL  

Tuesday, May 13 from 5 to 9 p.m. ð 

Downtown Neighborhood Asso-

ciationõs Annual Spring Picnic 

Wednesday, May 14 at 5 p.m. ð 

Road Scholars at the DH 

Thursday, May 15 at 4:30 p.m. ð 

Tea in the Garden 

Friday, May 16 from 3 to 8 p.m. ð 

KP rental 

 -  4:30 p.m. ð Tea in the Gar-

den 

 -  6:15 p.m. ð Madeira program/

motor coach 

Saturday, May 17 at 8 a.m. -  Early 

Birdõs /Isaiah Davenportõs Sa-

vannah 

 - 4 to 7:30 p.m.  - Garden rental 

(ceremony only) 

Sunday, May 18 from 10 to noon ð 

Road Scholar charter with Dancing 

Monday, May 19 at 6:30 p.m. ð  

Orientation/Summer JI program  

Tuesday, May 20 at 1 p.m. - Daven-

port House Committee 

Thursday, May 22 at 8:30 a.m. ð 

DH Endowment Directors 

 - 5 p.m. ð Tea in the Garden 

Friday, May 23 at 5 p.m. ð Tea in 

the Garden 

Saturday, May 24 at 7:30 a.m. - Ear-

ly Birdõs/Isaiah Davenportõs 

Savannah 

 -  4 to 7 p.m. ð Garden Rental 

(ceremony only) 

Sunday, May 25 from 4 to 7 p.m. ð 

Garden Rental (ceremony and 

reception) 



Tuesday, May 27 5:15 p.m. ð Visitor 

Center employee staff meeting 

and DH visit 

Thursday, May 29 at 5 p.m. ð Tea 

in the Garden 

Friday, May 30 at 5 p.m. -  Tea in 

the Garden 

 

SUPPORT HSFõS 

PRESERVATION  FESTIVAL  

EVENTS ð MAY 8 THROUGH  10 

To register www.myHSF.org 

-THURSDAY, MAY 8 AT 6 P.M. ð The 

Economic Impacts of Preservation 

ð lecture, preservation panel discus-

sion and receptionñDonovan D. 

Rypkema, primary speaker with panel-

ists Ben Carter, Developer & Betty 

Wade, City of KnoxvilleñArnold 

Hall, 1810 Bull Street] 

- FRIDAY , MAY 9 10 A.M. UNTIL  

NOON  ð SCAD Adaptive Reuse 

Tour, Departs from the Clarence 

Thomas Center, 439 E. Broad Street 

- FROM 6 TO 9 P.M. ñ Preservation 

Wine Tour  Check-in at The Arm-

strong House, National Historic 

Landmark District 

- SATURDAY , MAY 10 FROM 10 A.M. 

UNTIL  NOON .  HSF Revolving 

Fund Presentation and Trolley 

Tour.  Begin at Kennedy Pharmacy.   

-  FROM 7 TO 10 P.M.  -  Raise the 

Roof Party ð Ships of the Sea Muse-

um, 31 MLK, Jr. Blvd. 

 

 

TOURS BOOKED  IN  MAY: 

Friday, May 1 at 10 a.m. ð 40 p. - 

seniors 

Wednesday, May 7 at 10 a.m. -  44 

p. - seniors 

Monday, May 12 at 3 p.m. ð 54 p. - 

seniors 

Thursday, May 15 at 10 a.m. ð 50 p. 

- seniors 

 

CELEBRATE  GOOD T IMES!  COME  ON !   

ANNUAL  SPRING  GARDEN  PARTY 

and Thank You for All You Do! 

Mark your calen-

dar for Sunday, 

June 1 from 6 to 

8 p.m. to cele-

brate Friends, Vol-

unteers and Staff 

that make the DH 

work throughout 

the year.  Invitations will be in the 

mail in mid-May.  Requests for re-

freshments will be emailed to volun-

teers and DH Committee.  Graduat-

ing seniors will be recognized with 

congratulations.  It wouldnõt be a 

party without you! 

-  Volunteer stats:  Recently we were 

asked to count the number of volun-

teers at the DH.  The following is true 

as of this moment. Note:  A few peo-

ple do double-duty (and even triple-

duty) in volunteer service.  The DH 

has 58 volunteer docents (People who 

have trained to give a tour and have 

given a tour in the past 12 months), 4 

shop volunteers, 6 interns (1 current-

ly), 25 Junior Interpreters, 7 Daven-

port Dancers, 13 DH Committee 

members, 8 DH Endowment Direc-

tors, 10 living history performers, 6 in

-kind service donors, 20 DH Evolu-

tion Committee members.   

 

SHOP  N EWS: 

-  New tea towel:  See the new tea 

towel featuring Savannahõs Waving 

Girl as decoration. 

-  New shipment:  The museum re-

ceived a new shipment of popular five

-finger-vases.  The supplier no longer 

carries the large size solid white vases. 

-  Custom item:  The trivets, magnets 

and coasters are in featuring 

òCorneliaõs 

Wedding 

Chinaó and 

another flo-

ral ceramic 

from the 

early 19th 

century.  

Trivet: $14.95    

Coaster: $4.95    Magnet: $5.50 

-  Staffing: Pamela Eaton has 

trained to be a fill in shop assistant in 

addition to her docent duties. 

-  Intern: Laquita Levine from Sa-

vannah Technical College assisted in 

the shop and learned front-line proce-

dures as part of her studies in Hotel 

Management.   

 

DOCENT  N EWS:   

- Bonnie Buckner completed her 

evaluation tour and is now on the 

schedule!  That makes five new do-

cents from the February Docent 

Training Class.  Outstanding! 

-The staff is thrilled with the support 

volunteer docents have given this 

spring.  This is particularly true of the 

newly trained docents who have 

jumped in and assisted during this 

busy time.  Thank you! 

 

JUNIOR  INTEPRETERS : 

- Orientation:  On Monday, May 19 

there will be an orientation session for 

the summer JI program.  Veteran JIs 

are asked to attend to explain the pro-

gram to their peers. 

- Monthly meeting: There will not 

be a JI meeting in May. Hopefully JIs 

will attend (and help with) the Annual 

Garden Party on Sunday, June 1.  

Graduating seniors will be recognized 

at that time (including college gradu-

ates!) 

 

 

 



- For the past two JI meetings, the 

DH has utilized its Coastal Museums 

Association passes for its JIs to visit 

the Telfairõs Jepson Center to see ex-

hibitions including òSlavery and Free-

man in Savannah,ó the Robert Henri 

exhibition and the Marilyn Monroe 

exhibition.  All were delighted the 

Jepson was open on Thursday eve-

nings allowing our communityõs youth 

to have a terrific experience. 

-Davenport House Community 

Service Scholarship:   

Since 2011 the DH has recog-

nized a graduating senior whose ser-

vice puts the museum in its best light.  

The 2014 DH Community Service 

Scholarship will be awarded to Savan-

nah Arts Academyõs Liana Mosley, 

daughter of Carol Mosley.  Liana has 

been a member of the DH family for 

two and a half years, is an active JI as 

well as a staff docent.  She participat-

ed in the Museumõs October living 

history program ð Dreadful Pesti-

lence:  Savannahõs Yellow Fever 

Epidemic of 1820 - as a singer and 

performer.  For three years she has 

volunteered for Holiday Evening 

Tours by Candlelight the week be-

tween Christmas and New Yearõs.  

She has helped as a volunteer with 

SuperMuseumSunday and as a do-

cent during the Savannah Tour of 

Homes and Gardens.  In fact, she 

has participated in every opportunity 

presented to her that her schedule 

allows. 

Of impact has been her recruit-

ment of fellow Savannah Arts Acade-

my students to the JI program.  

Through her encouragement four 

classmates participated in the summer 

2013 JI program.  She mentors her 

classmates and younger JIs.  She at-

tends monthly meetings and is eager 

to be involved in Museum activities.  

She is excited with new research and 

initiatives. 

At SAA she is ranked fifth in her 

class and is a member of the Beta 

Club, National English Honor Society 

and National Spanish Honor Society.  

She is a senior leader in the Seniors 

Offering Freshman Aid and Vice 

President of the Tri-M Music Honor 

Society.  She is an athlete, having been 

on SAAõs cross country team and soc-

cer team.   She volunteers with the 

Sampaguita Dance Troop and is a 

senior advisor with St. Frances 

Cabrini Youth.  Most impressive is 

her musical talent.  She is a singer 

with the SAA vocal group òSkylarksó, 

she fronts the SAAõs Skylite Jazz Band 

and is vocal director for SAA Show 

Band, òEclipse.ó  She is a choir mem-

ber of St. 

John the 

Baptist 

Cathedral 

Choir and 

a cantor 

for St. 

Frances 

Cabrini 

Catholic 

Church.   

Liana is weighing her college op-

tions. 

  

EDUCATION :   

The sixth of Freeman Tildenõs Princi-

ples of Interpretation (Did you 

know there was such a thing!) is  - 

Interpretation addressed to chil-

dren (say, up to the age of twelve) 

should not be a dilution of the 

presentation to adults, but should 

follow a fundamentally different 

approach.  To be at its best it will 

require a separate program).  Rec-

ognizing this principle the DH will 

offer something fundamentally differ-

ent on May 12 for seventh graders 

from East Broad Street Elementary.  

For the second year Mrs. Donna 

Jones will bring her students from 

our neighborhood school to visit.   

Along with visiting the house, stu-

dents will execute several activities in 

learning how different life was òback 

thenó including writing with a quill 

pen, make envelopes 

and seal them with 

wax, discuss fashions, 

using a map to identi-

fy the DH/Columbia 

Square/East Broad Street; etc.  Infor-

mation processing skills which will be 

utilized in the visit:  compare similari-

ties and differences; organize items 

chronologically; Identify and use pri-

mary and secondary sources; interpret 

a timeline; analyze artifacts; draw con-

clusions and make generalizations; 

translate dates into centuries; deter-

mine adequacy and/or relevancy of 

information.  Program volunteers:  

John Leonti, Brooke Wilford, Wil-

liam Hansil, Linda Meyer and Bon-

nie Buckner.  

 

SCHEDULE  OF PROGRAMS 

AASU/ROAD SCHOLARS visits and 

docents:   

Wednesday, May 7 - Linda Garner/

Katherine Owens 

Wednesday, May 14 - Linda Garner/

Katherine Owens 

TEA IN  THE  GARDEN  performers:  

Thursday, May 1 at 4:30 ð Jan Vach, 

Brooke Wilford;  MLJ (Martha Louisiana Johnson) 

-  Sage Hooten,  Mary -  Catie Morris 

Museum hopping JIs in the spring 

 

 



Friday, May 2 at 4:30 ð Jan Vach, Brooke 

Wilford ; MLJ (Martha Louisiana Johnson) -   Kate 

Bosen,  Mary - none 

Thursday, May 8 at 4:30  ð Jan Vach, 

Brooke Wilford; MLJ (Martha Louisiana Johnson) 

-   Sage Hooten,  Mary -  Catie Morris 

Friday, May 9 at 4:30 ð Jan Vach, Brooke 

Wilford; MLJ (Martha Louisiana Johnson) -   Kate 

Bosen, Mary - Catie Morris 

Thursday, May 15 at 4:30  ð Jan Vach, 

Brooke Wilford; MLJ (Martha Louisiana Johnson) 

-   Kate Bosen,  Mary ð Catie Morris 

Friday, May 16 at 4:30 ð Jan Vach, Brooke 

Wilford; MLJ (Martha Louisiana Johnson) -   Sage 

Hooten,  Mary -  Catie Morris 

Thursday, May 22 at 5 p.m. ð Jan Vach, 

Brooke Wilford; MLJ (Martha Louisiana Johnson) 

-   Kate Bosen,  Mary ð Catie Morris 

Friday, May 23 at 5 p.m. ð Jan Vach, 

Brooke Wilford; MLJ (Martha Louisiana Johnson) 

-   Sage Hooten,  Mary ð Catie Morris 

Thursday, May 29 at 5 p.m.  ð Jan, 

Brooke may not be available (maybe); 

MLJ (Martha Louisiana Johnson) -   Kate Bosen,  

Mary ð Catie Morris  

Friday, May 30 at 5 p.m. ð Jan Vach, 

Brooke Wilford MLJ (Martha Louisiana Johnson) -   

Kate Bosen,  Mary - Catie Morris  

BAKERS FOR TEA IN  THE  GARDEN   

Thursday, May 1 ðJudy Howell 

Friday, May 2 - De Gassman 

Thursday, May 8 - Claudette Engvall 

Friday, May 9ð De Gassman 

Thursday, May 15 ð Gayle Mongrandi    

Friday, May 16 ð Helen Linskey 

Thursday, May 22 - OPEN 

Thursday, May 29  - OPEN 

Friday, May 30  - OPEN 

 

MADEIRA  WORKERS: 

Friday, May 2 (6:15) - Docents:  Katherine 

Owens, Don Star, Roger Smith 

Thursday, May 8 (6:15) - Docents: Linda 

Garner, John Sorel 

Friday, May 9 (6:15) - Docents:  Katherine 

Owens, Linda Garner ð need 2 more 

Friday, May 16 (6:15) - Docents; Katherine 

Owens, Abby Schreiber 

 

APRIL  DH F RIENDS  DONATIONS : 

Rich and Tina Coyle 

Shirley Diller 

Dulany Industries 

Ann and Jerry Hanley 

Kathy Horn 

Jeff and Leeaan Kole 

Aaron and Dayle Levy 

Minis & Company 

Carolyn and Richard Orchid 

Barbara Paull in honor of Ann Koontz 

Audrey D. Platt in memory of Dick 

Platt 

Marjorie M. Simpson in memory of 

Ethelyn Nightingale McKinnon 

Charles C. Taylor 

Polly and John Tucker 

Mr. and Mrs. Philip Turek 

Jan Vach 

Ardis Wood 

 

WORTH  MENTIONING : 

-  Easter:  The DH was open on Easter 

Sunday.  Eighty-seven visitors took 

tours that day.  Thank yous to  Usha 

Rahn, Raleigh Marcell and especially 

Adrienne Williams.  The DH would not 

have been open if Adrienne hadnõt been 

the willing shop staff! 

 

DOCENT  SPOTLIGHT : 

KATHERINE OWENS 

DH:   How did you come 

to be associated with the 

Davenport House? 

Katherine:  I first became acquainted 

with the Davenport House through 

Grayline Tour Company.  I was a òStep-

On Guideó with them.  We would take 

groups into the Davenport House for 

touring. 

DH:   What do you do outside of the 

DH?  (student, professional, hobbies, 

other organizations) 

Katherine:  I have many outside inter-

ests:   

a. My Home and my husband   

b. Gardening   

c. Traveling.  Bicycle tours are my 

favorites   

d. My son, his family, and 3 adorable 

grandchildren  

e. I am involved in the Savannah Wid-

ows Society, Garden Club of Savan-

nah, and I sing in my Church Choir. 

DH:   What is your favorite thing about 

the Davenport House?  

Katherine:  I have many favorites re-

garding the Davenport House: 

a. The preservation movement  

b. Creative Programs offered through-

out the year. 

c. The lifestyle of the people in that 

era. 

DH:   Whatõs the most unusual thing 

that has ever happened to you at the 

DH? 

Katherine:  I am still waiting for the 

most unusual thing at the DH. 

DH:  How long have you been in Sa-

vannah?   

Katherine:  I have lived in Savannah 

for the past 28 years. I was born and 

raised in Baton Rouge, LA. 

DH:   If you have lived somewhere else, 

what did you like or dislike about it? 

Katherine:  I witnessed the destruction 

of many buildings in Baton Rouge that 

had great historical and architectural 

value; so sad. L  On the positive side is 

the wonderful French heritage, architec-

ture and food.   

DH:   What is your favorite thing to do 

in Savannah? 

Katherine:  I love walking through the 

beautiful squares and watching the peo-

ple. 

DH:   What are your plans for your fu-

ture? 

Katherine:  I am in my sixth decade 

now.  I take 

one day at a 

time and 

embrace 

each day 

with awe.  

Like the Ca-

juns in Loui-

siana say; òLaissez Les Bon Temps Rou-

lezó  (Let the good times roll). 

 

 



A VISIT  TO A FARM 

H OUSE; OR AN  INTRODUC-

TION  TO VARIOUS SUB-

JECTS CONNECTED  WITH  

RURAL ECONOMY . 
By S. W. Author of òA Visit to London.ó  

Seventh Edition. Revised and Corrected  

by T. H.; London:  William Darton, 58, 

Holborn Hill .  And to be had of all 

Booksellers.  1820 (Entered at Stationersõ 

Hall). 

 

Preface 

This little Work was undertaken to 

excite the attention of those children 

who live in the country, to the various 

object by which they are surrounded; 

and to furnish those residing in the 

metropolis and other large cities, with 

some information relative to rural 

economy, which their situation pre-

vents them acquiring by personal ob-

servation. 

The author acknowledges that she is 

totally incompetent deeply to discuss 

the phenomena of nature, or the sci-

ence of agriculture; she should indeed 

think it inconsistent to introduce sci-

entific research into a Work of this 

kind.  But a slight investigation of the 

simple arts by which the nourishment 

of man is effected, or of some of 

those wonders of creative power 

which daily present themselves to 

view, cannot, in her opinion, be 

deemed an improper exercise even at 

an early age. 

Visits to A Farm House 

Chapter I. 

Cows. 

òWhat a delightful morning!ó ex-

claimed little Arthur Benson on open-

ing his eyes, and seeing the sun shine 

bright in his room; òCharles, Charles,ó 

continued 

he, turning 

to his broth-

er, who was 

still asleep, 

òlet us get 

up directly, 

and we shall 

have time 

for a little 

walk before 

grandpapa 

and grand-

mamma 

come down stairs.ó  Charles obeyed 

the summons, and they were soon 

dressed. They then went into the gar-

den, and from the garden into the 

field adjoining; both highly pleased 

with all they saw, for they had never 

slept out of London before, and the 

country was quite a new scene for 

them.  òSee,ó said Charles, òhow all 

the cows are gathered together by that 

gate; and here comes a man they call 

old Ralph with a pail on his arm.  

Pray, Ralph, what do the cows want 

there?ó  òThey want to be milked,ó 

said Ralph, òand through that gate is 

the way to the farm yard.ó òAre you 

going to milk them, and may we come 

with you?ó inquired Arthur. 

Leave being given, they tripped along 

by the side of the good old servant; 

but both stood at some distance be-

hind when they came near the cows, 

as they felt rather afraid of going close 

to such large animals.  òWhy, now, 

masters, what is there to be afraid of?ó 

said Ralph, who found they had left 

off talking and suddenly shrunk back.  

òThe cow will not hurt you, if you do 

not hurt them.ó  òDonõt they some-

times toss people with their great 

horns?ó asked Charles.  òHere and 

there you may meet with a vicious 

one,ó replied the man, òbut in com-

mon they are very gentle.ó 

Arthur.  I remember my papa told me 

never to run in the way of the cows 

that we meet in London streets. 

Ralph.  Aye, that is a very different 

thing.  The poor cattle are not used to 

being there, so sometimes they may be 

frightened; and then, the butchers are 

often cruel, and will beat and drive 

them about, as I have heard, so that 

for what I know it may be best to 

keep out of their way; but here there is 

nothing of the sort.  I do not ill use 

them, and they are always quiet with 

me. 

The little Bensons then recovered 

their fears, and wanted to milk the 

cows themselves.  The trial was made, 

and they were surprised to find that 

they were not able to do it as well as 

Ralph.  Had they been older, they 

would have known that there are 

many things which are easy to those 

who are accustomed to do them, that 

one who had never tried would find 

difficult.   

òPray, Ralph,ó asked Arthur, òwhy has 

the young calf that thing full of spikes 

round his mouth?  See, he wants to 

suck the black cow, and she will not 

let him.  Cannot you take it off?ó 

òOh no, master Arthur, it is time the 

calf should be weaned.  He is old 

enough now to eat grass, and we want 

the milk for the diary; so we put the 

spikes on him, and because of them, 

as they would hurt her,  the mother 

will not let him suck any more.ó 

òIs he to be killed?ó inquired Charles. 

òNot at present,ó replied the old man.  

òMaster means to keep him to draw in 

the team.ó 

òTo draw in the team!ó said Charles 

with some surprise. 

òYes,ó returned Ralph; òwe have al-

ways a team of oxen.  You may see 

 



them ploughing in that field yonder; 

just there,ó continued he, pointing 

with his finger, òbeyond the holly 

hedge.ó 

òI see them; I see them,ó said Ar-

thur.  òPoor creatures!  How slow 

they go!  Are not they tired, Ralph?ó 

òNo, sir,ó replied Ralph, òthey do 

not move so quick as horses; but 

they are vastly stronger.  And 

though it is not always quite so easy 

to manage them, yet on the whole 

they answer very well.ó 

Ralph had now finished milking: 

and taking the little boys into the 

stable, he showed them a baby calf, 

as he called it, that was to be sold to 

the butcher the next day. 

òO you pretty little thing!ó said Ar-

thur.  òOnly look, Charles, at these 

spots on its back.   I should like to 

have it for my own.  Why must it be 

killed, pray?ó 

Ralph. To serve us for food, master 

Arthur.  If we were to suffer all the 

cattle to live,  they would eat all the 

grass and corn that we could grow; 

and then we should be starved, and 

you would not like that. 

Arthur.  No, I donõt want to starve; 

only I do not like to have things 

killed. 

At this moment Mr. Mansfield 

came into the stable. 

òWe were talking about this poor 

calf, grandpapa,ó said Charles.  

òRalph says it is to be killed tomor-

row to make veal. I am sorry for it; 

it has such a pretty coat!ó 

òIt cannot be helped, my dear,ó 

replied his grandfather.  òBut when 

it is dead, do you know what will be 

done with its pretty coat?ó  The 

boys answering they did not, òIt will 

be sold,ó said he, òto the tanner, 

who dresses the skins of cattle, or 

hides  as they are called; and when 

it is properly prepared, it makes that 

beautiful, smooth kind of leather, 

that the large books you were look-

ing at last night were bound with.  

It is often prepared to write upon, 

and is then called vellum.  The skins 

of oxen and cows makes a thick 

coarse leather such as the soles of 

our boots and shoes.ó   

òAnd what becomes of the hairs?ó 

asked Charles. 

òAfter the hide has been soaked for 

a long time,ó replied Mr. Mansfield, 

òit comes off easily, and is put into 

that kind of mortar which is used to 

plaster walls, in order to keep them 

from crumbling and falling away.  

Did you never see in a white wall 

broken down in part, a heap of 

short hairs, and here and there per-

haps a little loose piece of mortar 

hanging to them?ó 

Arthur said he had, but he did not 

know it was cow-hair; and added, 

he could not have thought it could 

have been of any use. 

òEvery thing is of use, may dear,ó 

said Mr. Mansfield.  òI doubt if you 

can name a part of the cow that will 

not turn to some account.ó 

òWhat of the hoofs, grandpapa?ó 

said Charles. 

òYes, Charles,ó returning Mr. 

Mansfield. òThe hoofs and the par-

ing of the skin, by being boiling 

down to a strong jelly, make the 

glue which carpenters use to join 

things together.ó 

Arthur.  The hornsñOh, I know 

what is done with the horns.  I have 

seen horn lanterns, and I have got a 

little box at home that mamma says 

is made of horn. 

Mr. Mansfield.  Very well, Arthur.  

And you may have seen boxes, and 

knife-handles, and combs, and 

many other things, made of bones 

of the ox. Even the dung is of some 

use. 

It is a good manure for land; it is 

used in the process for bleaching 

linen; and poor women pick it up 

when it is dry, and make fires of it, 

to save coals. 

Chapter II. 

The Diary. 

Mrs. Manfield, hearing how much 

her grandsons had been pleased 

with the cows, after breakfast took 

them into the diary, to show them 

what was done with the dairy, the 

show them what was done with 

milk which those useful animals 

give in such quantities.  The diary 

was a little room with a brick floor, 

facing the north, and kept very 

cool, by means of a latticed window 

that let in fresh air.  It was neces-

sary that it should be built in that 

way, because heat soon turns milk 

sour.  Round the room were fixed a 

sort of trays lined with lead, which 

then were all filled with milk. 

òGrandmamma, what is to be done 

with this milk?ó inquired Arthur. 

òIt is set for cream,ó answered Mrs. 

Mansfield; òand the cream will be 

made into butter.ó 

Charles.  How is butter made, pray? 

Grandmamma.  Come here, and I will 

show you.  The milk is poured into 

these trays, which are not deep, but 

broad, so as to cover a large space.  

When it has stood some time, the 

cream or greasy part, which at first 

is mixed with the milk, rises to the 

top in the manner you now see.  



Then it is 

skimmed 

off with 

this ladle, 

and put 

into a pan 

by itself.  

This is 

done twice 

a-day; and 

when there 

is cream 

enough, it 

is churned 

into butter. 

Charles.  Is there any churn here, 

grandmamma?  Sister Kate has got a 

plaything churn, but I never saw one 

fit for real use. 

Mrs. Mansfield pointed to a large bar-

rel fixed on a stand, with a winch han-

dle to turn it, and told him that was 

the churn.  Charles was surprised, and 

said it was not at all like his sisterõs. 

Grandmamma. Perhaps not.  Some-

times they are made like a pail, with a 

long stick to pull up and down; but 

these I have give less trouble, and, I 

believe, are now common. 

Arthur.  Well, grandmamma, how is 

this used? 

Grandmamma.  The cream is put in 

through that little square door, which 

is then shut quite close; and when the 

churn has been turned a good while, it 

is changed into butter. 

Charles.  So then butter is nothing but 

cream shaken about? I should like to 

see it made. 

Grandmamma.  You cannot see it now, 

my dear, because Rose churned yes-

terday.  But I will give you a little 

cream in a phial: and you may shake it 

till you make it into butter. 

Arthur.  Oh, can we make it so?  I 

should like it very much indeed, if you 

please, maõam. 

Mrs. Mansfield fetched a phial, and 

the two boys amused themselves a 

long time with their experiment.  But 

they found that with all their pains 

they could not turn the whole into 

butter; their grandmamma told them 

there was always some waste; that it 

was called buttermilk, and given to the 

pigs. 

Arthur and Charles, quite proud of 

their success, went to look for Rose, 

that they might tell her they could 

make butter as well as she.  They 

found in her in the diary, where their 

attention was drawn to a new circum-

stance. Rose was standing before a 

large tub, full of a white substance 

rather thicker than jelly, which she 

was very diligently employed in break-

ing. 

They forgot the butter they had in-

tended to boast of, and both began to 

ask a variety of questions, which she 

answered with great good humour. 

Both of the Boys.  What is that for?  

What are you going now, Rose? 

Rose.  Making cheese. 

Charles.  Making cheese?  Well since I 

have been at my grandpapaõs I have 

seen things I never saw before. 

Arthur.  But how do you make it, 

Rose?  What have you got there? 

Rose.  Curd. 

Arthur.  What is curd? 

Rose.  It is made from milk, master 

Arthur.  When the cream is taken off, 

we take the milk and mix it with ren-

net, and then ð 

Arthur.  Rennet!  What is that? 

Rose.  A sour juice that is made by 

boiling a part of the inside of a calf.  

We put a little rennet to the milk, 

which makes it part into curds and 

whey.  This thick white part is the 

curd, and the thin watery part is called 

whey. 

Arthur.  Is that the whey people take 

for a cold? 

Rose.  No.  That kind of whey is made 

with wine instead of rennet; but the 

curd parts just in the same manner as 

this. 

Charles. I will ask our Sally to let me 

look at it the next time she makes 

whey.  But why do you break it? 

Rose.  That there may be no lumps.  

Wait a little, if you please, and you 

shall see how I go on. 

She then took a large bag made of 

coarse cloth, into which she put all the 

curd, and pressed it with  heavy 

weights in order to squeeze out as 

much of the whey as she could.  This 

done, she turned it out of the bag into 

a vat which has holes like a cullender 

[sic], and, leaving it to drain, then told 

them the cheese was finished. 

òI did not know,ó said Charles, òit 

was so easy to make cheese.  But what 

is the rind, pray?ó 

òTis the same as the rest,ó replied 

Rose; òonly, being left to the air, it 

grows hard in time.ó  Then leading 

them into another room, she showed 

them a great number of cheeses; some 

were still soft, having been lately 

made; others, that had longer kept, 

were grown quite hard. 

òWhat is the whey good for?ó asked 

Charles, as they came back through 

the dairy. 

òWe give it to the pigs,ó said Rose. 

 


