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COMING EVENTS
Saturday November 19, 2005-1:30 p.m.-Goulbourn Museum
Katherine Cayer, from the Odawa Native Friendship Centre, will be presenting an oral history of the
native peoples of this area. Her talk will be based on documented overviews and the traditional
history handed down from her grandmother. Katherine, an Algonquin and member of the Kitigan
Zibi reserve in Maniwaki, will be focusing on the ceremonies, rituals and lifestyles of these people.
Saturday December 17, 2005-G.T.H.S. Christmas Get Together - 1:30 p.m. Goulbourn Museum
Members of the G.T.H.S. are invited to join their fellow members for a Social gathering to celebrate the
holiday season. Anyone attending is asked to bring a small plate of goodies and an anonymous (non-
gender specific) Christmas wrapped gift worth $2 to $3.
Saturday January 14, 2006-G.T.H.S. Dinner and AGM- Noon to 3 p.m.-Munster United Church
Members of the G.T.H.S are invited to the annual AGM dinner and meeting. Further information to
come.
NOTE: If you have not been receiving the mass email on program committee events and wish to
receive it. Please email Peter Holmes at petcan(@ca.inter.net

/ The Goulbourn Township Historical Society and Museum \
is pleased to have for sale,

THE GOULBOURN HERITAGE CALENPAR 2006

Our calendar s ayadlable at: The Gowdlbourn Mugewmm
Cost: t10.00
k Yow can algo- haye i mailed oud AdA an extra $2.00 /
MUSEUM HOURS

The Goulbourn Museum is now on its Winter Hours of operation and is open
Tuesday to Friday, 12:30 p.m. to 3:30 p.m.
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WITH SYMPATHY
1t is with sadness that we mention the passing of two of our G.T.H.S. members...
Bruce Crowther and A. Barry Roberts.

LOOKING BACK

Genealogy
The Scope of the Research
Carol Morrow
Reprinted from the Pioneer Times, with thanks to the author and the Cloyne and District Historical Society.

When researching your family tree, do you include only information that relates to your
direct line? Or, do you include relatives of people that married into your line as well? The answer is
a personal decision every genealogist must make depending on purpose. If you are doing strictly a
kinship report or tracing your ancestors backward to the founding father, then all you need is the
direct line, entering limited information on their siblings. Some family historians collect everything
they can — and there are reasons for it.

Researching the siblings and cousins of your line is called lateral genealogy, going in a
sideways direction, instead of the normal up and down movement. Remember, adding individuals is
easier than getting rid of them (isn’t that the truth). My advice is to keep two databases, one for your
immediate family, and another one to collect extraneous information that is connected loosely or
distantly, in some way to the main line you are trying to build upon. This way you will not be
overwhelmed by one main database that grows exponentially beyond your control. You can always
access it to extract information, which may turn out to be useful to your direct line.

You never know when you will come up against a brick wall in your own line. The large
mass of information you collected on remote relations may provide some clue to break through that
brick wall. Just recently we have discovered a whole new branch of our family. We knew that our
gr-gr-grandfather William had an older sister Caroline. By shifting over to her, we recently
discovered she had married twice and have been able to follow her daughter’s line down to the
present and we are in communication with living descendants. We can hardly wait to meet them.
Lateral research then can act as a catalyst to bring new life to your family tree.

Another reason for pursuing lateral lines is to contact their living descendants who may have
family histories or photos, which mention or involve your own people. There is nothing like an old
photo to bring your ancestor to life. You can read when he was born, died, where he lived, and
married so-and-so, but once you see that face then you know him, you feel a connection with him.
In my Family Tree I jump shifted to my grandfather’s uncle, and found a descendant in that line
who sent me photos of my gr-gr-grandparent. Never underestimate the value of being a chronic
genealogy name collector.

You should not restrict your research to tracking down names, birth dates and marriages.
When my name searching reaches a dry spell, I use the Internet to learn some history about the life
and times of my ancestors, conditions they may have endured on their travels, and some settlement
history of wherever they located. In researching the settlement of Fort St. John, BC, I was able to
locate the cemetery where my grandfather was buried. Although it was in an old pioneer cemetery
there and the wooden crosses are now gone, a volunteer from the community sent me a wonderful
newspaper article in which an old-timer in an interview remembered several early names buried
there, including my mother’s father. This small scrap of information gleaned from a historical study
of a northern community thousands of miles away, brought the life and death of this man I never
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knew full circle — birth, marriage, death, burial. Check out ‘Random Acts of Genealogical
Kindness:[http://www.raogk.org/index.html]. Could these people be of help to you? I have received
many pieces of information including obituaries from these generous strangers.

In lateral research, the mass of people you collected will likely no longer be important after
you solved your brick wall. If you dabble in genealogy, sticking to your direct line is probably the
route you should follow. If you think someday to write a genealogical history of an area or family
with many connections, then you should not restrict the scope of investigation.

WANTED........... VOLUNTEERS
Beginning January 2006, the Program Committee will require new members. If you are interested in
assisting in the new programs, please call Robin at 836-7931.

ADD A SMILE TO YOUR DAY
Can you guess which of the following are true and which are false?

. Apples, not caffeine, are more efficient at waking you up in the morning.

. Alfred Hitchcock didn't have a belly button.

. A pack-a-day smoker will lose approximately 2 teeth every 10 years.

. People do not get sick from cold weather; it's from being indoors a lot more.

. When you sneeze, all bodily functions stop, even your heart!

. Only 7 per cent of the population are lefties.

. Forty people are sent to the hospital for dog bites every minute.

. Babies are born without kneecaps. They don't appear until they are 2-6 years old.

. The average person over 50 will have spent 5 years waiting in lines.

10. The toothbrush was invented in 1498.

11. The average housefly lives for one month.

12. 40,000 Americans are injured by toilets each year.

13. A coat hanger is 44 inches long when straightened.

14. The average computer user blinks 7 times a minute.

15. Your feet are bigger in the afternoon than any other time of day.

16. Most of us have eaten a spider in our sleep.

17. The REAL reason ostriches stick their head in the sand is to search for water.

18. The only two animals that can see behind themselves without turning their heads are the
rabbit and the parrot.

19. John Travolta turned down the starring roles in "An Officer and a Gentleman" and "Tootsie."
20. Michael Jackson owns the rights to the South Carolina State Anthem.

21. In most television commercials advertising milk, a mixture of white paint and a little thinner
is used in place of the milk.

22. Prince Charles and Prince William NEVER travel on the same airplane, just in case there is a
crash.

23. The first Harley Davidson motorcycle built in 1903 used a tomato can for a carburetor.

24. Most hospitals make money by selling the umbilical cords cut from women who give birth.
They are used in vein transplant surgery.

25. Humphrey Bogart was related to Princess Diana. They were 7th cousins.

26. If coloring weren't added to Coca-Cola, it would be green.

O 0 31N U = WIN—

Answers below...




They are all TRUE.... Now go back and think about #16!!!

THOUGHT TO PONDER

Autumn is the mellower season, and what we lose in flowers, we more than gain in fruits.
Samuel Butler

A BIT OF HISTORY

Buttermaking

From the Book: THE PIONEER COOK
A Historical View of Canadian Prairie Food by B. Barss (1931)

Buttermaking was a serious task as illustrated by the lengthy directions printed in magazines and
journals of the day. The directions here were given in the Farmer’s Advocate and Home Journal,
Winnipeg, April 12, 1916.

ESSENTIALS IN BUTTERMAKING

It is difficult to lay down hard and fast rules for churning because there are so many factors
that will change conditions. The principal points to observe in preparing cream are as follows. As
soon as the cream is ripe, which can be determined by the glossy appearance when stirred, or when
the acidity has reached about 0.5 percent, it should be cooled to the churning temperature and kept
at least eight hours before churning. This holding time gives the fat globules time to contract
uniformly so that they will churn completely, thereby minimizing the loss of fat in the buttermilk. It
1s customary to ripen one day and cool down in the evening for churning the next morning. The
cooling temperature varies with the conditions of the cream and season, and should be from 50
degrees in the summer to 60 degrees in the winter.

CHURNING TEMPERATURE

This varies from 55 to 65 degrees F. The exact temperature to use depends on a number of
conditions. Use a low churning temperature, first, when cream is very sour; second, when cream is
rich in fat; third, when the fat globules are soft, due to laxative feeds fed to cows; fourth, during hot
weather when the temperature is likely to rise while churning.

Use high churning temperature, first, when the cream is thin; second; when cream is rather
sweet; third, when fat globules are hard due to dry feeds fed to cows; fourth, during cold weather.

Cream is at the proper temperature when the butter comes in 30 to 40 minutes. Too high a
churning temperature is undesirable as it causes the butter to come in the form of soft lumps rather
than in the granular form. This often results in a greasy butter of poor texture, and one that has a
high buttermilk content, causing it to deteriorate rapidly.

Too low a churning temperature is undesirable although this fault is not so serious as when
the temperature is too high. When the temperature is low, the butter churns slowly. A low churning
temperature may result in butter that will not gather rapidly, the amount of moisture taken up may
be below normal, and the butter may be brittle.



WHEN TO STOP THE CHURN

Stopping the churn at the proper time has much to do with the quality of the butter. The
churn should be stopped when the butter is in the form of granules about the size of a kernel of
wheat or a trifle larger. When the butter is churned into very small granules, many of them will go
through the buttermilk strainer and will cause more or less loss.

DIFFICULT CHURNING

Difficult churning may be caused by one or more of the following factors:

1. The cream may be too sweet, in which case foaming occurs, resulting in the insufficient
concussion.

2. Cream may be too cold, in which case the fat globules are too hard to stick together.

3. Cream from stripper cows or from cows fed dry feeds exclusively, contain hard fat globules
which do not stick together readily.

4. Thin cream containing too much milk does not allow the fat particles to coalesce.

5. Improper agitation, either too fast or too slow.

ADDING THE CREAM TO THE CHURN

As the cream is added to the churn it should be passed through a finely perforated strainer.
This will remove particles of curd and also any foreign matter. A churn that is one — third to one —
half full will churn the cream more completely and in a shorter time than when the churn is
overloaded. When there is too much cream in the churn, there is not enough room for it to drop and
create the necessary concussion for churning.

COLORING

It will be found desirable to use coloring at certain seasons of the year or when the cows can
not obtain such feed as will color the butterfat. Butter should be of a light golden color sometimes
called ‘June Color’. Too much coloring is very undesirable and should be avoided. A uniform color
in the butter from one season to the other is desirable. When coloring is used it should be added to
the cream just before the churning begins. The amount of coloring to use depends on the conditions.
In the winter, when the cows are getting dry feed, more coloring is necessary than when the cow
gets some green feed. In the spring months, when cows are on luxuriant pasture, very little or no
coloring is necessary.

SPEED OF THE CHURN

The speed at all times should be such that the cream receives the greatest amount of
concussion, and will depend on the size of the churn, the amount of cream contained in it, and the
condition of the cream. A long time in churning may be caused by a slow speed of the churn, but
other causes, such as thin cream, or cream too sweet and milk from a stripper cow may cause
difficult churning. If the cream is rather sweet and fairly rich it will foam and stick to the outside of
the churn. Under such conditions it will be necessary to operate the churn at a low speed in order to
have the cream fall.



WASHING BUTTER

Only fresh clean water should be used for washing butter. The purpose of the washing is to wash
out any surplus buttermilk, and also to incorporate more or less moisture into the butter. Add as much
wash water as there was buttermilk. Rotate the churn about five to six times or until the butter granules
have coalesced slightly.

SALTING AND WORKING

The amount of salt to add to the butter depends on the demands of the trade. As a rule,
buttermakers use about one — half to three — fourths ounce of salt to every pound of butter. Take the
butter from the churn in the granular form, add the salt and work it in with a wooden paddle or spoon.

Richmond Road “Took the Cake” for Dust in the 1860°s
Ottawa Citizen, c. 1910
“In this almost dustless age, new timers can have no idea of the dust, which used to be on the
country
roads fifty years ago.

In those days, there was no provincial highway, no suburban commission roads, no ‘second
class county highways’ and very few plain everyday macadamized roads.

Mr. William ARNOLD tells us about the time in the sixties when the Richmond Road was at
the height of its fame as a dusty thoroughfare.

At that time, the square timber business was at its height. To properly understand what follows
we must leave the road and take to the river for a few moments and see the square timber cribs being
made into rafts below the Chaudiere Falls.

At the period, iron chainexpensive and the lumbermen, in binding up the cribs together into
rafts, used ‘withes’ of birch instead of chain. These ‘withes’ were really a species of rope made from
tender birch saplings. The saplings were twisted in a machine till they became shredded and rope-like in
pliability.

For these saplings, there was a great demand by the Ottawa lumbermen. Consequently, the
supplying of birch saplings became a profitable business in itself.

And now we get back to the Richmond Road and watch the farmers of Richmond, Stittsville and
Hazeldean bringing in saplings to Ottawa. We will watch them at the point on the road between Bell’s
Corners and Ottawa where they are most numerous.

The farmers carry their saplings (branches and all) with the top ends dragging on the ground and
the butt ends being anchored under their seats. The Richmond Road was a very dusty thoroughfare. It
was bad enough on a windy day to travel on it. But when the farmers with their trailing saplings came
along (and there were many of them) the dust became unbearable.

The people who knew most about the Richmond Road dust, from personal experience, were the
rivermen who travelled on foot between the foot of the entrance locks at Ottawa and Skead’s Mills.
These men went down on the cribs from Skead’s Mills and walked back. Between Ottawa and Skead’s
Mills there were quite a number of hotels. The dust naturally made the lumbermen ‘very very thirsty’ as
Harry Lauder would say, and it follows that the rivermen made frequent trips into these hotels for liquid
refreshment. It is to be feared that most of the earnings of the rivermen went into the hotels, and all
because of the dust.

And now the dust is gone, the rivermen are gone and the hotels are gone - there is nothing of the
past but a memory.”




WE’RE LOOKING FOR SOME CREATIVE IDEAS
Are there some creative artists out there? The Goulbourn Township Historical Society is looking for a
new logo — one which will reflect the former Township’s history. If you are interested and would like to
submit an idea, please email or call the Museum. (See front page)

************************************I{EK:IPIES************************************

These recipes come from the cookbook ‘Among New Friends...Favourite Recipes’ which was
recently donated to the Goulbourn Museums Collection.

CURRIED ZUCCHINI SOUP
Marybel Monty-Lavoie — Toronto

Yield: 6 or more servings
Pan size: Covered soup pot

6 small zucchini (or 3 medium) cut into chunks 1 cup sliced onions

1 tsp. curry Y2 tsp. dry mustard

Y2 tsp. ginger 3 cups chicken bouillon
3 tbsp. uncooked rice 1 2 cups milk or cream
salt and pepper

Combine zucchini, onion, spices, bouillon and rice. Bring to boil, cover and simmer 45 minutes.
Puree in the blender, return to pot, and add milk or cream. Heat through. Adjust seasoning if
needed.

Comment: Serve hot or cold.

PINEAPPLE AND LIME JELLIED SALAD

Pamela Santini

Pan size: 2 — cup mold

1 85-g pkg. lime Jello 1 cup boiling water
1 540 ml can sliced pineapple (reserve juice) 1 small pkg. cream cheese

Dissolve Jello in the boiling water. Add all the juice from the can of pineapple. Pour %2 of the Jello
mixture into an oiled Jello mold and refrigerate. In a bowl, mix the cream cheese with the remaining
2 of the Jello mixture. When the Jello in the mold is set, pour on the cream cheese mixture and
refrigerate until completely set. Unmold and serve with sliced pineapple.

Comment: Attractive colour for buffet. Perfect with chicken.
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The Goulbourn News would be pleased to accept memoirs, short stories, Family Histories,
monographs or other articles, especially those of historical interest. Please submit these articles
to Virginia (via the email or mailing address on page 1) or they may be dropped off at the
Museum.




WELCOME TO OUR NEWEST MEMBERS
Glenda & Don Wood Ottawa,Ontario

Membership Renewals: Please check your membership renewal date found on our mailing
envelope under the return address label. The timely payment of Membership Dues will make it
easier for the Society to keep up with our expenses.

MEMBERSHIP APPLICATION
To the Goulbourn Township Historical Society

Last Name: First Name:

Street Address:

Town or City: Province:

Postal Code: Telephone: ( ) -
e-mail address: Date:

Renewal amount: single family sub-total:
New member: single family sub-total:
Donation to the G.T.H.S.: sub-total:
Donation to the Goulbourn Museum: sub-total:
Amount Enclosed: Total:
Signature: (Authorization for disbursement of funds)

The cost of membership in the Goulbourn Township Historical Society is $15.00 per year.
This rate applies to either a single or family membership. Please make your cheque payable to
“The Goulbourn Township Historical Society” and mail it to The Goulbourn Township
Historical Society and Museum, 2064 Huntley Road, P.O. Box #621, Stittsville, Ontario K2S
1A7.

The mandate of the Goulbourn Township Historical Society is to foster an understanding of
our local heritage. Meetings are normally held once a month on a Saturday afternoon and there
is generally a guest speaker, addressing a topic of historical interest. The Historical Society is
active within the schools, speaking to children about the history of Goulbourn and showing
them some of the artifacts we have on display at the Museum. The Society also participates in
community events such as Heritage Day, Canada Day, the Richmond Fair and Villagefest.

PLEASE NOTE: Donations made to the Goulbourn Township Historical Society and/or the
Goulbourn Museum (of $10 or more) will be given official tax receipts for income tax
purposes.

Members of “The Goulbourn News” committee are: Hilda Moore, Georgia Derrick and
Virginia Notley. Questions or suggestions regarding the Newsletter can be directed to Virginia
at 836-1556. For information concerning the Obituary section please call Hilda at 838-2274.




Obituaries - Goulbouwrn Residenty

ACRES, GWENDOLINE ELIZABETH (nee
Baskin) — of Stittsville — On September 23,
2005, wife of the late Laurence Acres. Mother of
Marilyn Brown (Robert), Linda Wanamaker
(David), Lorna Acres (Randy), Arlene
Simonovich (Bert) and Barry (Sandra). Also
survived by several grandchildren and her
brother Edwin and sister Greta.

ADA, GEORGE EDWIN - of Stittsville — On
September 1, 2005, aged 73, husband of Beth
(nee Davidson) and father of Stephen (Diep) and
Susan. Also survived by a grandson.
Predeceased by his parents Theresa (Fry) and
George Ada of Kingston.

BUCH, AMBROSE CHARLES - On
September 8, 2005, aged 76, husband of the late
Janet Tomchick and father of Chris, Cheryl (Hal
Raycroft), Rhonda (Dan Walker) and Nancy.
Also survived by 5 grandchildren.

CRAWFORD, HAZEL - On September 14,
2005, aged 95, wife of the late Gilbert Powell
Crawford and mother of Gail, Doreen, Lois,
Elmer, Marlene, Sharon and Shirley, and the late
Gerald and Keith.

DONAGHY, DANIEL JOHN - of Stittsville —
On September 13, 2005, aged 59, husband of
Nancy Fogarty. Father of Jennifer Johnston
(Colin) and Erin Reynolds (Chris).

DRAKE, PATRICIA ELIZABETH - of
Stittsville — On September 9, 2005, wife of Peter
Drake and the late Frank Duminy. Mother of
Patricia Lynn White (Colin), Pamela Joan
Duminy (Tom Sparling) and the late Lesley
Paige Duminy. Survived by 2 grandchildren and
her sister Peggy Gray (Peter).

HOBBS, VERNA EVELYN (nee Pratt) — of
Munster — On September 14, 2005, aged 87, wife
of the late Elmer. Mother of Sandra (Herb
Howse), Sheila (Kenneth Jones), Carol (Roddy
Manzon) and Douglas (Rose). Survived by 9

grandchildren and 4 great-grandchildren. Sister
of Hazel (Cecil Armstrong) and the late Doris
(Don Kemp).

JAMIESON, ELSIE LAURA (nee Mountain)
— At home in Richmond, on August 28 2005,
wife of the late Richard and mother of Lori
Bryant (Keith), Joy Bonany (Christopher) and
the late Carol. Also survived by 3 grandchildren.

LUNDIE., JOHN (Jake) G. — of Stittsville — On
September 12, 2005, husband of Gudrun and
father of Sandra Gardiner (James), Susie Pearson
(Shawn), Matt (Sara Redfern), Mark (Melinda
Sims) and Norma Payne (Don). Survived by 9
grandchildren and his sister Jean Morrison and
brother Den.

McGLADE, GREG - of Richmond - On August
31, 2005, aged 20, son of Jim and Cathy and
brother of Mike and Christine. Also survived by
his grandmothers Mildred Millotte and Joyce
McGlade as well as several aunts, uncles and
cousins.

MILNE, EVELYN AURELIA (nee Poulin) —
of Richmond — On September 11, 2005, in her

82" year, wife of Earl and mother of Gail
(predeceased), Judy King (Bruce), Marcia
Ferguson (Frank), Bonnie Moore (Bob), Rodney
(Susan) and Joseph King. Sister of Gary and
Arnold Poulin. Also survived by 5 grandchildren
and 4 great grandchildren.

ROBERTS, A. BARRY — On September 15,
2005, aged 77, husband of Pat and father of
Michael (Susan), Steven (Roberta) and David
(Vera). Also survived by his sisters Dulcie and
Avril and 5 grandchildren. Barry was a valued
member of the Goulbourn Township Historical
Society and author of “For King and Canada”, a
history of the 100™ Regiment of Foot.

This newsletter is produced with the assistance
of the City of Ottawa and the
Ontario Ministry of Culture, Tourism, and Recreation



Obituariesy - Former Goulbournw Residenty

HEALEY, VIOLET MARGARET (nee
Wilson) i In Brockville on August 26, 2005,
aged 94 years. Wife of the late William
Healey and mother of Beryle and Bob Garvin
and the late Keith. Survived by 3
grandchildren and their families as well as by
sisters Mary Healey, Jessie Hammond,
Helen Hale and Addie Motton (Bill), and
brothers John, Hartley (Eleanor), Mervyn
(Bev) and David (Terry)  Wilson.
Predeceased by sisters Charlotte Pratt
(Ferg) and Lauretta Hammond, and brothers
George, Eddie and Allan Wilson.

SWEETNAM, DORIS HELENE (nee
Duminie) i On September 12, 2005, wife of
the late Walter Sweetnam. Survived by

several nieces and nephews and their
families.

SWEETNAM, DOROTHY i On August 23,
2005, aged 89, wife of the late Bert
Sweetnam and mother of Shelby Phillips
(Rex), Lynn Raymond (Roger) and the late
Randy. Also survived by 5 grandchildren
and 5 great grandchildren.

TOOMATH, DWYLA BERYL (nee Parks) i
In Toronto on her 59" birthday, August 27,
2005, daughter of the late Orville and Ermel
Parks and sister of Margarit, Romelda,
Lorraine, Dolores, Karen, Basil and the late
Weldon, Dalton and Rodney. Also survived
by her husband, Ernest Hugh Toomath and
her children, Bram and Sarah.

Obituaries - Out-of-town Relativesy

HOLLIS, ALBERT - On August 30, 2005, in
his 91% year, father of Murray (Moira) of
Stittsville.

KOZIEL, DANIEL._JOHN - Accidentally on
August 27, 2005, aged 38, grandson of Jean
Hamilton of Richmond.

MORIARITY, TIMOTHY - In Winchester on
July 12, 2005, brother of Hubert (Diane) of
Stittsville.

NEWSON, DENNIS - In Florida on June 11,
2005, aged 53, son of Ellen Newson and brother
of Raymond (Bonnie) of Stittsville.

NIGHBOR, FRANCIS B. — On July 26, 2005,
aged 78, father of Mark Nighbor, Stittsville

ONDOVCIK, MARY (nee Behun) - In
Stittsville, June 20, 2005, mother of Margie
Malcolm (Steve) and Paul (Carol), all of
Stittsville.

PAUL, KEITH WILBERT - In Burlington on

June 21, 2005, aged 70, brother of Lois (Butler)
Garland.

SMYTH, JOHN MORLEY — On June 9, 2005,
aged 95, father of Dawn (Bob) Taylor of
Stittsville.

TIBBLES, HARRY CYRIL - On July 9, 2005,
aged 74, father of Joanne (Karl) of Stittsville.

TURNBULL, DORLAND DEAN - In
Deseronto on August 21, 2005, in his 91* year,
father of Margaret Walker (Bob) of Richmond.

Van der LAAN, MARIA JACOBA - On June
1, 2005, in her 82™ year, sister of Nicholas
Laninga (Jannie) of Richmond.

VICE, THOMAS ALEXANDER — On July 20,
2005, aged 77, father of Tim (Tracy), Stittsville.

YOUNG, BRYCE HUGHES - In Lindsay on
June 12, 2005, aged 80, father of Iris Young
(Peter Quarrington) of Stittsville.
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