Madison Historical Society
Fall 2014
SEPTEMBER 18
Come-As-We-Are
PREVIEW
7 pm
eat - look around - chat

Construction is finished! THANK YOU MADISON FRIENDS!

The outside looks great. Burnham Quint has done a wonderful job. Now
we have to put the inside back together, so you’ll have to take us as we
are until our Grand Reopening November 1. More details to come……….

With this renovation we now
have a huge dry basement, onsite
parking and fresh new landscaping. As one might have predicted
with a building of this age, we also had unexpected expenses:
mainly severe drainage problems
and rotten timbers. These were
successfully remedied, but we
will still be working hard to raise
more money to cover it all. The
Town of Madison’s selectmen
have been wonderfully supportive
in working with us on this project, and we hope you all will take
pride in “your” new building.
*******************
In getting us up to speed in the 21st
century (finally) we have engaged the
services of a professional web designer. We will soon have the capability of
selling books and products on line and
be easier to reach at

www.madisonnhhistoricalsociety.org

Since the Town has recently finished work on the
East Madison Bridge, we thought this information
from the 1910 Madison Town Report was interesting:
EAST MADISON BRIDGE
I. C. Kennett, hauling steel bridge
G. A. Lyman, work
G. A. Nickerson, work
N. K. Forrest, hauling cement
I. C. Kennett, hauling cement,
A. L. Stacy, work
E. Littlefield, work,
E. Harmon, grading
G. A. Nickerson, work
E. E. Hoyt, work
J. F. Chick, cement
J. M. Harmon, work
Canton Bridge Co., bridge

13.75
11.55
14.57
3.00
4.00
13.75
15.75
4.00
3.50
13.80
33.75
6.56
152.00
289.98

Selectmen:
I. C. Kennett, Geo. A. Lyman, Geo. A Nickerson

All of this attention to improving our building has generated unexpected benefits in donations of
artifacts and information, too many to list, but here are a few: Genealogy - Mooney, Gerry, Chase,
Greene; WWII hat; Chick Industrial-NEFAB history; G.B. information; picture of Roger Clayton in
our tool house; professional photo of Weston’s Store; books, including the Madisonian, camp stove,
spinning wheel……….thank you all……..

A Silver Lake Summer Souvenir

NOVEMBER 1
Grand Re-opening
10am - 2 pm
Featuring new e e cummings exhibit
Pie sales
Raffle baskets
Book & poster sales
Post-Halloween activities

With fall season soon upon us, our thoughts
turn to comfort food, so we would like to share
some recipes from the SILVER LAKE WOMAN’S CLUB COOKBOOK (unknown date).

B. Harmon’s CHOCOLATE CHIFFON PIE
2 sq chocolate - 4 egg yolks
1/2 cup boiling water - 1/2 cup sugar
1 T. gelatin - 1 tsp. vanilla
1/4 cup cold water - 1/2 cup sugar
1 9” baked shell - 4 stiffly beaten whites
Melt chocolate in boiling water. Add gelatin,
softened in cold water - stir until dissolved.
Add egg yolks, beaten light, with 1/2 cup sugar.
Add 1/4 tsp salt and vanilla. Cool. Beat remaining 1/2 cup sugar into egg whites. Fold into
chocolate mixture. Pour into baked shell. Chill
until firm. Spread with sweetened whip cream.

(We will be looking for people who would like to
bake some pies for our November 1st sale.)

Nellie Nickerson’s COCOANUT CREAM PIE
2 cups milk, scalded - 1/4 tsp. salt
2 egg yolks - 1 tbsp. butter
1/2 cup sugar - 1/2 tsp lemon extract
2 tbsp. corn starch - 1/2 cup cocoanut
Cook and cool. Put in 9-inch pie shell. Frost
with beaten whites adding 1/4 cup cocoanut.
1/4 spoon vanilla. Dust cocoanut over top.
Brown in medium oven.
Marjorie Chick’s SELF-FROSTING LEMON
PIE
Juice and rind of 1 lemon - 1 cup milk
2 egg yolks - 2 tbsp. flour
1 cup sugar
Beat all well. Line 8-inch plate with pastry
and dot with bits of butter. Beat whites of
eggs stiff and add to other ingredients. Bake
slowly about 3/4 hour. Delicious.
Helen Bisset’s GRAHAM CRACKER PIE
20 graham crackers put through meat grinder or roll with rolling pin.
1/4 cup butter (melt) - 1 tsp. cinnamon
2 tbsp. sugar - 1 tsp vanilla
Make crumbs of this mixture keeping 3/4
cup for top of pie. Then with back of spoon
pack remaining crumbs into pie tin.
CUSTARD
1 pt. milk - 2 tbsp. cornstarch
1/2 cup sugar - 1/2 tsp vanilla
2 egg yolks
Cool until thick and while hot pour into the
tin lined with the crumbs. Make a meringue
of the two egg whites. Spread meringue on
custard and top with 3/4 cup of crumbs.
Bake in hot oven until brown.

Becky Knowles president

Please note that your mailing label will tell you when your dues will expire.
MEMBERSHIP FORM:

Linda Smith vice-president

______ Single Membership - $10.00

___________

______ Family Membership - $15.00

___________

Penny Hathaway
- treasurer

______ Junior Members (under 18) - free

___________

______ Senior Members (over 80) - free

___________

Secretary - vacant

Donation

___________
TOTAL ENCLOSED

Celeste Benoit board member
Ann Wilkins board member
David Wilkins board member

___________

Name:________________________________________________________________________________
Address:_____________________________________________________________________________
Seasonal Address (if any):_____________________________________________________________
Email:________________________________________________________________________________

Madison Historical Society
PO Box 505
Madison, NH 03849

