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Down Memory Lane

By Bernice Jensen
I recently celebrated my 82nd birthday. When I looked in the mirror that
morning, I could see 82 years. If I put on makeup after my shower maybe
I could take back a few years. Well it would make as much sense as
taking a 1927 Model T out of the junk yard and putting on a fresh coat of
paint and new tires. It is what it is and we can’t change it!
I sat at the table after breakfast and walked through the years as far back
as I could remember everything from the food we ate to the packaging of
food. Food was sold in bulk (cookies and candies), and bananas were
hung up and the customers would take off as many as they wanted, and
they sold for 5 to 10 cents a lb. Many foods were packaged in attractive tin cans such as a tin of
Log Cabin syrup in a log house canister, cookies were often packaged in a pretty tin, and
crackers were sold in tin canisters. Milk was sold in glass bottles before homogenized milk, with
cream on the top of the bottles. Many farmers made their cottage cheese and butter. Homemade
bread was made in a big aluminum bowl with a lid to cover it. Meat was processed at home,
butchered when it was very cold in an outdoor building. The critter was hung up to rest and the
next day the meat was cut up and canned. Dried beef and some pork was fried down and smoked
into hams, bacon and dried beef was popular. My parents made ring sausage, a big hit and there
were very few farms that had electricity or water. The fresh meat was kept outside when it was
very cold and packed in ice and eaten first before the weather warmed up.
The wheat was taken to the Madison Mill in our neighborhood and ground into flours.
The garden produced vegetables and if you had an apple or plum orchard that was great. Many
quarts and sometimes half gallon jars were filled with tomatoes, green and yellow beans,
asparagus, peas, beets and onions were dried and hung up in the cellar and some carrots were put
in sand. Cabbage was made into sauerkraut and after it fermented it was put into jars. The best
treat was sauerkraut with ribs and boiled potatoes. The potatoes were stored in the cellar in bins
and lasted until spring, and the remaining potatoes were cut up for seed. Plenty of jams and
jellies were put on the shelves, apple, chokecherry, gooseberry and plum. Mother received her



seeds and plants from Gurneys at Yankton, SD. One year she sent for and received a plant called
garden peaches. They were very meaty and sweet with a seed in the middle like muskmelon.
They were the size of a peach. Some vegetables were pickled, cucumbers, apples, pears, carrots
and beets. Our good neighbor and friend Susan Mahar picked the small watermelon and
cantaloupe. She would pick them off the vine so that the remaining fruit would grow bigger and
the plant would have more energy. She also took the very small potatoes and canned them for
soup in the winter time.
Some fruit was made into juices, like apple and tomato in our home. Apples were also dried and
navy beans as there were no dehydrators then. They were put in a cotton bag and hung on the
clothes line and were shook up every day. They also dried popcorn for winter. There were no
barbeques grills and for picnics everyone brought something cooked from home. We had a great
time.
Chickens were raised for eggs and butchered and canned in wide jars and the shelves were filled
with canned chicken and beef. My good friend Caroline Schmahl would pickle chicken and it
was so good. I wish that I had asked for the recipe. With winter on its way, Frank Kelsey, our
mail carrier brought in 4 boxes of dried fruits for winter, apples, apricots, prunes and raisins.
This was in the 1930’s and we had no fruit trees.
Now we are ready for winter. We spent the entire summer preparing for winter and what
wonderful memories were made. There was a feeling of security for a child. The hard coal
heater was filled with hard coal from the top and the glass windows glowed in the lamp light.
The neighbors, Mahars, Olsons, and Gustafsons, and Aunts and Uncles would set around the
table and enjoy the fruits of my parents
labor and later we would enjoy a good
meal at their home. It doesn’t get better
than that! Today all the work preparing
for winter needs can be done with a few
trips to the grocery store.
This is a memory through the eyes of the
child within me. But I like the
convenience of today. More memories
next time.

Start taking pictures!
The Gary Historical Association has decided to add another event to the July celebration this
year. They will be sponsoring a “Photo Competition”. Start taking pictures that you think you
would like to enter. The rules of the competition are listed below.

AMATEUR PHOTO COMPETITION
Photos will be 8” X 10” Age groups 14 and under, 15 and older

One entry per person per category, $5 per entry
Categories:

Landscape, Portrait (which can be children, grandparents, etc)
Animals (which can include pets or wildlife), Black and White

Journalistic (recording every day activities in journalist fashion)
Ribbons for winner of each division, Ribbon for best of show

Subject to change
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Do you remember back to 1957:


