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Old Sturbridge Village, a museum and learning resource of
New England life, invites each visitor to find meaning, pleasure,
relevance, and inspiration through the exploration of history.

Tradition! Tradition!

Old and New Ways to Celebrate
have always believed that traditions are important—for families, for communities, and for
organizations. Here at Old Sturbridge Village we celebrate many traditions throughout the
year, but fall and winter bring some of my favorites.
I love Thanksgiving. The air is always crisp and clean at the Village during
Thanksgiving weekend, as we bid farewell to fall and welcome the arrival of winter. I find
it an especially enjoyable time to walk around outside, and visit with interpreters as they
prepare pies at the Freeman Farm and explain to guests why staples we find on our twentyfirst century table were prepared for Thanksgiving in the nineteenth century. I love hearing
visitors tell me Thanksgiving Day at Old Sturbridge Village has become a family ritual.
Then the next day, I get to “walk off ” the feast and observe visitors learning the origins of postholiday traditions.
In December, we celebrate the arrival of the holidays and the New Year with three weekends
of our Christmas by Candlelight program. We invite members to explore the history
of Christmas traditions such as hanging stockings and roasting chestnuts. And we hope you will
make some family holiday traditions of your own by joining us for Brunch with Santa; arranging
a family meal at the Oliver Wight Tavern; or participating in the excitement of the raffle on
Members Shopping Weekend, December 5–7, when your gift shop discount increases to 25% to
help you with your holiday gift-giving needs. Perhaps you can make a weekend of it by reserving a
stay at the Old Sturbridge Inn and Reeder Family Lodges.
Winter here at Old Sturbridge Village is truly a unique experience, and the fun doesn’t stop
at the holidays. Be sure to join us for a weekend of Winter Work and Play on January 24
and 25, a re-interpretation of our Fire and Ice program that is less dependent on the weather. In
addition to enjoying a sleigh ride, learning about ice cutting, or trying out an 1830s-style sled—
weather permitting—you will learn about candle making and fence building, as well as how to
preserve and store food during the winter months.
Besides visiting, I hope that you will consider a gift to our Annual Fund. To keep our
programs affordable for families—and maintain our staff and buildings—we rely on the generous
support of our friends and members. Revenue from admissions makes up less than half of what we
need to operate the museum.Your gift in any amount would be most appreciated.
May you enjoy all that the fall and winter seasons bring! ✦

2

Volume LIV, No. 3
Fall/Winter, 2014-2015
On the Cover:

Interpreter Nate Schlegel

Welcome

to the FALL/WINTER EDITION
of our VISITOR magazine. We hope that you will learn
new things and come to visit the Village soon. There is
always something fun to do at Old Sturbridge Village.
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On May 24, 2014, OSV Trustee John Kucharski passed away after a brief
illness. He was the retired Chairman of the former EG and G Corporation, and lived in
Wayland, Massachusetts, where he and his wife Marilyn raised their four daughters.
As Chairman of our Development Committee, John led the museum’s Annual Fund
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were ardent supporters of the Village for many years.
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was kind, brilliant, forward thinking, and as strong as they come. I learned a great deal from
him—about leadership, management, and doing what is right. He is deeply missed.
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Joseph Moore of Ware, Massachusetts, was an itinerant dentist in the warmer months, but spent his winters at home making hats.
Early New England Dentists:

aka Operators for the Teeth

By Tom Kelleher, Curator of Mechanical Arts

erhaps you have met Mr. Sebre Gustin, Jr., the surgeon-dentist character who periodically appears at
the Village, offering to fix your aching tooth. By the 1830s all the basics of modern dentistry were
in place except anesthesia. But thanks to two New England dentists—Horace Wells of Hartford,
Connecticut, and William T. G. Morton of Charlton, Massachusetts—that too became common in
general surgery as well as in dentistry in the 1840s. But just who cleaned, drilled, filled, and pulled
teeth; made false teeth; and supplemented all that by peddling toothbrushes, pastes, and powders in
early New England?
In colonial America, dentistry was often just a sideline to some other calling, but a growing
number of young men began working as full-time “operators for the teeth,” as dentistry evolved from
an often fragmented, part-time manual trade into a respected, specialized medical profession. However,
even into the early 1800s, many country doctors included dental surgery, often limited to extractions,

than one inexpert smith pulled not just the aching
tooth but several around it at the same time, along with
portions of the jawbone.
Many goldsmiths, silversmiths, and ivory workers
made false teeth. Paul Revere, for example, learned
cosmetic dentistry from John Baker, an English physician
who spent a year in Boston in 1767. When Dr. Joseph
Warren was killed at the battle of Bunker Hill, Revere
was able to identify the body from the dentures he
had made. Similarly, ivory-worker Isaac Greenwood of
Providence, Rhode Island, cleaned and “ingrafted” teeth,
and made artificial teeth as well as umbrellas and toothbrushes. His son John became a successful dentist and
made George Washington’s favorite dentures.
By the 1800s larger towns had at least a few full-

Besides pulling teeth and delivering babies he made spinning wheels, table legs, spools, rakes, and hoes.
in their general practice. One was Dr. Robert Craige of Leicester, Massachusetts, who
was a farmer like his neighbors, as well as an artificer of many talents. Besides pulling
teeth and delivering babies he made spinning wheels, table legs, spools, rakes, and
hoes. He also ran a cider mill and sharpened saws.
A few European-trained professional dentists could be found in cities, as well
as more humble folk who practiced at least
some branches of dentistry in addition to a
“mechanical” trade. Barbers, the descendants
of medieval barber-surgeons, were still
sometimes called upon to remove a
bad tooth, as were blacksmiths and
shoemakers on occasion, though more

time dentists, including Worcester, Massachusetts, where
Dr. Oliver Hunter Blood, a Harvard-trained physician,
specialized in dentistry, as did Mr. Seth P. Miller, a
surgeon dentist who offered a full line of dental services,
including gold, tin, and “soft paste” (amalgam) fillings, as
well as orthodontia.
But most people still lived in the countryside
where—thanks to more and better roads—itinerant
dentists became increasingly common. They typically
took up temporary residence in a tavern, advertising
their services in newspapers and on posted notices. For
example, Sebre Gustin, Jr., of Chelsea,Vermont, whose

Bone-handled toothbrush
with pig bristles and a turned wooden
box labeled Columbian Tooth Powder

‘Surgeon Dentist,’ who has taken a room here in the
North-Adams House, and sticks up his advertising
bills on the pillars of the plaza, and all about the town.
He is a tall, slim young man, six feet two, dressed in a
country-made coat of light blue (taken, as he tells me, in
exchange for dental operations), black pantaloons, and
clumsy cow-hide boots ... He is not only a dentist—
which trade he follows temporarily—but a licensed
preacher of the Baptist persuasion; and is now on his
way to the West, to seek a place of settlement in his
spiritual vocation. Whatever education he possesses,
he has acquired by his own exertions, since the age of

... He is not only a dentist—which trade he follows temporarily—but a licensed preacher of the Baptist persuasion ...
SEBRE Gustin, Jr., Surgeon
Dentist, of Chelsea, Vt.,

Would respectfully inform the citizens that he has
taken rooms where he is prepared to perform any
operation on the teeth requiring his professional
skill, or he will visit at their dwellings, those who
wish his services, if preferred.
Cleansing, Filling, and insertion of Artificial
Teeth, warranted to be satisfactorily done, or no
charge will be made. By destroying the Nerve of
teeth badly decayed, before filling, the pain will be
permanently removed, and the teeth saved.

ABOVE: Text from an OSV Collection broadside advertising dentistry services
ABOVE RIGHT: Broadside posted at the Asa Knight store
4
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broadside is in the OSV collection, offered to perform
“cleaning, filling and insertion of artificial teeth” as well
as an early form of root canal, either in his hotel room or
in the patient’s home. Similarly, when New York dentist
Dr. Latimer set up office in Thomas’s Coffee House in
Worcester in 1832, he generously declared, “those who
are unable to pay will be attended to gratis.” This act
of charity built good will, promoted word-of-mouth
advertising, and gave the good doctor practice with
extractions.
Like tinkers, peddlers, actors, and popular lecturers,
these traveling dentists saw their occupation as a
practical but temporary way to make a living. Joseph
Moore of Ware, Massachusetts, was an itinerant dentist
in the warmer months, but spent his winters at home
making hats. In 1838 Nathaniel Hawthorne described
an itinerant dentist he encountered in Williamstown,
Massachusetts: “Remarkable character: A travelling
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twenty-one, he being now twenty-four.”
Like the dentist Hawthorne met, would-be dentists
in the early nineteenth century learned their trade as
best they could, often from other dentists, sometimes
paying fees between $30 and $1,000 for instruction.
Seth P. Miller in Worcester “maintained an office
which was as much a school for dentists as a room for
his patients.” Others sought instruction from books
such as Dr. Samuel Fitch’s A System of Dental Surgery
(Philadelphia, 1835); Josiah Flagg’s The Family Dentist
(Boston, 1822); Joseph Fox’s A Natural History of the
Teeth (London, 1814); or John Hunter’s Practical Treatise
on Diseases of the Teeth (London, 1776). The first dental
college, Baltimore College of Dental Surgery, opened
in 1840 with 12 students, followed by the opening of
Ohio College of Dental Surgery in 1842. New England
lacked a dental school until 1867–68, when one was
established at Harvard University. ✦ 		
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Over the river, and through the wood, Now Grandmother’s cap I spy!,
Hurra for the fun! Is the pudding done?, Hurra for the pumpkin pie!

Preparing the Feast

“Symptoms of Thanksgiving" By Ryan Beckman, Assistant Coordinator of Households
s the last of the autumn leaves fell and the air became chilled with frost, New Englanders of the early
nineteenth century were excited, anticipating the fast approach of Thanksgiving. Although it wasn’t a
national holiday until 1863, Thanksgiving had been the premier end of the year harvest celebration for
several generations of New Englanders and their Puritan forebears. This jovial holiday of feasting and
giving thanks to God for the year’s bounty was declared in the late fall by the governor of the state and the
official proclamation was printed in local newspapers. A small article from the New Hampshire Patriot and
State Gazette, published on November 10, 1834, nicely sums up the preparations for the holiday:

Symptoms of Thanksgiving
The harvesting of pumpkins—the gobbling of turkeys and fattening of pigs—the buying and
selling of eggs—a moderate rise in the price of molasses and spices—an increased demand for lace,
ribbons & dancing pumps—the hurrying of tailors, milliners and mantuamakers—frequent and
important consultations of young gentleman—whispering, flushed faces, and anxious looks among
young ladies—an increase of publishments—a saving of weddings, that may safely be postponed—a
consequent scarcity of wedding cake in printing offices—and, lastly, a string of Proclamations
announcing the 27th day of November as a day of Thanksgiving in New Hampshire,
Massachusetts, Connecticut and Vermont.
The days leading up to Thanksgiving were filled with planning and preparation for balls, parties,
and weddings, as well as the great feast itself. Families, in anticipation of the holiday, would travel to
their country store in search of loaf sugar, molasses,
lemons, raisins, spirits, and spices. Housewives and
their daughters would then prepare mincemeat filling
for pies weeks in advance so that the sugar, spices, and
spirits could take time to preserve the rich filling as
well as enhance its flavor. The ladies would then host
multiple days of extra baking in the household oven to
make the myriad pies, breads, and cakes that graced the
Thanksgiving Day table. Pumpkin, apple, mince, and
chicken pies were universal Thanksgiving Day staples
to be eaten with the meal, as was the now somewhat
forgotten Marlborough Pudding, an apple and lemon
custard pie that many families excitedly looked forward
to each year.
Fathers and sons would busy themselves chopping
the extra wood the ladies of the house would require for the additional cooking and baking. The men
would then perhaps purchase a turkey from a drover traveling through town on foot with dozens of noisy
fowl in tow, to be the centerpiece of the feast. At the same time of the year the harvest was hauled into the
house and stored away. The root vegetables were buried in sand in barrels, potatoes were carefully set into
bins, apples were packed away, and cabbages were hung—all in the root cellar. The garret, the kitchen, and
6
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even bedrooms were host to squash and pumpkins, dried
apples and herbs, and scores of braided onions. Once the
butchering was done and the harvest stored away, it was
time to celebrate the year’s hard work.
On the day of Thanksgiving—along with the turkey
roasting before the fire—the plum puddings were boiled,
and meats, sauces, and gravies were prepared. Vegetables
in various states of mash, dripping with butter or cream,
were put into the nicest of dishes, and pickles, cheese, and
nuts were all set out about the parlor wherever they could
fit. Later they would join the plethora of meats and baked
items on the resplendent Thanksgiving Day table.
Here at Old Sturbridge Village you will see our

costumed historians demonstrating the preparation of
the Thanksgiving Day meal in several of our households
during the month of November as well as on Thanksgiving
Day itself. Not to mention the cooking of the leftovers in
the days after the holiday! We invite you and your family to
visit and explore how nineteenth century New Englanders
prepared for one of their biggest holidays of the year. We
also invite you to come and participate in some of our
upcoming Crafts at Close Range workshops to begin your
own holiday preparations! See below for details.
Have a wonderful Thanksgiving! ✦

Crafts at Close Range WorkshopS
Saturday, November 1, and Sunday,
November 2
Enhance your holiday this year by attending one or more Crafts
at Close Range workshops. This program is offered twice a year,
and is a great opportunity to learn nineteenth century cooking
and crafts from our staff in a small group setting. Below are a
few of the upcoming offerings. Online registration is available,
or call 508-347-3362.

Woodblock Printed Cards
Woodblock printing is an ancient craft, dating from as early
as the fifteenth century and employed in the eighteenth and
nineteenth centuries to produce fabric and wallpaper. Using
modern tools and materials, learn to carve a block print to
create a personalized set of note cards.

Celebrate! Cooking for the Holidays OSV Style

Intro to Pottery: Redware Place Setting

Nineteenth century New Englanders celebrated an array of
holidays and special events, and food preparation was certainly
a part of the celebration! Prepare foods that were enjoyed
during holidays and at special events such as weddings.

Through working on the wheel, hand building, and using
molds, each participant will create a redware plate, bowl,
and mug. Finished pottery will be fired in the OSV kiln, and
retrieved at a later date.

Bread and Basket

Tin Lighting Devices

This workshop can be taken as a half-day or full-day session. In
the morning, make hearth baked bread and a cheese spread.
In the afternoon, make a small basket and stencil a cover cloth.
The result makes a lovely presentation for your holiday table or
a great hostess gift.

Participants will learn to use the tools, machines,
techniques, and materials of the nineteenth century
tinsmith. Several finished pieces, including a candle
extinguisher, a wall sconce, and a punched tin lantern will
be produced to take home.

Poultry Harvesting

Intro to Basket Making

Learn to harvest a chicken—from plucking to cleaning—and
a bit about nineteenth century butchering in the process. Take
home a chicken ready to cook.
o s v v is ito r fa l l
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Learn about the different materials, tools, and skills that
were used to weave baskets in the nineteeth century, and
take home a finished basket.
7

Part II

Five Historical
“Myths”

8

Children all served seven-year
apprenticeships.
Only a small percentage of children were apprenticed in the early 1800s. The
“seven years” comes from England’s 1563 Statute of Artificers, which tried to
lengthen some apprenticeships to boost the quality and reputation of English
goods abroad. Neither the Statute of Artificers nor the medieval guild system
it regulated took hold in America, however. Here apprenticeships were molded
more by social and economic circumstances. Apprenticeships were “juvenile
contracts” between a master craftsman and a child’s parents, ending when a
boy turned 21 or a girl 18. Thus the length of apprenticeship depended upon
when it began. In the early 1800s, most lasted from one to three years. By then
the old apprentice system was dying out anyway, and becoming just a way to
exploit child labor.

9
6
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Often Heard at History Museums
By Tom Kelleher, Curator of Mechanical Arts

Many bits of “common knowledge” are true for a particular time or place,
but some get exaggerated or applied too broadly. Others are just plain wrong!
In our last issue we talked about five frequently heard by OSV interpreters.
Here are five more.

People did not bathe “back then.”

Old houses had no closets to avoid the
“closet tax” and few windows to avoid
the “window tax.”

Property taxes were common in early America but there were not separate assessments
on the number of closets, windows, floors, or doors in a home. England, Spain, and other
European countries, however, once did tax windows as a reflection of house value.
In addition, while many early homes did have built-in cupboards, “clothes closets” as
we know them did not exist. In 1828 Noah Webster defined “closet” as “1. A small room
. . . for retirement; any room for privacy. . . . 2. An apartment for curiosities or valuable
things. 3. A small close apartment or recess in the side of a room for . . . utensils and
furniture.” Hangers may have been invented by that time—the identity of their creator
has been lost in history—but in our time period New Englanders folded their clothing
and stored it in chests, or hung it on pegs.

“They” burned down houses to get nails.

In one place and time, this seems to have happened, but that place was not New England,
that time was not the 1830s, and the reason is not as silly as it sounds. In 1644-45 colonial
Virginia enacted a law prohibiting burning unoccupied buildings to recover nails,
primarily to prevent people from destroying another person’s property to recover scrap—
akin to thieves stripping copper pipes and wires out of vacant buildings today. Lawmakers
also wanted to prevent fires that could spread; inhibit colonists from moving; and protect
valuable property. They even offered to pay rightful property owners—on request—the
assessed value of the nails in their unwanted buildings. Few took advantage of the law, but
it worked: the burnings largely stopped.

8
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Most early New Englanders did not bathe; certainly not as thoroughly as we do today.
Without hot running water or much privacy, baths were just not practical. Until the late
1700s most Americans washed no more than what showed—hands, faces, and necks—
using a basin of cold water and a coarse cloth in the kitchen, or by the well. At that
point, cultivated people began to wash themselves completely, in the privacy of their
bedchambers, with basins of water and towels—what we call a sponge bath—or with
coarse dry towels or brushes to scrub their skin “until it glowed.” Cleanliness slowly
spread from the wealthy to the middle class, from city to village, and eventually from
village to farm, and by the 1830s bathing was widely promoted by advice books.

Quilts were used to signal runaway
slaves on the Underground Railroad.

N

This is classic “fakelore”: an appealing but invented story used to capture the
imagination and consumer dollars. According to this late twentieth century myth,
patterns in patchwork quilts were used to convey messages to escaping slaves.
However, the imagined and often contradictory “quilt code” is simply incompatible
with documented evidence of the Underground Railroad, slave living conditions,
quilt making, and African culture, and accredited historians have universally branded
“the code” as a modern fabrication (pun intended).
The “quilt code” was first mentioned in a brief, uncited statement in a 1987
video, and then in a 1993 novel for children, wherein the heroine makes a quilt containing a map to escape from
slavery. The myth took hold when a California retiree used her own version of a “code” to sell quilts in a South
Carolina tourist mall. One of her customers unsuccessfully pressed her for details, yet went on to write a book
explaining “the code” in 2000. It was enthusiastically but naively promoted by Oprah Winfrey, quilt shop owners,
antique dealers, and elementary schoolteachers, and the author's family made a fortune lecturing on it and selling
related merchandise.

o s v v is ito r fa l l
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A Family Tradition in the Making:

Christmas by Candlelight
By Jim O’Brien, Coordinator of Special Events

I

magine a winter without Christmas traditions
and family celebrations, a bitter cold time of year
when each day was no different than every other
winter day. This was the reality that faced many rural
New England communities in the early nineteenth
century. While the Grinch in the Dr. Seuss classic tale—
which was written in nearby Springfield, Massachusetts—
would be very happy to embrace that scenario, we at Old
Sturbridge Village choose to celebrate the season and
embrace its history and traditions. Join us as we explore the
beginnings of the New England Christmas heritage and
transform our village into a magical winter wonderland.
Through our Christmas by Candlelight program—
Friday through Sunday nights the first three weeks of
December—we invite you to discover the history behind
the many traditions that we have come to associate with
Christmas. While the modern world is busy preparing to
celebrate the holidays, Old Sturbridge Village offers the
opportunity to step back from the hustle and stress of the
season; to travel back to a quieter time and celebrate the
origins of those early Christmas practices that we have
come to know and cherish.
Your journey begins in the Visitor Center, where you
will have the opportunity to don nineteenth century capes,
hop into an antique sleigh, and create a unique family
holiday portrait that may draw out the singer in you. In
our modern world, the threat of adverse weather makes
us think twice about venturing away from home, but in
nineteenth century New England a fresh coating of snow
on the rough, rutty dirt roads made travel much easier than
in other seasons. And although James L. Pierpont wrote
“Jingle Bells” in the 1850s as a Thanksgiving song called
“One Horse Open Sleigh,” the cheerful tune is one of
the best-known and commonly sung American Christmas
songs in the world.

10
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The sweet smells of ginger and candy will then draw
you to our Gingerbread House Competition, where you
may vote in our annual contest. For centuries both hard
and soft versions of gingerbread were baked throughout
Europe, and in the German town of Nuremburg ornately
decorated gingerbread was sold at Christmas festivals.
It could be said that it was the first Christmas cookie
and—like the holiday itself—eventually it found its way to
America.
In the village proper, the aroma of roasting chestnuts
will draw you into the Small House, where they really will
be roasting on an open fire. Chestnuts were common in
early New England and were used for stuffing turkey and

toasted bread on the drink is where we get the term
“toasting,” to replace the tradition of drinking “healths.”
While Americans did adopt the tradition of “making a
toast,” the wassail never became common here.
You will also discover the history of iconic traditions
such as yule logs and mistletoe.Yule logs date back to
the days of the Druids, who burned carefully selected
wood to celebrate the sun during the depths of winter,
whereas our version is a log with three wreathed candles
as described in the 1837 English Book of Christmas.
Ancient Europeans also revered mistletoe, believing
that the plant had magical powers of life and fertility.
The Druids decorated their houses with it, and while

fowl foods that are usually associated with holiday feasts.
The addition of chestnuts to the recipes elevated the dish
to the level of a “status food,” due to the amount of labor
it took to prepare the chestnuts.
Other holiday treats you might encounter during
your visit are fruitcake and hot mulled cider. While the
modern fruitcake is the subject of many jokes, the early
version was something quite different. Fruitcake was
a baked version of plum pudding, a dish that was long
associated with many festive occasions. The candied
citron, raisins, many spices, and sugar were expensive
ingredients, and the labor involved in its preparation
assured its connection with weddings, holidays, and other
special occasions. Liquid refreshment was also part of the
celebration. Traditional wassail, which translates to “a wish
for good health,” refers to a drink of hot spiced wine or
ale used for drinking “healths” on Christmas, New Year’s,
and Twelfth Night. The libation contained the popular
seasonings of nutmeg, cinnamon, cloves, ginger, and
lemon, and could also be enriched with cream or eggs.
Small roasted apples—and sometimes toasted bread—were
floated on the beverage as well. The tradition of floating

we are familiar with the tradition of “kissing under the
mistletoe,” the romance goes away when you realize the
literal translation of mistletoe is “dung on a stick.”
The poinsettia made its first appearance in America
in 1828, when our first minister to Mexico, Joel Roberts
Poinsett, introduced the plant to us. It is said that since
the eighteenth century Mexicans thought the plant
was symbolic of the Star of Bethlehem, and today it is
America’s best-selling potted plant.   
At Christmas by Candlelight decorations include
festive wreaths and a variety of Christmas trees
throughout the homes and buildings, including a
representation of the very first Christmas tree brought
into New England. That tree was originally in the home
of German immigrant and Harvard professor Charles
Follen in Cambridge, Massachusetts. He hung toys,
candies, and candles on a tabletop evergreen and then let
the children pick off the treats. The candles would be lit,
the family assembled, everyone would “ooh” and “aah,”
and then they would be quickly extinguished, similar to
candles on a birthday cake today.
While the exchanging of gifts is part of our
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A Message to Our Lo
By Jim Donahue, Pr

T

modern celebration of Christmas, in early New England
gift exchange usually took place around New Year’s Day.
However, the hanging of stockings by the chimney—a
European tradition that goes back almost 400 years—
derives from the Dutch story of Saint Nicholas, who
traveled by horse at night and placed treats in the wooden
shoes of children who left them outside their doors. As
traditions developed, the shoes became stockings, and the
treats that might be found in them included oranges, sweet
treats, small toys such as Jacob’s ladders, and books.
Children of all ages will delight in viewing “Little
Town of Bethlehem,” an awe-inspiring Nativity diorama
that occupies an entire building. Displays depicting the
birth of Jesus date back many centuries, and while early
Nativities contained live animals, that tradition was soon
replaced by carved figures made from wood, coral, ivory,
and alabaster, all very expensive materials. By the 1800s
these figures began to be mass-produced in plaster, wood,
ceramic, and later in plastic, making Nativity scenes more
affordable and common.
It wouldn’t be Christmas without a nod toward two
authors who helped shape our vision of the traditional
Christmas—Charles Dickens and Clement C. Moore—and
they are not forgotten at Christmas by Candlelight. In one
of our houses you can see Mrs. Cratchit’s dinner, described
in Dickens’s A Christmas Carol, in all of its preparations.
In one of our barns, you can transport yourself back
to Fezziwig's Warehouse and participate in the dance
described in the same story. Clement C. Moore’s A Visit
from St. Nicholas, better known as ’Twas the Night Before
Christmas, is read nightly, along with other Christmas
classics from the Gospels to Rudolph the Red-Nosed Reindeer.

12

It was Moore’s descriptive poem—paired with an
illustration by Thomas Nast—that helped create the
modern image of Santa.
For more information, to purchase tickets for
Christmas by Candlelight, or to view a schedule of
performers and activities, please visit our website
www.osv.org. ✦
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A

child’sworld

other easy tasks. As they grew older, children took on a greater share of the
household duties. Girls were primarily responsible for household and garden
work, and often cared for their younger siblings. Boys helped with farm chores
and heavier work such as chopping wood. Though children of wealthier
families may have had fewer chores, they were still expected to help with
household duties.
Yet nineteenth century children still had ample time for fun, and many toys
that were popular in the nineteenth century will still be familiar to children
today—jack-in-the-boxes, dolls, toy swords, toy animals, and tops. Girls hosted
“tea parties” with their dolls, while boys played “soldier.” Board games were
popular, along with card games and conundrums—word puzzles. Outdoor
games such as marbles, trundling hoops, and French and English (tug-of-war),
along with sledding, skating, and even just walking, were popular.
The most common toys in rural New England households were simple
handmade playthings—a rag baby doll, a roughly carved team of oxen or
block houses, or a simple game of Fox and Geese carved into a scrap of wood.
Commercially made toys—many imported from Europe or England—were
available though, including fashion dolls, miniature furniture, ceramic tea and
dinner sets, and elaborate building block sets for those families that could afford
to buy them.
While the life of a nineteenth century child was vastly different from a
child’s life today, there are still many similarities. Parents loved and cared for
their children, worried about their well-being, and had high hopes for their
future. Children did chores, played with toys and games, went to school, and
looked forward to being “grown up.” But, as Lucy Larcom wrote in A New
England Girlhood (1889), “childhood should live on in us forever.” ✦

Childhood in 19th-Century New England, 1800–1850

Exhibition Finds a Permanent Home
By Rebecca Beall, Collections Manager and Curator of Textiles

T

oday, we consider a family of five or six
children large but in the early nineteenth
century it would have been common; a few
generations before that, it wouldn’t have been
uncommon to have eight or more! And in the early 1800s
views of children were changing—there was an increasing
awareness of childhood as a distinct developmental stage
between infancy and adulthood. Last fall, Old
Sturbridge Village explored the rich and varied
lives of children in New England through
their toys, clothes, portraits, and diaries in an
exhibit titled, A Child’s World. The work is
now permanently installed in the renovated
Dennison Building, next to the children’s
play area. (See the article in the Winter
2012–2013 Visitor.)
Excitement, anticipation, and
anxiety surround the birth of a child,
but in the early nineteenth century

both mother and child could face serious—sometimes
fatal—complications during childbirth. Popular advice books
offered expectant mothers useful hints on how to prepare
for their “little stranger,” such as suggesting quantities
of clothing to sew, suitable playthings and furniture to
purchase—such as rattles and cradles—and how to care for
their infant.
As infants grew into toddlerhood, items
such as highchairs, “potty chairs,” and even
child tenders—a precursor to the playpen—
were available for purchase. These items,
though helpful, were not seen as the necessities
they are today.
Running a rural nineteenth century
household required a lot of work, and
children were expected to do their share.
Young girls and boys—even as young as
two or three—were expected to help with
the cleaning, simple kitchen chores, and

a new home
Old Sturbridge Village constructed this red-brick building—a copy of an 1849
schoolhouse on Dennison Lane, in neighboring Southbridge, Massachusetts—on the
Common in 1946. In 1963, it was moved to its current location—next to the playground
and across from the Hands on Crafts Center—to make space for the Thompson Bank.
Over the years it has served many purposes, most recently as an informal performance
space for puppet shows, music, and nineteenth century character performances and
stories.
When the Village opened in June 1946, the Dennison Building held an exhibition of
antique toys, which means that the building now has come full circle in its varied life!
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IN MEMORIUM, CLIF STONE
On August 2, 2014, the Old Sturbridge Village family lost a beloved member,
Clifton Eben Stone, who we profiled in the Summer 2014 issue of the Visitor.
In announcing his passing, Jim Donahue, President and CEO, noted, “The
fabric of our staff is torn as our community grieves for him.” Excerpts from the
eulogy, “Last Moments,” given at his memorial service by Brad King, Senior Vice
President of Museum Operations, follow.
Around 2:45 p.m. on Friday, July 25th, I blustered into Clif ’s office…. We
talked about current projects, planned the upcoming work week, asked each
other about plans for the weekend…banter we had perfected over the nearly
three decades together as a team…. Those were our last moments together….
His was often a thankless job, yet he was always cheery and quick to engage
his coworkers, and he was dedicated—to the department, and to Old Sturbridge Village. He grew up in
Sturbridge, had strong connections to the community, and was proud to participate in the role the Village
plays in it…. I am blessed to have known him…. Thanks for the memories, my friend.
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Winter Work
and Play
By Tom Kelleher, Curator of Mechanical Arts
he annual bustle of plowing, planting, cultivating, and harvesting is completed. The root
cellar is festooned with cabbages and onions hanging over bins of carrots, beets, apples, and
potatoes. A dozen barrels of cider are slowly hardening off beside them. The barn is filled
with hay laboriously cut, cured, and carried back in the heat of July. Cows, now dried off,
low contentedly in the barn. A merry fire takes off the chill as it crackles invitingly on the
broad hearth and bathes the dim room with soft, warm light. A hot ember is snatched to
light a relaxing pipe. Winter has again come to New England.
With the harvest in and the hours of available daylight in which to work dramatically
reduced, winter in the country was a time of relative ease, yet there was plenty of work to
do on a farm. And physical activity along with many layers of clothing helped to keep one
warm. As Harriet Beecher Stowe observed,

Minerva Mayo of Orange, Massachusetts, lyrically observed, “ ’Tis snow that helps the farmers sleigh / To glide from
port to port with ease / It helps the merchant on his way / O’er ponds and lakes and distant seas / ... / It conveys
fuel to our fire / It hides the rocky barren land / It fills our souls with new desires / And makes our fields with joy
expand.”
Winter was also the time to butcher pigs and surplus cattle. The cold air helped preserve meat until it could be
cured or consumed, and eliminated flies whose larvae (maggots) might contaminate it. Early winter meat harvesting
also removed the trouble and expense of feeding as many livestock through the winter. After being butchered into
hams, bacon, and roasts, much of the meat was soaked in brine to preserve it, and some was slowly smoked to give it a
protective coating of creosote.

“There was always something
exhilarating about those extremely cold days, when a
very forest of logs, heaped up and burning in the great
chimney, could not warm the other side of the kitchen.”

For one thing, cordwood had to be brought in. Many a winter’s day was spent felling,
limbing, sledding, chopping, splitting, and stacking wood. Mrs. Stowe was not exaggerating
about that “very forest of logs.” Deep and wide, kitchen hearths had a voracious appetite for
fuel. Since wood fires burned throughout the year for cooking and cleaning—not just for
chasing away winter’s chill—the average farm might consume 20 cords of wood or more
annually. Imagine the Small House packed floor to ceiling with wood; that is how much
wood a typical 1830s farm family burned in a year.
Many farmers cut more than they needed, selling the surplus to mechanics, merchants,
and professionals, as well as to a growing number of factory workers. Farmers also cut a
considerable amount to split into fence posts and rails, and brought logs to neighborhood
sawmills to be cut into boards and beams for new buildings or to repair old ones.
Conveniently, snow smoothed the way, frozen ground gave access to swampy woodlots,
and ice turned ponds and rivers from obstacles into shortcuts. In about 1820, teenager
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Now dried, summer-harvested rye and oats as well as the corn husked in the fall, were flailed to separate the
seeds from the stalks or ears. More progressive farmers—such as Salem Towne—may have used a more-efficient
shelling machine. Then the grain was winnowed to remove the useless chaff, either by tossing it in the air with a
broad winnowing basket or by using a hand-cranked fanning mill.
Then there were tools to repair for the coming year; fence posts and rails to make; livestock to feed and water;
firewood to carry in; the usual chores of cooking, cleaning, and laundry; and all that tangy hard cider to rack off into
clean barrels and bottles. All that work does create quite a thirst, and all that cider wasn’t needed for the coming year!
For children, winter was the time for school. Neighborhood district schools in early New England met for two
three-month terms, summer and winter. The summer term was mostly attended by younger children, as much to
keep them out from underfoot at home in the busy summer farm season as for their education. But reduced demand
o s v v is ito r fa l l
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Business Partner Profile

By Lorraine Reeder, Marketing Associate

A

lmost all of us here at the Village have
had at least one person tell us, “Oh, I
went to Old Sturbridge Village when
I was in fifth grade,” and many schools do still
send students on field trips here—almost 65,000
students have visited this year. Some of those
institutions—mostly Title I schools—are able to
send classes thanks to donations to the Village’s
Education Fund from individuals, corporations,
and foundations. For schools that cannot send students even with that
aid, the Village also offers an educational program called “History on the Road.” Costumed historians
drive specially equipped—and designed—vehicles to area schools, providing students a hands-on
experience in history without leaving their classrooms.
Since 2008 the Village has received significant financial support for both the Education Fund
for on-site visits as well as the History on the Road program from The Hanover Insurance Group
through The Hanover Insurance Group Foundation. “Our mission is to improve the quality of
life in the communities where our companies have a major presence,” explains Jennifer Luisa,Vice
President of Community Relations at The Hanover. “We focus our support heavily on helping build
strong public schools and encouraging our children and youth to achieve their full potential. Our
partnership with Old Sturbridge Village is a natural fit since both institutions share a commitment to
making a difference in the communities we call home.”
Old Sturbridge Village began the History on the Road program more than 30 years ago, visiting
a multitude of schools in the Central Massachusetts area, impacting thousands of students. “If schools

for farm labor at home meant that the winter school term was much more heavily
attended. Without restrictive grades or graduation, sometimes young adults in their
late teens or even twenties sat beside four-year-old “ABCdarians.”  
Winter work aside, this was also the season for old and young to play; a time
for youths to court; and families to visit. Children—then as now—loved to play
in the snow, making snow statues (snowmen), sledding, or taking “a slide on
the ice,” with or without skates. Adolescents and young adults made the most
of opportunities to court, including organizing sleighing parties and balls, often
combining the two as a convenient and convivial means to get to and from the
dance. To prepare for impressing the opposite sex at a ball—and to meet potential
partners—many singles enrolled in evening dancing schools organized by itinerant
dancing masters. As apprentice cabinetmaker Edward Jenner Carpenter noted on a
January night,

“We had a first rate sleigh ride tonight
in Joselyn & Eldridge’s new Omnibuss, a picking
up the girls for dancing school. We danced
considerable with the ladies this evening….”

In villages single young men and women predominated at public lectures
and organized debates on winter evenings, often attending as couples. At weekly
singing schools, young men and women ostensibly rehearsed for the church choir
between shy smiles and flirtatious banter. Married couples also enjoyed sleigh
rides, festive suppers, and winter dances. Thanksgiving through early winter was
the most popular time for weddings; spring was a close second, after a winter
spent courting.
On many a wintery afternoon women gathered their sewing and walked
to a neighbor’s house to chat as they sipped tea, made and mended, basted and
hemmed. According to writings of the time men, such as Christopher Columbus
Baldwin, might “take gun and dog, in company with brother Jonathan, and …
go a hunting,” more for sport than for food, hoping to find an unlucky squirrel
or fox. Less temperate fellows could be found in the barrooms of local taverns
late into the night. Both sexes spent time reading, alone or aloud to a group, be it
scripture, advice books, novels, newspapers, or magazines. Entries such as, “In the
evening, the neighbors call … and the time is spent … in pleasant conversation”
are also frequent in Baldwin’s diary. Anyone who played a musical instrument, had
a good singing voice, or could tell a rousing tale was a welcome companion on
cold winter nights. Card games—especially whist, an early form of bridge without
bidding—as well as checkers, chess, and other board games were also popular
evening pastimes. ✦
18

Our partnership with Old Sturbridge Village is a natural fit since both institutions
share a commitment to making a difference in the communities we call home.

can’t come to us, we will go to them,” notes Jim Donahue, President and CEO of Old Sturbridge
Village. “We want to give children a history lesson they will never forget, and it is only possible with
great partners such as The Hanover.”
“The Hanover’s support of the Village is part of a broad charitable contributions program
through which we support a wide range of needs in the communities where we live and work,”
Luisa notes. In addition to financial support, The Hanover supports employees who are involved as
volunteers at countless community organizations. Besides engaging employees in the needs of the
community, The Hanover also has volunteer recognition programs and awards grants to organizations
supported by individual employees.
“We value our very special and rewarding partnership with Old Sturbridge Village,” adds Luisa.
“We are proud to support the Village’s programs, which provide students in Worcester Public Schools
with unique and rich educational experiences.” ✦

Stay and Save:
Enjoy events both days by adding the
Dinner in a Country Village lodging
package on Saturday
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Employee Profile

W

inter Weddings

A Conversation with Thruse Hammer

O

By Derek Heidemann, Coordinator of Men's Crafts

ld Sturbridge Village is fortunate to have many
long-term staff members who have made a
lasting impact on the museum and its visitors.
Indubitably Thruston “Thruse” Hammer, a member
of the OSV family since 1986, is a stellar example.
Visitors can always expect a warm hello and informative
experience with Thruse, while his fellow staff can expect
that any baked goods or candy left unattended will
fall victim to his incomparable sweet tooth.
Thruse was a member of the class of
1942 at Phillips Academy in Andover,
Massachusetts, and a classmate of
President George H.W. Bush. He
excelled as an athlete at Phillips, playing
football, baseball, and hockey, earning
the nickname of “Sledge” from one of his
coaches.
Upon graduation Thruse entered Yale, but
put his education on hold in 1944 to help
the American war effort. After attending
the Notre Dame Midshipman’s School, he
was sent to the Pacific where he served as
an ensign on LST–1040, a massive tank
landing ship involved in the assault and

occupation of Okinawa in June 1945.
When he was discharged from the Navy in 1946,
Thruse returned to Yale, graduating in 1947 with a degree
in history. Nonetheless, he worked for his family’s life
insurance company for 17 years before beginning another
career in development and community relations for a
series of medical facilities in Massachusetts.
   Upon his retirement in 1986, Thruse became a parttime costumed interpreter at OSV and the rest is …
well, history. Like most staff at the museum, Thruse
is trained to work in a variety of exhibits, but
developed an acute interest in broom making early
on. Transitioning to the Lead Interpreter of brooms,
Thruse and his brooms have become an iconic part
of the visitor experience at OSV.
When asked what part of his work at OSV he enjoys
the most, he simply remarked, “It’s impossible to tell.”
Whether interacting with visitors from far and wide in
various exhibits or teaching his fellow staff how to make
a sturdy broom, Thruse enjoys it all and continues to be a
valued member of the OSV family. So the next time you
visit OSV be sure to look for and spend some time with
Thruse … just make sure to bring enough cookies or
candy to share! ✦

See broom-making demonstrations in the shed next to the
Hands On Crafts Center periodically throughout the season, and watch for
opportunities to make your own broom. Craft making is offered daily for a
nominal fee; items that can be made change frequently.
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at Old Sturbridge Village

By Lorraine Reeder, Marketing Associate

F

or my generation, June was “the” month to get married, but in early New
England, Thanksgiving through early winter was the most popular time
for weddings. Modern brides are unencumbered by such social pressures
and choose wedding dates that suit their dreams and lifestyles, and brides who have
chosen winter weddings at Old Sturbridge Village are so happy they did!
While posing for the photographer in front of the Bullard Tavern, Deb and Marc,
for example, got into a snowball fight. The photographers at Ericson Wolfe used a
shot of that scene for the cover of the couple’s wedding album, to highlight their
spontaneous personalities. Candi Wolfe says, “If I am ever tired of the New England
snow, I will take a look at this perfect winter night. Lanterns lighting the snowy paths
and a deep blue sky created a backdrop to remember!”
Wolfe was also the photographer for Allison and William, who chose a December date for their ceremony in the
Center Meetinghouse and reception in the Bullard Tavern. “To spend the holidays with your closest family and friends is
so nice,” Wolfe says, “but adding in a warm fire, beautiful flowers, amazing food complete with
apple turnovers—and everyone dancing and celebrating—makes it perfect!”
Winter months—particularly January through March—are a
quiet time at the Village, which is a plus in many ways. For one, the
timing of the event can be more flexible, as the museum hours are
shorter. For another, unique options are available: sleigh rides through
the snow; hot period libations; romantic fires on the hearth; and valuepriced menu packages.
Regardless of the time of year, the Old Sturbridge Village staff
personally supervise every on-site detail of each event, from the condition
of the walkways to the execution of the menu to the reservations at the
Old Sturbridge Inn and Reeder Family Lodges. Wedding couples and their
guests can relax and enjoy every moment, knowing that a shuttle will drive
everyone safely to the door of their accommodations. ✦

❅❄

Wedding parties and their guests receive preferred rates on accommodations
at the Old Sturbridge Inn and Reeder Family Lodges as part of their wedding package.
Members always receive a discount, and packages are available for all Special Events at
Old Sturbridge Village. Visit the Lodging page on our website www.osv.org or call 508-347-5056.
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Upcoming Events
Plan Ahead for These Memorable Village Experiences

OSV membership allows you to attend most events at a reduced price, and
some events — highlighted in blue—can be enjoyed for FREE!
Crafts at Close Range

Veterans' Day

November 1–2

November 11

See article on page 7

All veterans—active or retired—and
their families (up to six people) receive
free admission. Special activities
celebrate the nation's military
history.

Corporate Appreciation Weekend
November 1–2

Complimentary admission for employees
of our Business Partners and their
immediate families (up to six per
employee).

Take a Closer Look: A Closer
Look at the Bixby House
October 11—10:00 a.m.

Speaker Series: Susie Middleton
October 16—7:00 p.m.

From Field to Table Weekend

Home School Day
November 5

Take a Closer Look: 19th Century
Cooperage
November 8—10:00 a.m.

Garden Thyme: Gardening
Indoors
October 18—10:00 a.m.

David Schorsch, an American antiques
and folk art dealer and scholar, will
discuss folk art of Southeastern
Massachusetts. Art and antiques
consultant Derin Bray will speak about
Hingham’s history as the woodenware
capital of the country. $90 per person
($80 for Members), lunch and morning
coffee included

22

November 8

Special guided tours of select buildings
around the Village common, with shops
and homes lit by candles, oil lamps, and
firelight. Light refreshments, mulled cider,
and a cash bar at the Bullard Tavern.
Tours are limited to 15 guests each and
leave the Visitor Center every 10 minutes
from 6:00 p.m. through 7:30 p.m. $35
per person ($30 for Members)

An enchanted evening of gingerbread,
roasted chestnuts, music, dance, and a
sleigh ride (weather permitting). Meet
Father Christmas and chat with Santa
Claus. See article on page 10
Old Sturbridge Village will be closed during
the day December 2–25. The Village will
return to a daytime schedule for school
vacation week, Dec. 26– Jan. 4, 2015.

Member Shopping Days
December 5, 6, 7

These days, the Members Discount is
25% on all non-sale merchandise.

Garden Thyme: Growing and
Storing Onions

Worcester Chamber Music Society
Yuletide Concert

January 17—10:00 a.m.

December 11—6:00 p.m.

January 19

Cash bar; dinner in the Oliver Wight
Tavern (starts at 6:30); performance in
the Center Meetinghouse.

Hearthside Bounty
November 15—6:00 p.m.
Repeated: January 24; February 18

Enjoy a 19th-century tavern supper
prepared in part at the hearth, and
beverages fashionable in early New
England; hear music and stories; explore
period games and entertainment. $54.95
per person, including tax and gratuity
(Members $49.95)

Every weekend in November see
historical Thanksgiving preparations,
then during the holiday weekend a
traditional feast on Thanksgiving Day;
an after-Thanksgiving feast buffet at the
Oliver Wight Tavern; and a re-created
wedding on Saturday. Some activities are
fee based.

Sunday Brunch with Santa

Martin Luther King, Jr. Day
Costumed historians will portray
19th-century abolitionist leaders.

See article on page 16

18th Century Camp Craft
February 7–8

See www.osv.org/events

NEW

Winterfest/February School
Vacation Week
December School Vacation Week
December 26 to January 4

Crafts, entertainment, and outdoor
activities for all ages.

Families Cook
December 28 and February 18
5:00 p.m. to 9:00 p.m.

Families with children ages 8 and up
prepare and eat a complete 19th
century dinner by the hearth, assisted
by historically costumed staff. $85 per
person ($75 for Members)

First Day Brunch
January 1

Call 508-347-0333 for reservations

Take a Closer Look: Curator’s
Tour of Bucket Town
January 10—10:00 a.m.

Discovery Adventures
January 17–18

Call 508-347-0285 to register

Sundays, November 30 to December 21

Maple Days
March 7–8; March 14–15; March 21–22;
March 28–29

The smell of wood smoke and maple
syrup mean spring is on the way. Join us
for any or all of these four weekends.

Crafts at Close Range
November 7-8

Winter Work and Play
January 24–25

November 15—10:00 a.m.

November 1–30

An Evening of Illumination

December 5–7; 12–14; 19–21
Friday, Saturday, and Sunday evenings,
4:00 p.m. to 9:00 p.m.

Garden Thyme: Preparing Small
Fruits for Winter

Thanksgiving Preparations and
Celebration

Collectors' Forum: Bucket Town:
Four Centuries of Toymaking and
Coopering in Hingham
October 25— 9:00 a.m. to 4:00 p.m.

For every one scout in
uniform one parent
gets in for the child
rate ($8). Special
programs and handson studios help scouts
earn requirements
toward badges.

November 1—5:00 p.m. to 9:00 p.m.
REPEATED: November 15; January
3, 10, 17, 24, 31; February 7, 14,
21, 28; March 7, 14, 21, 28

Hear Susie talk about her latest
cookbook, Fresh from the Farm: A Year of
Recipes and Stories, and get an autograph
beforehand. $15 per person ($13 for
Members). Doors open at 6:00 p.m.;
cash bar available.

Watch oxen plowing and preparing
fields; help with the harvest; taste
heirloom apples; and learn about food
preservation methods. The Cider Mill
will operate most October weekends.

November 15

Dinner in a Country Village

Prepare and eat a meal in the
style of early New Englanders in the
Parsonage, with costumed interpreters
overseeing the preparations, all by
candlelight. $85 per person ($75 for
Members)

October 18–19

Scout Day

Christmas by Candlelight

February 14–22

Special events for Washington’s Birthday
Celebration February 15–16, see
demonstrations of candle making, meat
harvesting, and fence building. Sleigh
rides and sledding, weather permitting.

Be Mine: Chocolate and
Valentines
February 14

Learn more about these two hallmarks
of Valentine’s Day celebrations.

Take a Closer Look: Curator’s
Tour of A Child’s World
February 14—10:00 a.m.

Antique Sleigh Rally

Take a Closer Look: Behindthe-Scenes in the OSV Research
Library
March 14—10:00 a.m.

Celtic Celebration
March 14–15

Celebrate Irish heritage and learn the role
of the Irish in 1830s New England and its
impact today.

Home School Day
March 18

7th Annual Garden Symposium
March 21

Garden Thyme: Heirloom Seed
Swap
March 28—10:00 a.m.

Lodging packages are available for most
fee-based events, offering additional
savings.

February 21

More than 20 horse-drawn vintage
sleighs will compete for prizes in
12 divisions.

Garden Thyme: The Florist is
In—Caring for Cut Flowers
February 21—10:00 a.m.

For more details on all events,
call 800-SEE-1830 or visit www.osv.org
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Museum
Open year-round
hours vary seasonally

Open daily 9:30 a.m. to 5:00 p.m.
April through October
Open Wednesday–Sunday
9:30 a.m. to 4:00 p.m.
November, January through March
Open Monday holidays
December 2-25 hours:
Closed daytime
Open December 26-31
9:30 a.m. to 4:00 p.m.
Open evenings on
December 5, 6, 7, 12, 13, 14, 19, 20, 21
4:00 p.m. to 9:00 p.m.
for Christmas By Candlelight*
*Special Event Fee Applies

Visit www.osv.org
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Thank you for your support!

n behalf of the Board of Trustees and Overseers of Old Sturbridge Village, we extend our most sincere
thanks to all who have contributed to the Old Sturbridge Village Annual Fund this year.Your support is
crucial to keeping the Village strong and moving forward with innovative and in-depth programs presented by a
knowledgeable and experienced staff.
Although gifts in any amount are welcome year-round, many people send contributions at the end of the
year, and we hope that you will also. A donation of as little as $25 per member will give us a solid foundation
upon which we can design next year’s programming.
While shopping for holiday gifts, you might consider making a donation to OSV in the name of a loved one
for whom you find it difficult to buy presents. It is a tax deduction for you, and the recipient will be happy not to
be standing in a department store return line come January!
We wish you a happy holiday season and good health and cheer in the New Year.
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