E A RLY

JJ Volume 21, No.11

A RKANSAW

SAVE THE DATE:

Nov. 4-6 Civil War Days -Historic
Washington Contact Charlene
Pippen 870-983-2307 cmachar-
liegirl@yaho.com

POSTPONED Nov 19-20 Keel-
boat event in Natchez till next
year

Nov. 19 Cadron Gala Dinner (see
details on page 3)

Nov. 24-27, Petit Jean Voo-
Petit Mt. State Park, Contact
Glenn Cook 501-941-7917/ 501-
350-6640

Dec. 3 Little Rock Christmas Pa-
rade- Keelboat Float James
Thompson 501-255-5801

Dec. 6 Christmas Frolic at Historic
Arkansas Museum (Little Rock) Ed
Williams 501-944-0736

Dec. 26-30 Black River Keelboat
trip (see details on Page 3.)

Jan. 6-8, 2017 Annual 12th Nite
Christmas Party at Reeds Bridge
(Details featured in next Issue)
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LESLIE

RENDEZVYOUS

The 5th Annual Leslie Rendez-
VOuUS was a rousing success and
for the first time it came off rain
free. We were blessed with a
beautiful fall weekend and ac-
cording to our representative
from Leslie we set records for
both the number of school kids
and for the number of general
public who attended the event
this year. We also had an impres-
sive number of younger rende-
vousers out for this event.

The attractive trophy provided by
Leslie for Best camp went to
Heather Fritts. Her camp was
described as the most authentic
looking by the secret judges tak-
en from the public.

The cooking contest provided
many dishes for the potluck in-
cluding a version of the period
recipe included in this issue . The
winners were 1st Lori Bennett
2nd Cathy Bennett, and 3rd was
a tie between Heather Fritts and
Andrew Hooper .

Looking forward to next year.

Period Recipes 2 Our Calico Rock Voo Report
Re 2 Comes courtesy of Andrew
Hooper “Yellow Dog and | got
Tips and Tricks 2

to the site Friday morning to
set up. Billy and Kathy Ben-
nett, Nonose and Teresa and

Upcoming Events 3,4

Officers 6
others were already there. we
Ads 5 set up and dressed a little less
Trade Blanket 5 modern. It was a fun filled

event. Billy and Kathy had

OTHER

R ECENT

games/competitions for us to
play. we all had a blast with
the games. We had some new
members come and play with
us. We had more food at the
potluck than we could eat. lots
of people came out to see us.
Billy and Kathy did a great job
of making sure that we had a
good time. | hope that they will

EVENTS

do it again next year. This was
the first time for Yellow Dog
and | to come to calico and |
will bet it wont be the last
time. Miss Teresa won the
cooking comp put on by the
town. Her stew was great. the
weekend was great. if you
missed it you should plan on

\\

coming next year. //
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This recipe was originally a Chesh-

ire Pork Pie from Hannah Glasse’s
1788 cookbook “The Art of Cook-
ery Made Plain and Easy.” We
have taken that dish and adapted
it for the modern kitchen. You
won’t be able to get enough of
this deliciousness!

® 17%lbs. pork shoulder

® %c. flour

® 2 T. butter + more as needed
°

1 medium onion, chopped

®  1-2tartapples, cored,
peeled, and cubed

® 2t fresh ground nutmeg

“She saoden
wkond , o cafls
often collected in
bends, where they
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A NEwWBY’s TI1PS

One of the highlights for me
at the Leslie Rendezvous was
getting to learn how to start a
fire with flint and steel. As a
newbie to the Voo | knew you
hit them together and made
sparks but not much else.

My teacher showed me how
to hold the rock at a slight
angle before striking it with
the steel. He helped me to
try a few pieces of flint till |
had one that threw good

'\ sparks.

PORK AL

“The Keelboat Age on West-
ern Waters” by Leland D.
Baldwin was published in
1941.

®  About1t.salt
® % T. black pepper

® 12 oz (1 bottle) hard cider
First trim all the fat off your pork
and cut it into cubes, then toss
it in flour to coat.

In a large cast iron skillet or heavy
-bottomed Dutch oven,

brown your pork in about 1 table-
spoon of butter until some brown
is achieved, but don’t cook the
pork all the way through. Re-
move pork into a bowl and set
aside.

Next, add the remaining butter to

LA NORMOND

the pan along with your chopped
onion and apples. Season with
salt, pepper, and nutmeg. Sau-

té until the onion is nearly translu-
cent.

Next, pour in your cider, scraping
any brown bits from the pan, and
allow it to come to a simmer for
2 to 3 minutes, then return your
pork and any resting juices to the
bowl. Cover and let simmer until
the gravy has thickened, approxi-
mately 30 minutes.

The longer you allow this dish to
cook, the more tender your pork

SHINNIN’ TIMES \

This recipe was found at

https://

savoringth-
epast.net/2016/09/10/
pork-a-la-normand/

RESEARCH RESOURCES

dp/0822953196

This book covers shipbuilding,
how travel on the western
rivers help national expan-
sion, things keel boaters ran
into such as river pirates, and
how to navigate.

Next | learned about making
the char cloth that is used to
capture the sparks. Taking a
tin box | had and placing
several pieces of cotton fab-
ric aboutand 1 1/2 square
in it and putting a small
whol.e in the tin | placed it in
the edge of the fire pit and
watched the smoke start.
When the smoke stopped |
nudged the tin out of the fire
and was under orders not to
open till it cooled off and

RIVER SCENK SHOWING TL.

was easy to touch. After
shredding some jute cording
to make tinder | had what |
needed.

Wrapping a piece of char
cloth around the edge of my
flint and giving a few good
strike | saw a little glow and
started blowing firmly but
gently on the char cloth wrap-
ping the tinder around it and
blowing firmly up into my
bundle ,and blowing

It is available at the Arkansas State Archives for research (Call num-
ber F351.B18 1941)or you can purchase a reprint online at

https://www.amazon.com/Keelboat-Age-Western-Waters/

ONIT HAYLVOT UNY SLVOLI

ATHOAT AT TWO KKFLRC

ON FIRE STARTING

some more, all of sudden
felt heat on my thumb and
promptly dropped the first
flame | created. But| was
proud of that little pile of fie
| stomped out.

Thanks Teacher. You know
who you are.
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e This event will be Thanksgiving weekend on Petit
Jean Mountain. Glenn Cook is the contact for this
event. Contact him at 501-941-7917 or 501-

350-6640.

e The location is in the Petit Jean State Park at the
Ball field next to the CCC Chimney.

e Remember to check the forecast and come with
wet and cold weather gear for the unpredictable

Arkansas weather.

KEEL

Plans are to float the Black
River, in northeastern Arkan-
sas, beginning on Tuesday
December 27th from Da-
vidsonville State Park and
ending on Friday December
30th at Jacksonport State
Park.

December 26th is a travel day
to Davidsonville SP. The trip is
about 80 miles. So far the
crew is Tim and I, so, let me
know if you are even consider-
ing going. There are two oppor-

1T
-2 7,

DEC.

tunities for a day only trip , the
first and last days. On the first
and last days you can crew
from Davidsonville SP to Pow-
hatan SP and the second
would be from where Hwy 37
crosses the river to Jackson-
port SP. Additionally there
could be some one or two day
floats, that would require and
overnight.

Let me know on one to Four
Days.

Ed Williams
5019440736

OTHER UPCOMING
EVENTS

November 19—Cadron Gala
Dinner

Popo Annie will be cooking.
Ree Walker at the Faulkner
County Museum has requested
that some EARA members
dress out and help with the
event. This has been a very
popular event. You can contact

Ree at the Faulkner County
Museum at 501-329-5918.
The block house will be all
dressed out. Tickets are also
available.

December 3— Little Rock
Christmas Parade

EARA will participate in the
Little Rock Christmas Parade

27 -3 0,

BOAT FLOAT ON BLACK AND
WHITE RIVERS

2016

Some comments for crew:
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Petit Jean Voo 2015

There is a $30 cost per person for food.

e  Two Storage Bags are needed. One for your gear and one
for a modern sleeping bag (We are taking no chances on
frostbite.) A sea bag or G.I. duffle bag works well for your
sleeping gear. Suggest you place in a plastic bag first in

case of heavy rain.

e  Dress needs to be pre-1840, we will sleep in canvas tents.
Up to four can sleep on the boat.

e  Bring your own eating Kit.

(] Bring a couple dozen cookies, as we take a cookie break

twice a day.

e  Rowing is based on size of crew, with 12 people, 4 row at a
time for 1 hour, so it would be 1 hour rowing and 2 hours

off.

with a Keelboat Float Contact
James Thompson at 501-255-
5801 for further details.

December 4- Annual Christ-
mas Frolic and Open House,
Historic Arkansas Museum

Contact Ed Williams for details
on this event. 501-944-0736

If there are other events
of interest to EARA
members please email
me at
april.goff@arkansas.gov
or call me at 501-590-
2583.
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33" Annual

Southwestern Regional Rendezvous

March 18-25 ,2017

Bartlesville, Oklahoma 74003
1925 Woolaroc Ranch Rd.

Join Us On the B eautiful Grounds of

9 Woolaroc Museum and Wildli fe Preserve (’;", a\i‘/‘
1

Where the deer, elk, and buffalo play.
Member of Soufheastern Colorade Counxil of Buckdarmers

Schedule of Events will include:
Rifle /Pistol and Sraoothbore Shooting, Fmfe and Hawk, Archery; Cooking Contest,
Fire Starting, Highland Games, Round Robin, Demonstrations, Semunars, Fad Games
And Much Much IVore ...

Wood and Water provided on site
Ice sold daily
Showers available on site.

Early szt up wallbe IVhrch 15, 2017 Long term and Short tenmn areas,
Long and Short term sz tup Sam-Gpm March 15-17,Short term 10ara-4pm Marchl18-24
There wllbe a horse camp area with scheduled trail ndes for those that bring their horses.
Open to the Public SatwrdayMarch 18, Sunday March 19, 10am to 4pm

Closzd camp March 20 and 21
Open to Public Vaich 22-25 10am to 4pm
Booslway Sequndo
Jenmfer (IVhdam Whisper) Johnson Gina (Buffalo Woman) FKelly
417-204-1175 018-845-7888

Email: sw201 7@ hotmail com

Take Hwy 75 north from Tulsa to Bartlesville.
Then take Hwy 60 West to Woolaroc
For More Duection : www.woolaroc org/pages/howrs-and-directions

Registration
Nume: Phome#: Brail:
Adchress:; City: Rate ; Zyp
Make Checks Payabk to: SWRR
PreregistrationPostmarked by Feb. 24 2017 Registration after Feb. 24 2017
Aduk X $25= Achalt X 330.00=
Claldren™ X$500= Clilcren™ X%1000=
Meda llion X§10.00=___ Medallion X g1000=
Mug X¥1500=___ Mug X §15.00=
Tradexr*™* X 3§6500= Trader*™ X 3s000=

*Quldren = 12 and under
**Trader mcliudes one adul regstation

Mail Re gstration to: SWERR ¢ /o Don Kitlmger
294 S 510
Heawetta, Tx 76365
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Advertisements

SEW MUCH MORE
All sewing supplies
2001 Kiehl Avenue
Sherwood AR

10 am—-5pm

Grassfed Scottish Highland Beef, Cor-
nish game hens, and Free-range poul-
try, duck and chicken eggs

Joyce Hetrick 501-551-7556
Www.sewmuchmoreinc.com

501-753-6050

joyce@heifercreek.com

Ridge Runner Canvas

Wye Mountain Trading Company Steve & Jennifer Johnson

Hanc-rafted powder horns, woven 520 Monarch Road
straps, and leather goods (including Chadwick, MO 65629
pouches)

Ph: 417-634-0132

Craig, Shy, Mason & Conner Cox Cell:417-294-1175

501-454-5646 ) ]
ridgerunnercanvas@hotmail.com

Trade Blanket

Free to good home

Joyce Hetrick has an elderly friend that had several miniature donkeys he want-

ed her to re-home. They are all healthy and very gentle. They make excellent
pets or guardians for your farm. | have several to choose from. Call Joyce at 501
-555-7556 and the voicemail doesn’t work so if you don’t get her call back or
text her.
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EARLY ARKANSAW
REENACTORS
ASSOCIATION

OFFICERS

President and Events Coordinator: Teresa Lafferty
misshattie1234@gmail.com 501-247-6466 or 269-5388

Vice President: Glenn Cook 501-941-7917/ 501-350-1706
Secretary: Carol Fritts cfritts3714@att.net 501-3501706
Treasurer: Gwen Armburst gwen.armburst@gmail.com 501-250-
6080

Newsletter Editor: April Goff april.goff@arkansas.gov 501-590-
2583

Membership: Keith Armburst

Keel boat committee: Ed Williams ed_Laurine@juno.com 501-666-
6313

EARA Website: William Hardage britishofficer@yahoo.com 501-627
-6313

Board members: David Howlett, Andrew Hooper, Corrie Cook-Edge,
Keith Armburst, Thomas reedy, James Thompson, Larry Thompson,
Sherry Bryan, Billy Bennett

All rights reserved, no part of this newsletter may be reproduced
without explicit permission. EARA assumes no responsibility for any

injury or loss from anyone utilizing information in this newsletter.

Liability Insurance: To be Covered by our insur-
ance you need to sign the book or, if not availa-
ble, a sheet of paper needs to be signed and
sent to Teresa Lafferty or Glenn Cook. All volun-
teer events are covered whether in the state or
not. If in doubt always sign a sheet and send to
Teresa Lafferty at 210 W. 21st Street, Little
Rock, AR 72206

To submit information for the events,
recipes, tips and resources and any other
items for the newsletter contact Editor
April Goff at april.goff@arkansas.gov or call
501-590-2583
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210 WEST 21ST STREET
LITTLE RoOcCcK, AR 72206



