Updated
Mission Statement
The Northern York County
Historical & Preservation
Society (NYCHAPS) strives
to inspire by connecting the
lessons of the past to
challenges of today.
Through a hands-on
experience, the past culture
of the area is brought to life
for a deeper and richer
educational experience.
Through preservation,
research and our collections,
NYCHAPS seeks to inspire a
different way of learning
history.

NEW HOURS
:

MAPLE SHADE BARN OFFICE
HOURS
Stop by the office and meet the
new NYCHAPS administrative
assistant, Ethan Walker!

Office will be open Monday thru
Friday from 10 AM – 2PM.
NYCHAPS has updated their mission
statement in order to better reflect all of
the amazing developments happening at
the Dill’s Tavern and Maple Shade Barn.

Tours are Sunday 2-4pm
Or call to schedule a private tour

7/1/ Historic Beekeeping

7/6 / Membership Picnic

7/7 / Flashback Friday

7/23 Hymn Sing &Social

Experience the history of
beekeeping in America a
hands-on workshop. 122pm, $25

Enjoy a potluck in the
beautiful courtyard with
old and new friends! 6pm
Free to all.
Speaker: Sam McKinney

Put on your bell
bottoms and tie dye and
come join the party.
Music by Redemption
Road. 7pm – 10pm

An afternoon Hymn Sing
of all your old favorites at
2pm on Saturday, at the
Historic Monaghan Church
followed by an ice cream
social.

NYCHAPS
JUNE

2017 / SUMMER

Take a look and let us know what you
think.
Keep up on events and news thru our
website: northernyorkhistorical.org and
also Like Us on Facebook “DillsTavern”

NYCHAPS
PO Box 340, Dillsburg, Pennsylvania 17019

www.northernyorkhistorical.org T: 717-502-1440

History is Living
at the Dill
Have you visited us lately? Come
experience history a whole new way.
Hands on.

From our
President
2017 is passing quickly. Many
successful events have been held. By
the time you read this, Fiber Arts Day
and the Honey and the Hog event
will have occurred. Hopefully, you

were there. We have many visitors
to our properties and events.
July begins with a "bang". Our annual
picnic at the Tavern is July 6 at 6pm

(shine or rain). Everyone brings a
covered dish or dessert, place settings
and a lawn chair. Bring a friend or a
neighbor for a social evening and hear
>> CONT. PAGE TWO

has had a successful spring
“ NYCHAPS
and continues to be busy throughout
the summer into fall.

”

From our
President

April C. Thomas has recently been appointed to the

>> CONT. FROM PAGE ONE

Foodways refers to the intersection of food in culture,

Cucumbers in
Sour Cream

position of Curator of Historic Foodways at NYCHAPS.

-2 Large Cucumbers, thinly sliced

traditions and history of a people or region.

an update on all that's happening at
the Tavern (which is a lot).
The next night - July 7th - is a summer
First Friday. As usual - adults only,
BYOB, lawn chairs and $10 at the gate.
The theme is “Back to the 60's”
(1960's). So breakout those tie-dye
shirts, bell bottoms and love beads and
join us for a return to our youth (for
some of us anyway). Period music
performed by Redemption Road.
NYCHAPS continues to be busy through
August and September with WWII Day,
Big Band Dance, Balderdash and Ag
Day. Keep your events card at hand or
keep checking our website to be in the
know.
With everything that's happening - as
always - we need volunteers and
funding. Please support NYCHAPS in
any way you are able.

-1 small onion, thinly sliced

For the Love Of
Cucumbers!

-½ cup Sour Cream
- 1 Tablespoon Sugar
-1 Tablespoon Vinegar
-1/2 Teaspoon Salt
Toss the cut cucumbers & onions
together in large bowl, set aside. Mix
remaining ingredients in small bow
& pour over the cucumber & onion
mixture. Cover & chill for at least 2
hours, mix when ready to serve.

“ There is a lot happening at the Tavern .”
New Developments

Mark on your Calendar

If you have driven past the property in
the last few days you might have noticed
quite a bit of activity. Two items in
particular you might notice are: a new
Smokehouse. The bricks were delivered
last week! Second a new exit off of
nd
Route 15 started on June 22 . This will
give everyone easier access to the Tavern
property from 15. We are all very excited
about both of these developments.

Saturday, August 12 we will be hosting
th
the 7 annual WWII Tribute. The free
event starting at 9AM will include
historians, period vehicles, encampments,
speakers, and tactical demonstrations.
The Dillsburg WWII Honor Roll will again
be featured, highlighting many of our
local heroes.
At 7PM that evening a USO-style big band
swing dance will follow, featuring the Will
Fisher Orchestra, under the direction of
Clair Zeiders. Admission is $15

Help us to keep bringing history to life.

Larry

th

Crazy about Cucumbers?

You’re

not the only one! Try April’s recipe!

Notes from the Director
HELLO

First I need to introduce myself. My name is Christine Demas. I was lucky enough to
join the NYCHAPS team back in April and have enjoyed every minute meeting everyone
and learning so much since coming aboard. There is still much learning to do and more
people to meet. If I haven’t met you yet, I hope to do so soon. I would love to hear
your suggestions.
VOLUNTEE RS

Volunteers are the lifeblood to an organization like NYCHAPS. I am making an urgent
appeal for more volunteers to come forward to help across all areas of the organization.
From planning events to helping in the kitchen to teaching a class, there are many
opportunities. Drop me a line if interested: director@northernyorkhistorical.org
FUNDRAISING

In case you were not aware a donor, just like you, will match any donation between
now and the end of 2017, doubling the power of your donation. I urge you to donate
now. We are only here because of your continued generosity.

th

As a hearth cook and lover of
all things food, I am often
asked about what kind of food people ate
and grew in the early days of our nation’s
history. Most people are very surprised to
hear that the food is not as un-familiar as
they believed. The kitchen gardens of our
native Pennsylvania contained carrots,
potatoes, squash and other things too
numerous to mention as well as many
herbs that we now consider “kitchen
staples”. But did you know that in the late
th
18 century there was a rage for all things
cucumber?

This year marks the 200 anniversary of
the Passing of the Novelist Jane Austen,
well known for the timeless novels Pride
& Prejudice & Sense & Sensibility. I can
never get enough information about
Jane’s life and her interests. Her home in
England had a large garden behind her
father’s study near the rear of the house
which Jane specifically calls the
“Cucumber Gardens”. I just love the
thought of her out in the garden
surrounded by large cucumber frames as
she created the characters that are still as
relevant today as they were 200 years

ago. The same could be said about
Cucumbers. We love them, and so did
th
the 18 century colonists in this area
we call home. Above is a very easy
recipe that I hope you will all enjoy. It
was taken from a surviving diary of an
th
18 century Quaker woman, and
similar versions of this recipe can still
be found on the modern tables of the
Pennsylvania Dutch.
April C. Thomas

Read more about April by
visiting her website:
http://www.fashionsrevisited.com/

