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Apple Blossom Times

Baked Goods
Needed!
Our annual bake sale
during the Apple
Blossom Festival needs
your help. Consider
donating a batch of your
favorite cookies,
brownies, breads,
donuts or other
desserts. Make sure
they are pre-wrapped
and in disposable
containers.

Please deliver your
donation to Kris
DeGlopper-Banks
(716-778-9344 or at
the Newfane Library) by
May 13th, or to the
festival on May 15th
before 10am.

Thanks ahead of time!

Looking for Festival Volunteers
Working the Apple Blossom Festival is always fun! It’s a great chance to help the community while socializing with
friendly visitors and other volunteers. Some tasks include working in the various exhibits, helping with vendors, set-up
and tear down. Our greatest need is staffing at our food stops, which have a variety of jobs available. We also accept
volunteer hours from organizations (i.e. churches, boy scouts, girls scouts, 4H, school groups and more), and can send
letters of hours worked after the event, if needed.

Please contact Jill Heck: 716-390-9679 | jill@newfanehistoricalsociety.com.

Open for the Summer
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Return to the Van Horn Mansion this Summer
The Van Horn Mansion’s Sunday tours are back! Join society
members for a tour of all four stories, from the cellar to the
attic. Every year work is put into further restorations and
historical research, so if you haven’t visited in a while you
may be surprised at the new additions along the tour.
Tours also help support the Newfane Historical Society.
While society members can tour for free, we request a $5
donation from all other visitors. By bringing friends and
family you’ll help our fundraising while showing them the
wonderful history of our community.
Of course don’t forget to return again this October for our
Candlelight Tours- a chance to visit the mansion after hours!
Explore the mansion by candlelight, as you search for and
celebrate resident ghosts and the supernatural. The tours are
held on Fridays & Saturdays all month long, from 7-11pm;
reservations are recommended. Details and tickets for 2016
will be available this summer. We guarantee you’ll have a
memorable journey through the home built by James Van
Horn!

2016 Public Hours Sundays 1-4pm
through December 11th (excluding holidays)

For more information on all our tours, and private event
rentals, visit our website: NewfaneHistoricalSociety.com.

Recipe Rewind!

Thomas Jefferson is credited with the first known ice cream
recipe recorded by an American. One of only eleven recipes
surviving in Thomas Jefferson’s hand, this one most likely
dates to his time in France. Although he definitely was not the
first to introduce ice cream to the United States, during his
presidency it certainly became more well-known. There are
no less than six references to ice cream being served at the
President’s house between 1801 and 1809; several times guests
described it being served inside of a crust or pastry.

Jefferson’s Vanilla Ice Cream

contributed from Monticello & the Thomas Jefferson
Foundation, Inc.
2 bottles of good cream
6 yolks of eggs.
1/2 lb. sugar
sticks of vanilla
Mix the yolks & sugar. Put the cream on a fire in a
casserole, first putting in a stick of vanilla. When near
boiling take it off & pour it gently into the mixture
of eggs & sugar. Stir it well. Put it on the fire again
stirring it thoroughly with a spoon to prevent it’s sticking

to the casserole. When near boiling take it off and strain
it thro’ a towel. Put it in the Sabottiere then set it in
ice an hour before it is to be served. Put into the ice a
handful of salt. Put salt on the coverlid of the Sabotiere
& cover the whole with ice. Leave it still half a quarter
of an hour, then turn the Sabottiere in the ice 10
minutes. Open it to loosen with a spatula the ice from
the inner sides of the Sabotiere. Shut it & replace it in
the ice. Open it from time to time to detach the ice from
the sides. When well taken (prise) stir it well with the
Spatula. Put it in moulds, justling it well down on the
knee, then put the mould into the same bucket of ice.
Leave it there to the moment of serving it.To withdraw
it, immerse the mould in warm water, turning it well till
it will come out & turn it into a plate.
Modern Version adapted by Marie Kimball
Beat the yolks of 6 eggs until thick and lemon
colored. Add, gradually, 1 cup of sugar and a pinch of
salt. Bring to a boil 1 quart of cream and pour slowly on
the egg mixture. Put in top of double boiler and when it
thickens, remove and strain through a fine sieve into a
bowl. When cool add 2 teaspoonfuls of vanilla. Freeze,
as usual, with one part of salt to three parts of ice. Place
in a mould, pack in ice and salt for several hours. For
electric refrigerators, follow usual direction, but stir
frequently.
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(continued from page 1)...spent approximately $200 (about
$3,000 today) for ice cream during the summer of 1790.
Inventory records of Mount Vernon taken after Washington’s
death revealed “two pewter ice cream pots.”
Thomas Jefferson is said to have kept several ice houses,
able to hold up to 62 wagonloads of ice, along with copious
amounts of ice cream. He studied the art of ice cream making
in France and created his own recipe for vanilla ice cream
(see recipe on page 3). Jefferson also had a favorite 18-step
recipe for a delicacy that resembled a modern-day Baked
Alaska. In 1813, Dolley Madison served a magnificent
strawberry ice cream creation at her husband, President
Madison’s second inaugural banquet at the White House.
Up until the 1800s, ice cream was mostly a treat reserved
for special occasions enjoyed mostly by the elite. Part of
this was the cost, but mainly it was because it couldn’t be
stored (this was before freezers!). Ice cream at this time
was made using the “pot freezer” method, which involved
placing a bowl of cream in a bucket of ice and salt (note: not
mixing the ice and salt with the cream as many believe).
Around 1800 insulated ice houses were invented, which
helped boost ice cream production. New York was now a
region known for amazing frozen confections.
Ice cream vendors were on the streets of New York as
early as the 1820s, becoming an easy way for more people
to enjoy the dessert. The most commonly sold items were
ice cream sandwiches and “penny licks”. In 1843 a new type
of production came
from Nancy Johnson
of
Philadelphia,
who designed and
patented an “artificial
freezer”. It was made
of a tub, cylinder, lid,
dasher, and crankthe same design
widely used today.
The churn created
smoother ice cream
faster than the pot
freezer method.
By the mid-1800’s, shops and street vendors began
experimenting with new flavors and different kinds of
ice cream production- anything to stand out from the
competition! One saloon, Parkinson’s on Broadway, claims
to have invented pistachio ice cream. Another, the Patent
Steam Ice Cream Saloon (named for its steam-operated
freezing unit), catered to the women of the middle class.
In 1851 Baltimore dairyman Jacob Fussell opened the first
commercial ice cream factory. Fussell was a milk dealer
who bought dairy products from farmers in Pennsylvania
and sold them in Baltimore. He found that an unstable
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demand often left him with a lot of extra milk and cream,
inspiring him to start producing ice cream. His business was
so successful that he opened several other factories, turning
wholesale ice cream into a major industry. Because
mass production cut the cost of ice cream significantly,
it became much more
popular and a more
viable treat for people
of lower classes.
The American soda
fountain shop and
the profession of
“soda jerk” emerged
in 1874 following the
popular invention of
the ice cream soda,
made of ice cream,
flavored syrups nd
carbonated soda. A
glitch in sales came
when religious leaders
condemned indulging
in ice cream sodas on Sundays, setting up “blue laws”
to ban their serving. This is thought by many to be how
ice cream sundaes came about. Evidence seems to
indicate that shop owners got around the problem by serving
the ice cream with syrup and none of the carbonation,
calling them “ice cream Sundays.” Most believe the name was
eventually changed to “sundae” to remove any connection
with the Sabbath. The inventor of the Sunday remains a
widely debated battle.
Ice cream received a further boost when, in the 1870’s, Carl
von Linde of Germany invented industrial refrigeration.
This, along with other technological advances like steam
power, motorized vehicles, and electric power, made ice
cream that much easier to produce, transport, and store.
Contrary to popular belief, the ice cream cone was not
invented at the 1904 World’s Fair after an ice cream vendor
paired up with a waffle maker. Ice cream cones are
mentioned in the 1888 Mrs. Marshall’s Cookbook and the
idea of serving ice cream in cones is thought to have been
in place long before that. Whatever the case, it was the
World’s Fair that popularized the cones.
Ice cream novelties such as chocolate coated bars arrived
in 1920 by Harry Burt of Youngstown, Ohio, creator of the
Good Humor Bar. Burt was also inspired by the growing
fast food and auto industries, and decided to combine them
together to sell his new ice cream treats. He purchased 12
refridgerated trucks that were pristine white and driven
by professional drivers in white uniforms. He wanted to
signify cleanliness and safety to parents. He had drivers
follow specific schedules and routes, and had bells
attached to sound the arrival of the...(continued on page 5)

Apple Blossom Times

(continued from page 4)...trucks to the neighborhood. At
first, all that ringing drew curious children into the streets to
see what the fuss was about, but before long, the sound was
synonymous
with the ice
cream man.
Good Humor
trucks were
the first in a
long line of
popular ice
cream trucks.
Ice
cream
was first sold in grocery stores in the 1930’s. World
War II further popularized the dessert as the treat was
great for troop morale and became somewhat of a
symbol of America (so much that Italy’s Mussolini banned
ice cream to avoid the association). The United States
Armed Forces was the biggest producer of ice cream in
America in 1943, furthering its symbol as edible moral.
In 1945, the first “floating ice cream parlor” was built for
sailors in the western Pacific. When the war ended, and
dairy product rationingwas lifted, America celebrated
its victory with ice cream. Americans consumed over 20
quarts of ice cream per person in 1946.
From the 1940s through the ‘70s, ice cream production
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was relatively constant in the United States. As more
prepackaged ice cream was sold through supermarkets,
traditional ice cream parlors and soda fountains started
to disappear. Now, specialty ice cream stores and unique
restaurants that feature ice cream dishes have surged in
popularity. Frozen yogurt and non-dairy frozen desserts
have also added to the options for consumers.
Today, it’s estimated that
over 1.6 billion gallons
of ice cream and related
frozen dairy products are
produced annually in the
United States alone. In
addition, U.S. citizens eat
a whopping four gallons
of ice cream per person
each year. Each year new
flavors and ice cream
inventions (both recipes
and technological) are
created, further displaying and celebrating our love of ice
cream. Everyone has their favorites, whether it’s butter
pecan, custard, ice cream cake or turtle sundaes. Consider
grabbing your favorite this week and sharing with friends
and family- you’ll be enjoying a delicious part of American
history!

Membership Application
For new members and renewals

Today’s Date: ____________
Name (Please Print) __________________________
Phone _____________________________________
Email ______________________________________

Would you be interested in learning about or becoming
a volunteer?
Yes
No
Our membership year begins on January 1st and ends on
December 31st.
Annual Membership Dues (Check one):

Address ____________________________________

Family Membership $10.00

___________________________________________

Individual Membership $10.00

City ____________________________ State ______

Tear off this portion and mail with a check to: Newfane
Historical Society c/o Rosemary M. Miller 3531 Ewings
Rd. Lockport, NY 14094

Zip____________________
Select One:
		Renewal

Life Member $100.00

New Member

Please make all checks payable to (or to the order of):
Newfane Historical Society

Or visit our website and join online: www.NewfaneHistoricalSociety.com

