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Fannie Prater, January 10, 1976, Kilbourne, Illinois.

Rosalyn Bone, Interviewer.

Q: Mrs. Prater, could you tell me a little bit about your background,
like what your parents' names were?

A: Well, my father's name was Brady Stone, and my mother's name was
Bessie Whiteley, And when they were married, they moved to Oklahoma. My
dad had already been down there and had this track of land ready. He had
built a house before they went down there. And so when they they were
married, why, they moved there.

Q: Were they originally from around here? [Mason County]

A: They were, both of them, born here in Mason County. And their parents
and grandparents had all lived in Mason County before that time. Well,
naturally., (laughter) And we took them back to Oklahoma, to this place
where they had lived, almost fifty years later. The posts that my dad
had taken from here down there for the fence were still standing and in
good condition, They were hedge posts. And they had this house built
and, of course, like all houses by that time, it was in bad shape. It
hadn't been kept up. But we got to see the country where they had lived.
I was born in Oklahoma and they moved back here when I was two years old.
They lived here in Kilbourne a short time, until the home place where my
father had been raised [became available and] then they moved there. And
on the day that they moved into the house, my brother was born. We lived
there for eighteen years.

Q: How long did they live in Oklahoma?

A: Three years. And, of course, this place was near New Lebanon Church
and the Bakers School, at that time. And that was the school that I
attended all during my grade school years and then I came to Kilbourne.
I came here for two years, and then I was out of school a year., Then I
went to Easton a year because of a change in district, and then I came
back and stayed with my grandmother and finished my last year. 8o I was
a graduate of the Kilbourme Township High School.

Q: Did your parents farm?

A: Yes, they always farmed. My dad always had feed cattle and hogs and

of course, they did all of their farming at that time with horses and

mules., And we always had those on our farm. My father was a great lover

of animals, and I think all of the children grew up enjoying and appreciating
all the livestock that we had., My mother always raised chickens for her--
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that was her pen money. All the chicken and egg money. And they--at
that time—-they separated the milk and sold cream. At one time, well, my
grandmother Stone when she had lived here, she always made bhutter and
s0ld butter and chickens and eggs. Had her a route in Havana. Had her
weekly customers that she always delivered. And my mother made some
butter.

Q: How'd she make it?

A: Well, you take the cream, and you churn it. Do you know how you do
that?

Q: Yes,

A: They had what they called a dasher churn and then we also had one of
thoge little ones with the handle that you turned, which was easier than
the glass churn. I always made butter. We always had homemade butter.
All our food was seasoned well with cream and butter. We had a lot of
eggs and milk to use, always.

Q: Did your mother ever make soap?

A: Yes, She always made here own soap for laundry work,
Q: Was that a lye soap?

A: Lye soap, yes.

Q: How'd she make that?

A: Oh, she used the surplus grease; like drippings from that. Then when
they butchered their meat, why they used what they called cracklings, and
the grease from that was used. When they butchered, mother always used
that. And they used, let's see, she used grease and lye, and I think she
always put some borax in it, and water. She made what they called a
cooked soap. I don't know just how, but you use this grease and lye.

She had her regular recipe that she used for that, and made a large
amount. She would make it, oh, usually in the spring of the year and she
would have enough, probably, to last her. Maybe two or three days, she'd
be making soap. They'd cut that out and let it dry. You can store it
just like we do our soap now, except they didn't wrap it. But we never
made hand soap; she never did. Some people would make soap like that
[hand soap], and you used a clear grease and not the scraps.

Q: Oh, then you bought your hand soap.

A: Yes.

Q: How much did it cost, do you remember?

A: T don't remember (laughs) how much the soap cost, but I remember--I

have a sister-in-law that was a nurse and she had to go out and do welfare
work when she was taking her training, and T remember her saying she was
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sent into this home where they didn't use as much soap and water as they
should have, and she says, "I gave this little boy a nickel and told him
to go to the store and get the biggest bar of socap he could buy for that
nickel, to clean with." (laughter) So I imaginie that it was under a
nickel when we were children. And she also had a recipe that she made
her own hand lotion. She used what they call. . . . She always made it
when they husked corn because they had trouble with their hands. It was
made with . . . 1 remember she had to have rainwater and rose water amd,
oh, about four or five different items that she had that she used for
this recipe that she made for her hand lotion,

Q: Did she make a lot of that?

A: Oh, yes. She would make, I suppose, three or four quarts in the fall
of the year. And, of course, everyome in the family and the hired men
which husked corn used this hand lotion. It was something like our rose
water and glycerin hand lotion that we have mow. I think probably she
had glycerin in it, too.

Q: How often did you go to town?

A: Well, my dad usually--they went in probably once a week. They would
go because, see, they took cream and eggs, and that always had to be
taken in every week. And, of course, they would buy their--that's what
they bought their groceries with at that time,

Q: Where did they go?

A: To Havana, usually, [or] Kilbourne, [or] Easton. We were in a central
area there that we could, I remember my dad had a team of, well, they
called them, they were driving ponies that he drove. He was real proud

of the fact that he could drive to Havana in an hour. Most people couldn't
do that time. (laughter)

Q: About how many miles was this?
A: Oh, let's see., That was about, I think, twelve mile.
Q: Did you have a garden?

A: Oh yes, we always had a garden. We had what we called our garden for
table use, and then they always had--they called them truck patches. And
out in the field, they always set off a certain section in the field, and
they always had a big garden there. They had tomatoes and cabbage,
potatoes, and squash, and beans, lima beans, and things that didn't need
too much care. And then near the house--there by our house, the home~-we
always had a garden, and then that would have the lettuce, radishes, and
green onions, strawberries, and like the peas and beans and things that
didn't take so much care and you could harvest a quantity of it at a
time, that was what was out in the fields. And they always tilled it
with the team of horses., Just when, oh, when they plowed their corn,
then they would plow the garden. It didn't take so much care, hand care.
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We did a lot of canning, too., We always canned. Oh, a hundred quart
wasn't anything. Like a hundred quarts of tomatoes and green beans, all
kind of vegetables, normally, we canned, and fruit, any fruit that was in
season, We started out with cherries and peaches and pears and berries.
We always picked berries out in the field they had along the ditch bamk.
There was always berries, and we would pick those and can them. Make
jelly and preserves and pickles, all kind of relishes, mince meat, all
kind of fruit for pies and desserts. And then in the fall--they had bins
in our basement--and these bins, why, they would hold, oh, probably
fifteen to twenty bushel, maybe more., They always brought their potatoes
and stored in these bins, and we always had apples to eat all during the
winter.

Q: What were the bins made out of?

A: Just wood bins. Well, we called them bins, They were just like
large boxes; bins set up on legs so they would be up off of the floor.

Q: Did you have a root cellar?

A: Well, I think that's what people call root cellar except our's was in
under the house just like we would have our basements, only they're
small. So that one room was used for storage of your canned goods and
vegetables and anything that could be stored.

Q: How did you keep your butter and cream cold?

A: Well, we had (laughs) what we called a--they call that the milk
trough. It was a large box, and it was filled with water. It was built
so that it stood so that it would have a, oh, a slight incline to it so
that the things didn't set down so far, you know, and then the water
would that they pumped from the windmill--or we had a gasoline pump
engine that they pumped water for if they didn't have enough water from
the windmill. We always had this large storage tank of water that we
used, and we always had running water in our house at that time because
it came from this big tank. That [the water] was pumped by the windmill,
or you'd have days that you didn't have that. It was piped so that they
could run this gasoline engine and pump water for the livestock. And
this water from the pump and that would run through this trough that they
called it, this large box, and that helped to keep your butter and cream
cool. And by rumning through often through the day, see, that water was
changed so that it kept your items cool.

Q: It was in the shade all the time,

A: Oh, yes. We had this arbor, was covered with grapevines. And it was
always cool under that arbor. Because one of the pumps for the house was
under there and the water was always cool, it was always cool under
there. We had tables and chairs out there like you would a patio, now,
only it was covered with this arbor, And we did the preparation of most
of our vegetables that we were using for the day, table use and our
vegetables that we were canning or fruit, because we had the water and
the tables and everything there, kept that [canning] out of your house.
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Q: Did you ever butcher?

A: Oh, yes. Every fall they butchered. They would probably have butchered,

say, one or two early in the fall, and then always during the winter,
they butchered, what they would call, their yearly meat supply. And
they'd butcher from six to eight hogs, maybe more. All the neighbors
came in and helped. They would have it all set up to start early of a
morning getting the water hot for them to start the scalding of their
hogs so that they could scrape them. And then they were cleaned and hung
up on a rack to cool. My dad always insisted that they let the meat
cool, but I think part of that was because he liked to trim the meat
himself so that he would have it trimmed the way he wanted it, cut and
trimmed. And then the following day, they'd usually make the sausage we
would have, and the lard. We rendered our own lard,

Q: How'd you do that?

A: Well, this was from the fat of the hogs. It was cut into squares,
and then they would put that on and cook it and cape it. They always
cooked that outside in one of those large--you've seen these large black
kettles that people have, They used thoge, and they built a fire under
that, and just like you would if you put it om your stove, you have that
heat. You'd have to watch that so that you would keep it hot enough to
cook the fat out of the, you know, the lard or the cooked grease out of
your fat, and then they would dip that out of there and strain it through
strainers. I think they usually used like cheesecloth or something to
strain it to make it clear, take any meat sediment out., And they stored
it in, well, like lard cans that we have today. Most of them used these
large five and six-gallon crockery jars that you see people using as
flower containers now. (laughter) And we'd have enough lard--always
made enough--so that we'd have enough for our supply for the year. And
then after the meat was all trimmed and cooled, my mother would can like
the ribs and the extra sausage and always usually the tenderloin. She
would keep enough for daily use during the winter that you could keep
through, and any excess that they have, well, they would can it. And
then we'd have that to use in the summer, and the hams and shoulders. We
had what they called a smokehouse, and that was a small building. Do you
know what they are?

Q: Yes.

A: My dad always got a special kind of wood, I think hickory, but he'd
always have that ahead of time and have it dried so that he could [use
it], and he would smoke these hams and shoulders so that they would keep
during the summer,

Q: How lomg did he smoke the hams and shoulders?

A: Well, it took several days, I thimk, to do because of when they would
usually, I don't know how he told. But those things, you don't think to
ask when you're younger. And he sugar cured. He would use sugar, brown
sugar and salt, and I think they used some pepper. They would rub that
in those hams and your bacon. That's what you call sugar cured meat, and
then smoke it. They would hang that up, and just the smudge smoke like,
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they'd hang it in there. I think it took them probably about a week,
several days, that they'd kept this smoke going on it. And it would keep
all during the summer.

Q: Did you have any trouble with animals trying to get the meat?

A: Oh no, because we kept that locked up. (laughter) That was locked
in this meat house.

Q: Yes. You mentioned that your mother canned the ribs and extra sausage
and things. How did she can them?

A: Well, like, oh, just like you would your hot water bath process, and
put them in a jar and cook them just like we do our canning today. Now,
some of these like the sausage and ribs that you would fry, she would fry
them like in the . . . she would usually put hers in the oven, the sausage,
too, in a large pan, and then she would pack that in jars, usually in
large quart jars. And then pour this fresh lard over them. You'd cook
them and pack them in, and then you pour your hot lard over them and seal
them just like you do any kind of process foods that you can.

Q: Did she make molasses or apple bhutter?

A: Oh, yes, we made apple butter. That would come under the line of our
preserves. And she made jelly and preserves., A lot of picklesz, all
kinds of pickles.

Q: Did she have any spices, herbs, like sage and horehound?

A: Well, I think she bought most of her's. We did have neighbors that

would grow their own sage. And many of them sold this, you know, to the
neighbors., And you could get them at the grocery store just the same as
we do now,

Q: Did you ever butcher cattle?

A: Oh, yes. Just the same as you do the hogs. They'd have a day when
they'd butcher a beef, sometimes two. The neighbors would all help,
three or four neighbors [would] get together for their butchering. And
the beef, what we wouldn't use in the winter, it was cold enough to keep
your meat. You could keep it fresh then, you know, because it was coFd
enough to keep, And Mother always canned. We always canned a lot of
beef to use during the summer, processed, hot water process,

Q: Did you ever pickle the tongue or heart or anything?

A: Oh, yes, (laughs) Dad always made his pickled pig's feet and the
pickled tongue., They used the heart, I think, baked that with dressing.

And the brains, the brains of the [animal], you know, are suppose to be a
real delicacy, but we didn't care to . . . I think my dad liked it, but

we kids didn't, (laughter) and the same way with the liver. When thege
farmers would butcher--they didn't all butcher at the same time--well,

then, you would have like your fresh--they would divide when they butphered--
fresh liver and sausage. We had most of our fresh meat that way duri?g

the winter. |

i
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Q: How many were in your family?

A: I had five brothers and one sister. There were seven children in our
family.

Q: And you all lived on the farm?
A: Yes.
Q: Did you all go to Baker's School?

A: Yes, I think. Let's see, we moved from this place to a larger farm.
0f course, my dad had all of these boys so he had to keep them busy
(laughter) until they were grown. So we moved to a larger farm, and I
think my younger brother and sister attended another school. But the
rest of us graduated from Baker's School.

Q: What kind of classes did you have?

A: Well, it was what they call eight class, all the eight grades, you
know. At first they alternated the seventh and eighth grade and sometimes
fifth and sixth, alternate them when there were too many children in
those grades for the teacher to handle all of them, One year you'd
take—-like after you were through the fourth grade, you'd take fifth and
occasionally, well then, the next year they would teach the sixth, and
the same way with the seventh and eighth. They alternated those when
they had large classes and too many children in there., It varied.
Enrollment varied because you always had a number of houses that people
moved in and out of, and that made a difference in your enrollment in
your schools.

Q: Was it a one-room school?
A: Yes, one room.
Q: What time did class start?

A: We always started at nine o'clock and was out at four o'clock.

Except in the winter, sometimes they would have like a half an hour lunch
at noon and them would get out at three-thirty. We had cold lunches. We
didn't have any hot lunch program at that time when I was in school.
Later they did, I think maybe some of them in our family.

Q: How was the school room heated?

A: Coal. Coal stove. Usually have these large coal stoves. At that
time, the teachers had to do all of their janitor work. They had to get
to school in time to get the room warm before the students got there. As
we lived close to the school, my brothers, ome of them, usually as they
were older, were firemen. They would go and start the fire of the morning
to help get the school room warm before all of the students would get
there, carried in the coal. I think most of them used cobs, probably,

for starting their fire. Of course, the cobs were furnished by people of
the community when they shelled their corn. The corn in those days was
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all husked by hand, and then you shelled it. It was stored and then you
shelled it in the spring. And always had these cobs--when they used
them--in the ., . . usually have a storage room in the coal house for cobs
for them to use as starter for their fire. Then they had to carry in
water from outside. Quite often they had to thaw out the pump of a
morning before they could have water for the youngsters,

And we'd have, oh, a program of a morning. And depending on your teacher
you would quite often have a prayer, and then they would have, usually
have us sing, sing maybe two or three songs. That was the beginning of
the program. And then in the evening would be quite often when they'd
have their spelling lessons. They'd have what they call their little
spelling bees, That was an entertainment for the families too, in those
years, All of them would go to the school of an evening, and then they
would have these spelling bees. They'd choose sides, have the two leaders,
and then they would, you know, alternately select, make their omes for

the spelling, and then they would spell down.

Q: What month did school start in?

A: September. Always started first of September, and go until, well,
some of them first of May, and then they changed and attended through the
month of May, too. Had seven and eight month schools.

Q: What kind of courses did you have? Math? Reading?

A: Oh, yes. You always had your reading and some kind of math, and
English--usually language work. You always had so many library books
that had to be read every year. And had geography and spelling and
history, and you had workbooks on a number of those, like your history or
geography. And you were to have oral drilling quite often like in your
multiplication tables.

Q: Did you have school programs at Easter—-time or Christmas-time?

A: Yes, always had. At Christmas-time, they always had a program. And
then they usually had ome for the last day of school. They usually had
for their closing, they'd have a program. And then depending on your
teacher, quite a bit of that was, and the enrollment. Some teachers
didn't have the time to do [anything]. But they always had the Christmas
program, and, what they called their last day of school program, and then
they'd have a basket dinmer on the last day. For the families, yes,
everyone, Anyone could come for those.

We always had games. You always had your recess, too, of a morning and a
recess in the afternoon, fifteen minutes. That gave all of the children
a chance to get a little excercise and a drink of water and maybe a
lunch. I was raised in a German community, and you always had a lunch of
a morning and lunch in the afternoon. So naturally, we thought you had
to have it at school, usually. Sandwich, cookie, or something.

Q: What kind of games did you play?
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A: Well, in the winter, when the snow was on--wasn't it fox and geese?
Q: Yes,

A: And in the summer they would play, oh, we usually had a ball game
going, some of the boys, and various games like Blackman and different
contest games, And if there was a lot of smow, why, kids would bring
their sleds, and they would coast, We always had swings, rope swings,
because we had a lot of trees there, and we could have several swings.
The little [one], you know, according to their age that was a different
game. Oh, one of them you might like, ring-around-the-rosie. (laughter)
I can't remember all of the games we played, mostly took a lot of rumning,
We didn't play hide-and-seek much at school because there wasn't many
places to hide, but when we had company at our house, that was one of the
big games because we had a lot of sheds and barns. But we always played
hide—and-seek so much when we had company. We usually had company with
seven children; you usually had someone.

Q: Coming over?

A:; Yes, visiting, overnight sometimes. During the summer we also had a
lot of visitors, the cousins and aunts, and my grandmother always spent
most of the summer with us. That's where I have most of the things that

I know of the family because my grandmother had a wonderful memory, and
she would always talk about the past, telling the things that had happened
when she was a girl and on through and what her youngsters did.

Q: Did you celebrate Christmas?

A: Oh, yes. That was a big deal. That was the event for us. We always
had Christmas. I still believe in Santa Claus, Rosalyn.

Q: Good. (laughter)

A: My dad always said, "As long as you believe in Santa Claus, there
will be a Santa Claus." So I'm still believing.

Q: Did you have a special dish of any kind at Christmas?

A: Well, the traditional ones of turkey and dressing and your pies,
dates. We liked our date cakes and puddings. We didn't have these
old~fashioned traditional plum puddings, but one of my uncles and aunt,
she had the recipe from her family that they brought over from--what is
it--Wales, I believe. And her family is still using that same recipe.
They have to have that. Last year they invited George and I up, and we
had some of their plum pudding for a traditional Christmas.

Q: Did you hang up stockings?

A: Oh, yes. We hung up stockings. Now, we didn't have a tree, but
usually we hung up our stockings. I suppose our house was small, probably,
and we didn't have a tree when we were small, but we always hung up our
stockings. One of the things that was always traditional for Christmas
was an orange. You received your orange and apple and nuts and Christmas



Fannie Prater 10

candy. That was something that was always expected along with the preseats.

Q: Did you usually look for the biggest stocking? Or did you hang up
your own?

A: We were supposed to hang up our own. (laughter)

Q: How about Thanksgiving?

A: Thanksgiving., Yes, that was more or less just our own family.
Occasionally, some of the family like grandparents or uncles and aunts
would come, you know, for the day, but they always came to our house., I
don't remember us going any place much during the season. I suppose
because we were a big family.

Q: How about winter sports? Did you ice skate?

A: I didn't. I always got too cold. I couldn't learn. (laughs) But
my brothers would skate. We had this little, oh, kind of a ditch that
run through the farm, and there was always a place on it large enough.
There was always a place to skate. And they usually came to our house to
skate, and then, afterwards, we'd have everyone gather around for popcorn
and apples, and usually my mother always had sugar cookies and ginger
cookies, That was, you know, you had your lunch,

Q: Did you make snow ice cream?

A: Oh, yes. Just occasionally., We didn't do it too much because the
doctor told my mother that the snow cleaned the air, and that's how you
got your germs. She liked it, She would always have a little bit of
snow ice cream (laughter) for herself, but we made ice cream in the
winter, We had, oh, we always had a lot of cream and milk and eggs.

My mother—-probably, you've never heard of it, storing eggs. Like late
in the fall, she would take a jar, and she'd put in a layer of salt and
over that she'd put in a layer of eggs with the small tip down, cover
that with salt until she would f£ill that jar. She always did that so
that she would have plenty of eggs to cook with if it got real cold and
you didn't have the egg production that you did. We always used a lot of
eggs on our table, always had eggs for breakfast. As long as I can
remember.

Q: She just used regular salt?

A: She used this coarse salt like you used at that time for your livestock,

It's a real coarse ground, not the fine like we use for table use. And
then later they had--what do they call that--glassine or something, I
don't know. You put it in water and people would put that over the eggs
but my mother always used the salt because she didn't start saving them
until late in the fall, and she'd always have a jar full so that she
would have eggs during {the winter]. When they had a cold spell, why,
your egg production would usually fall down. Because they didn't have
heat like you do now. For your, you know, chicken houses and things.
S0, she always put down these eggs so that she would have plenty of eggs
to cook with.

















































