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newsletter
H

ere comes spring and the Spring Society Meeting! On
Sunday, April 8, the society will host a presentation by Ohio
author Myrna Grove on one-room school houses.

Spring Meeting: One-Room Schoolhouses

Grove began exploring schools in Williams County, Ohio, as an
elementary school teacher. She also knew of her own mother’s
experiences teaching in a one-room school. Her research and
writing now covers schools in Ohio and other states in the former
Northwest Territory. Grove has also traced her Swiss-Mennonite
roots to Zurich, Switzerland.
Please join us at 2 p.m. in the Patio Room at Maple Crest, 700
Maple Crest Court, Bluffton. Memorabilia from area schools will be
on display.

special project for 2018
In the coming year, the society will build an ash hopper, a device
settlers used to produce lye for making soap. The ash hopper will
be on display at the Swiss
House.
Following our annual
membership appeal,
donations totaled $1000.
Thank you to everyone
who contributed to this
project!

new accessions
The society has received two donations from
the Abraham Suter family, which had a
homestead on Road N, northeast of
Pandora. Abraham was a farmer, as well as
a shoemaker and woodworker.
The first piece is a fiddle back rocking chair
with a balloon top, plank bottom, and wide
front end with unusual left to right grain.
Made of maple, basswood and elm, it is 22"
wide and 37" tall. The chair could be a late
copy of a Boston rocker.
The family also donated a rope bed of
maple and ash, original finish with shellac
applied later; 22" wide, 7’ long; 50” tall
headboard and 44” tall footboard including
casters. The bed has been cut down some 6"
in to make room for box springs. Two other
beds in the SCHS collection of the same style
and design belonged to the Ezra Moser
family. The maker is unknown.
The chair and the bed were received from
Thomas C. and Marcia Suter of Bowling
Green, Ohio. Abraham is Thomas's 2X greatgrandfather.
The donation was made on behalf of all the
grandchildren of Elam (1886-1977) and
Elizabeth (Schumacher) Steiner (1886-1977).
The grandchildren include the donor's
brother, David Suter, and his cousins Robert
Suter, William Suter, and Kathleen (Suter)
Miller.
Following the death of Elam and Elizabeth,
Thomas’ father Charles and his brothers
Winford and Evan divided the Suter
household furnishings in 1977.
Charles did not know the exact provenance
of the bed and chair, but knew they
originated from the Suter homestead at 3625
Road N. The property was purchased by
Abraham Suter about 1849; the family sold it
in 2000.
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The Suter rocking chair is in the summer kitchen.
A Suter descendant tried it on for size at the 2017
Fall Fest.
The Suter bed is being prepared to replace one
in the Swiss homestead that is on loan.	
  

nothings for Christmas
A Christmas and New Year treat that graced the
tables of the Swiss Settlement are called
"Nothings." The ingredients are few and were
readily available on the farm.
INGREDIENTS
1 egg
1 cup of milk
1/2 teaspoon of vanilla (if available)
1 cup of flour
2 Tablespoons of sugar
1/2 teaspoon of salt
Heated oil (or in those days, lard)
Mix wet ingredients together first in measuring
cup. Mix dry ingredients in a bowl. Whisk wet
and add dry ingredients and mix until smooth.
Kaye Philips made Nothings for the 2017
Christmas Open House. This recipe is also
available on our Facebook page.

Heat oil. Put iron into heated oil to get hot. (You
may not have to heat iron after the first try.)

Dip iron into batter. Do not coat the top of the
iron. Drop down into oil. Sometimes a fork should be used to loosen the Nothings and sometimes
they come off without prodding. Turn once after the Nothing slips off.
Dry on towels. Sprinkle on powdered sugar when cool or when you are about to serve. The treats
stay crispy for many days if you store in air tight container. –– Kaye Phillips

Rachael Hermiller reading by candlelight in the homestead’s main kitchen.

Wilhelm Amstutz remembers his early life
by Rachel Hilty Friesen
Schoolteacher Wilhelm Amstutz (1884-1970) was a founder of the Swiss Community Historical Society. He
was born on the Amstutz Homestead on Augsburger Road, now the site of Willow Ridge. The following
remembrances are excerpted from recorded interviews in the SCHS Archives at Musselman Library.

“My name is Wilhelm Amstutz, but the Swiss just call
me ‘Stutz’ [pronounced “Schtutz”]. I was born in this
house in1884. My parents were John Amstutz, Jr., and
Sarah Klinger Amstutz.
“My grandfather on my father’s side was Johannes
‘Waggner Stutz’ Amstutz; he had that nickname
because he was a skilled wagon maker, and he also
made coffins. He was born in Alsace, France, in 1811
and came to this area in 1835, after travelling with a
friend to New Orleans. Grandfather decided New
Orleans was not a good place to stay, since he got
yellow fever there.
“Johannes married Elizabeth Steiner, who was the
daughter of Bishop Christian Steiner. They had 12
children, only six of whom survived to adulthood. The
deaths of the other children were due to the typhoid
and smallpox epidemics that swept the area [in the
1850s]. I’ve been told that it was not unusual to have
two or three funerals a day during that time.”

SCHOOL DAYS
“I started going to the Stager school when I was five
years old. In the spring, the creek would flood and
cover the road, and I had to wade through it to get
to school. In very severe winter weather, my father
would hitch up the buggy and take me to school.
“In that school, we learned both English and German,
from charts on the wall. There was a case of 10’ by 10’
maps of the world, and we learned a great deal
about places all over the world.

Photo date unknown; donated by
Malinda Cearbaugh Bennet.
	
  

“Outdoors at recess, we often played roundball. When it was raining and we couldn’t go out, we
played indoor games like “Button, button, who’s got the button?” and one called “Birdie.” This
was like “musical chairs” except that each player had the name of a bird.
“I only went to country school for a few years; then my father wanted me to go to the town
school in Bluffton. We lived just outside the school district so we had to pay tuition there. In that
school, I studied for the Boxwell Exam, which I had to pass in order to go to high school. I
remember that we had to dress up for school in town—no overalls, and I wore a tie. The girls also

dressed up in good clothes. One of the things I liked best in the town school was participating in
the plays that the students put on.”

HOBOS
Something we don’t have today, but which was very common then, was the number of hobos or
tramps who came through here. They would come and spend the whole year here, except for
the winter, working for the farmers all through the seasons. In spring they helped with ditching, in
summer with threshing and haying, and in fall with the harvest. They worked in the area all week,
went to the saloons on the weekend (where they spent their money), and on Sunday did their
wash in the creek. This continued until about 1900-1905. They were a peculiar class of men and
there were many of them.

MOTHER’S COOKING
“A favorite memory of my
boyhood and youth is eating my
mother’s fresh homemade bread,
butter, and apple butter. We had
Jersey cows on our farm, and my
mother made excellent butter
from the cream.
“On baking day, my mother first
built a fire in the [outdoor] oven.
When the oven was hot and the
dough had risen, she took the
dough out to the oven, brushed
the ashes away, and sprinkled
corn meal on the floor of the
oven. Then she dumped the large
bowl of dough onto that surface.

Pictured, L-R: Philip Hilty, Hiram Kohli, and Wilhelm Amstutz
celebrating Swiss Day in 1954.	
  

“After the bread was baked and
as the oven was cooling, she put
several logs into the oven to dry in preparation for the next baking day, when those dry logs could
easily be started on fire with a few corn cobs soaked in kerosene. When someone had an
auction, they would order two batches of bread from her.
“There were many orchards in the settlement, and everyone had a lot of apples each year, and
cider and apple butter. To make apple butter, one had to make schnitz—peeled and chopped
apples—in advance. Then a copper kettle was put over the fire and filled with cider and the
schnitz. When cool, the apple butter was stored in gallon crocks; the tops were covered tightly
with newspaper to keep the apple butter clean.
“Fresh bread, Jersey butter, apple butter, and a cup of coffee—I can just taste it right now!”
NOTE: The Amstutz outdoor bake oven is now located and used at the Swiss Homestead.
More Wilhelm Amstutz oral history will be featured in a future issue of the SCHS Newsletter.

the notorious Mrs. S?
This Ripley’s “Believe it or Not” plate
commemorates Mrs. Peter Schumacher
(1822-1897), who had 16 children and 163
grandchildren. We believe it!
The plate dates to about 1931, when a
Ripley’s cartoon was also published. See
Bluffton Icon image at
blufftonicon.com/news/2013/07/03/schu
macher-reunion-one-oldest-communityset-aug-4.

mark your calendar
April 8 – Spring Society Meeting
June 2-Aug. 15 – Open House Saturdays
June 24 – Swiss Day
September 22 – Fall Fest

Visit	
  SCHS	
  at	
  www.	
  swissmennonite.wordpress.com	
  and	
  on	
  Facebook	
  
P.O. Box 5
Bluffton, OH 45817

