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                    June 11, 2012 
Hi Everyone, 
We welcome our new Olney Memory members that have joined us! 

Please remember to let me know when your e-mail address changes

 so I can keep your address updated.  Keep sending your own memories……..:(
Ann Weesner King

Pianoann97@aol.com
Class of ‘60     

------------------------------------------------------

George Ann (Doan) Waxler

Gwaxler48@dishmail.net 
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This is the old Bond drugstore corner.  Do you have the Pictorial History Book of Richland County that was published in 2006?  On page 139 is a picture of Main Street in 1941 and you can see that is the same picture.  I remember the Star Grocery which is in the picture was across the street east of Bonds Drugstore.   

George Ann Doan Waxler

Class of ‘48

--------------------------------------------------------------------------------------------

Barbara Dodson
buddodson1@comcast.net
Dear Ann, 

Dear Ann,   I truly enjoyed  Harvey Zimmerle’s article on General Schilt.   I have one memory of Gen Schilt that in looking back I thought was very amusing.   During my Junior year at OTHS I dated “Marty” Ann Shilt, his daughter and following my desire to serve in the military I enlisted in the US Army in May 46 when I was 16.   Following infantry basic at Ft McClellan, AL I went to Olney on leave and called “Marty” for a date, wearing my GI issue uniform I walked into the Schilt home and there sat the General.   To those of you not familiar with Military Protocol I had never been that close to any General or command officer in my life.   I was as nervous as a “Cat on a Hot Tin Roof.”   He was very relaxed and certainly gave me a memorable experience!
Buddy Dodson

Class of ‘47.
----------------------------------------------------------------------------------------------------
Donna Sterchi Goss
dgdg55@frontier.com


 

Thanks so much Ann for all the work and time you spend keeping "Olney Memories" so interesting and available to so many.  I noticed in the issue I just received that Anita Anderson Hildebrecht would like the recipe for the Maas Market ham salad.  I, too, would love to have that recipe and also their banana cake, chocolate cake and the icing they used on both cakes.  When I was young, living on a farm, we always came to town on Sat. and always went to Maas Market to buy their ham salad and usually one of their cakes.  I have tried many different deli ham salads and have never had any that compare to theirs.  
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  (no, this isn’t Maas’s Meat Market, 
but reminds me of of it)  
 Donna Sterchi Goss

Class of ‘56

--------------------------------------------------------------------------------------------
Harvey Zimmerle
HARVEYZimm@aol.com
Latest on the 55th reunion[image: image7.png]


 for the class of 1957

 

Hi, we will have to go to the K of C on Friday night. Carilyn moved into town. 
 

Yes, there will be many reunions that weekend due to the fall festival. 
 

Sat. night we are at the Holiday. 
 

Please share - the dates are 28 and 29 September 2012 in Olney
Harvey Zimmerle

Class of ‘57

--------------------------------------------------------------------------------------------

Gary Street

drstreet@wabash.net
We have had a wonderful response in finding people on the list I sent previously.  However, when I got into work this morning we had a few returned cards.
I am now looking for addresses on:
Sally Marks

Cheryl Horrall Billick

Phyllis Taylor Lemons

Thanks a bunch.....from work!

Sharon Street Burt

Working for the class of ’62 (
====================================================
Ann Weesner King
Pianoann97@aol.com 
 

How many of you remember the “foot x-ray machine” that was in Musgrove’s Shoe Store on Main Street?    I remember thinking how neat it was to see my foot bones inside my shoe when I placed my foot inside this amazing machine!  That was back in the 40’s and I was still pretty small.  My father took these pictures and I’ve kept them all these years. (My husband told me to say that.)
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Ann Weesner King

Class of ‘60

----------------------------------------------------------------------------------

Wayne Kimmel

Wak@nwcable.net 

After reading some of the Memories, I can reflect on some of the things and businesses that were in Olney. When I was at ERHS I worked at Jim's Clothing Store part time. I continued working there when I was OCC. Jack Fye, who worked at Dick Fessel’s, is a close friend and we would get together and socialize after work. People thought it was strange that we could be friends and still work for competitors.

I also saw reference to Whitakers Record Shop in one of the Memories Issues. My aunt and uncle were the owners, James and Clarabel Whitaker. My mother worked for them on a regular basis. Before it was a record shop, it was a soda fountain. It had the soda fountain bar with the white porcelain stools and the chrome tables with the black tops. I also remember a big candy selection. Everyday that Central School would dismiss, all the kids would flock the the soda fountain to buy penny candy.

I could go on and on about all the memories and the people. That is why I enjoy your writings so much.

Thanks

Wayne Kimmel

Class of ‘63

--------------------------------------------------------------------------------------------
Ann Weesner King

Pianoann97@aol.com
I saw this picture below and it brought back memories of our PE uniform that we had to wear when we went to ERHS.  I remember how hard they were to iron too, although I remember my sweet mother ironed them much more often than I did.   Who could forget that color green that we wore the 4 years?  
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Ann Weesner King

Class of 1960

--------------------------------------------------------------------------------------------

Ann Weesner King

Pianoann97@aol.com
Continuing with some pictures of old ads from the Old Olney Cookbook published in 1905. 
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ESTATE OF P. D. BECKWIT

Dowagiac, Mich.

MAKERS ——————

_— FOR SALE BY —

JOLLY, WIELAND & RICHARD!
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e R O 0 SO O Y O T T

OLNEY CARNEGIE PUBLIC
LIBRARY =—

OFFICERS

DRr. J. W. SpaIn, President.
Pror. G. D. WHAM, Vice President.
Mgs. I,. LANDENBERGER, ‘I'reasurer.
MRs. A. E. GODDARD, Secretary.
Mgs. HATTIE KrrcHELL, Librarian.

COMMITTEES.
FiNaner—Dr. J. S. Wright, J. F. Hyatt, J. E.
Phillips.
Room—H. 1. Morse, J. F. Hyatt, Mrs. A. E. God-
dard.

Boox—Prof. G. D. Wham, H. I. Morse, Mrs. Le
Landenberger.

REGULAR MoNTHLY MEETINGS of the Iibrary Boards
first Friday in each month.
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[image: image14.jpg]DAST TURKEY wire CHESTNUT DRESSING.
Mrs. J. F. Jolly.

il 2 quarts of chestnuts with the hulls on. When done
& and skin off the brownish peelings, mash them thor-
Biv, or better still rub in a mortar, salt, pepper and season
melted butter. Fill the turkey and sew up.
CRANBERRY SAUCE.

Katie M. Hain.
ske 2 quarts cranberries, look them over carefully, wash

8 then put them on to cook with just enough water to cov-
-m, when they begin to crack open remove from the fire
Jet them cool, then rub them through a colander place on
Stove again andadd 3 coffee cupfuls of granulated sugar
L cook until it begins to thicken, take from the fire and

“our in a dish. This will be found to be very nice.
ROAST GOOSE wrre ONION DRESSING.

Mrs. Eugene Powers.

hop fine 3 large onions, season with salt, black pepper
4 little cayenne and butter the size of a walnut. Mix
ha few bread crumbs and stuff the goose. Roast slowly
hours, basting almost constantly.

ROAST GOOSE.

Mrs. Fanny A, Guun. -
'he only way a goose is cooked is roasting. It should be

sng and if the weather isfreezing (which it should be when
=n) it is well tolet it hang in the open air a day or two.
iwe the bird well, stuff the body and the breast with bread
ed with onions and powdered sage. More ounions are used
b a goose than with any other fowl. Baste well to keep
m drying too much. Baketill tender.

vose is usually served with apple sauce.





Ann Weesner King

Class of 1960

--------------------------------------------------------------------------------------------
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