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Chugging Along 
This is my last newsletter as co-editor. I want to thank all those who have contributed articles and 

encourage everyone to contribute to future newsletters. I think by the themes I have promoted in the 

newsletters that I have tried to focus a little more on the family history then genealogy aspect as you do 

your research. This can add so much more to what you share with your family, not just some names and 

dates. At this point Judi Dow has expressed interest in taking over my editor position. Please support her. 

 

This issue was about various ethnic themes. Pictures of ancestors in traditional outfits, various trinkets, 

jewelry, vases, etc. can conjure up dim recollections of ancestors or relatives and bring an interest and 

fond memories to present-day family members. As can be seen the memories of having meals with an 

ethnic flavor are strong and we have had a few of these shared with us here. 

 

I admit ethnic foods are especially interesting, because not only do they evoke old stories to be retold but 

there are the senses of taste and smell to help visualize the past. If you are interested in this aspect then I 

encourage you to read: “FOOD IN HISTORY” by Reay Tannahill, revised edition. It is interesting 

(although not a page turner) and full of unusual facts. One of my tangent projects since I have traced some 

of my genealogy back to medieval times is to collect some cookbooks dealing with the medieval period, 

which is posted below. My thanks to all, and good genealogical hunting (and eating), Jim LaLone. 

 

ALL THE KING'S COOKS: THE TUDOR KITCHENS OF KING HENRY VIII AT HAMPTON 

COURT PALACE, by Peter Brears. 

 

COOKING IN EUROPE, 1250-1650, by Ken Albala. 

 

FOOD AND EATING IN MEDIEVAL EUROPE, by Martha Carlin & Joel Thomas Rosenthal. 

 

LIVING AND DINING IN MEDIEVAL PARIS: THE HOUSEHOLD OF A FOURTEENTH-

CENTURY KNIGHT, by Nicole Crossley-Holland. 

 

MEDIEVAL COOKBOOK, by Maggie Black. 

 

MEDIEVAL CUISINE OF THE ISLAMIC WORLD: A CONCISE HISTORY WITH 174 RECIPES, by 

Lilia Zaouali. 

 

PLEYN DELIT: MEDIEVAL COOKERY FOR MODERN COOKS, by Sharon Butler, Constance Hieatt 

and Brenda Hosington. 

 

SAVORING THE PAST. FRENCH KITCHEN AND TABLE FROM 1300 TO 1789, by Barbara Ketcham 

mailto:jimmypnl@gmail.com
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Wheaton. 

THE BANQUET: DINING IN THE GREAT COURTS OF LATE RENAISSANCE EUROPE, by Ken 

Albala. 

THE DELECTABLE PAST. THE JOYS OF THE TABLE FROM HOME TO THE RENAISSANCE, 

FROM QUEEN ELIZABETH I TO MRS. BEETON, THE MENUS, THE MANNERS…, by Esther B. 

Aresty. 

THE MEDIEVAL KITCHEN: RECIPES FROM FRANCE AND ITALY, by Odile Redon, Francoise 

Sabban, Silvano Seventi and Edward Schneider. 

TO THE KING’S TASTE. RICHARD II’S BOOK OF FEASTS AND RECIPES ADAPTED FOR 

MODERN COOKING, by Lorna J. Sass. 

=========================================================================== 

 

The Sionakides Family of the Black Sea in Turkey 
by Roni Sherbino Sionakides 

 
 

This is a Greek family name originating in the Black Sea or Pontos area of what is modern Turkey.  The I-

D-E-S ending is an area suffix that identifies those families as having origins in that area of Turkey.  

Because the E is a Greek Eta that looks like a Latin H the transliteration of the Greek vowel can also be an 

I which is more commonly used in Europe today, so I-D-I-S is the same suffix. 

 

The areas surrounding the Black Sea were all settled in ancient times by Indo-European peoples who 

spoke a dialect of Ionian Greek.  Those peoples and their language still were residing in the area of the 

Black Sea until 1922.  After World War I ended the Greeks living along the seacoast of the Mediterranean 

and Black Sea areas of Turkey were encouraged by the British to rise up and claim their last homelands.  

Turkey had sided with the losing powers in WWI and was trying to hold on to what was left of the vast 

lands they had once ruled and was beginning to form a nation.  The Turkish army literally drove the 

Greeks into the sea to drown.  The remainder of the Greek population became refugees and migrated to 

Greece and other countries.  Thessaloniki was one of the hubs where the refugees settled in small villages 

along the bay. 

 

The population exchange between Turkey and Greece and also Bulgaria and Greece was one of the more 

tragic post WWI events.  George’s father, Zacharias SIONAKIDES, left the City of Sinop, Sinopi in 

Greek, on the south central area of the Black Sea with his parents and siblings.  He was only 13 years old. 

 

The Black Sea is shaped like a kidney bean laying on it’s side.  Sinopi is located where the sea/bean 

indents in.  The birthplace of the family members is in Ordu Province that is a short distance to the east 



along the Black sea.  It is unclear from all the stories if Zacharias was born in Ordu Province or the City 

of Sinopi. 

 

Since the families were scattered it is nearly impossible to locate the relationship of families with the 

same last name.  Sionakides is considered to be a very uncommon name so anyone with the name will 

most likely be related such as cousins who have no background on who their common ancestor could be.  

Records, if they exist at all since churches were destroyed in many areas, are difficult to find or even have 

access to.  There is still today much tension between Greece and Turkey. 

 

On one of my trips to visit the family in Thessaloniki, I actually asked about the family history and got a 

good response from my mother-in-law.  My brother-in-law, who was interpreting, was astounded at how 

much his mother knew about the family of his father.  She was more knowledgeable about her own family 

but she did have some background on that of her husband. 

 

My husband, George, was named after his paternal grandfather, George, a traditional naming.  

Grandfather George SIONAKIDES was born about 1871 in the Pontos area of Turkey/Ottoman Empire.  

He died about 1955 in Katerini, Greece after leaving Turkey in the population exchange with what was 

left of his family.  About 1898 he married Magdalini LAZARIDES [note name suffix] who was born 

about 1881 in the area of the Pontos and died in 1962 in Katerini, Greece. 

They had the following children to the best of my mother-in-law’s knowledge. 

1.  Parthenopi SIONAKIDES, born 1898 in Kotiora/Ordu Turkey in the Pontos area; died in an unknown 

area, possibly in Russia; married unknown Greek 

2.  Zacharias SIONAKIDES, born 1901 in in Kotiora/Ordu Turkey in the Pontos area; died March 1902 in 

in Kotiora/Ordu Turkey in the Pontos area. Died as an infant 

3.  ______ SIONAKIDES, born 1904 in in Kotiora/Ordu Turkey in the Pontos area; died 2002 in New 

York state in the U. S. A.; married Constantinos AMANATIDES ca. 1925 in Katerini Greece.  My 

mother-in-law did not know her first name and she always signed her cards with Mrs. 

4.  Theano SIONAKIDES, born about 1907 in in Kotiora/Ordu Turkey in the Pontos area; died unknown 

in Australia; married Nicholas LAZARIDES about 1937 in Katerini Greece. 

5.  Zacharias SIONAKIDES, born July 1909 in Sinope [Sinop] Turkey in the Pontos area; died 22 

March 1990 in Thessaloniki Greece; married Haris TSAKIRIS 27 September 1945 in Katerini Greece. 

6.  Erasmia SIONAKIDES, born 25 June 1912 in Kotiora/Ordu, Turkey [from her obituary]; died 8 

January 2011, age 98, in Massachusetts.  She married John TCHAKURIDES in 1928 when she came to 

the U.S. as his wife.  She resided in Brighton for over 70 years.  I never met her but knew her as Aunt 

Erasmia from her Christmas cards. 

Children: Dorothy TCHAKURIDES, Mary TCHAKURIDES, Sylvia TCHAKURIDES 

7.  Genovefa SIONAKIDES, born ca. 1913 in Sinopi [Sinop] Turkey in the Pontos area; died December 

1998 in Katerini Greece; married George KOSTIKOS in 1943 in Katerini Greece. 

 

Note: Kotiora is the Greek name for Ordu Province in Turkey. 

 

Parthenopi left Turkey in 1915, at age 17, during the Armenian/Greek massacre.  She went to the Black 

Sea area in Russia with her younger sister.  On the way by ship she was matched up to a young Greek boy 

and married.  Her sister, being too young to marry returned to Turkey.  Parthenopi was never heard of 

again. 

 

George’s father, Zacharias SIONAKIDES (George), was born July 1909 in Sinope [Sinop] Turkey in the 

Pontos area and died 22 March 1990 in Thessaloniki Greece; married Haris TSAKIRIS 27 September 

1945 in Katerini, Greece.  Haris was born 6 April 1926 in Thessaloniki Greece and is still living.  Her 

parents were George TSAKIRIS and Antigoni FARLALIS.  



Children:  George SIONAKIDES, born in 1946, died 1990 in DeWitt, Michigan, and Fivos 

SIONAKIDES, born in 1949, both born in Thessaloniki. 

 

Several years ago I was in touch with a Yiannis SIONAKIDIS who wrote that he lived in Greece and 

knew of only 6 or 7 families with the same last name.  He has two cousins in New York City and a 

brother in Toronto, Canada.  His own father came to Greece at age 14 from Fatsa, Ordu Province, Turkey 

in 1922.  His grandfather and George’s grandfather were either brothers or first cousins.  Both were 

named George so they were most likely cousins with a grandfather named George.  Unlike George’s 

grandfather, Yiannis’ grandfather never made it to Greece.  It was a very bad time for Greeks in Turkey in 

1922. 

 

***************************************** 

 

“Opening New Doors: DNA Testing” 
by Deb Benedict 

 
DNA testing has been a fascinating expansion to my genealogical research which I highly recommend. It 

has opened up the deep history of my family, connected me with distant cousins in the USA and beyond, 

and led to new friendships.  

 

I tested several paternal Y-chromosome lines and my maternal mitochondrial line. I got started through 

the National Geographic's Genographic Project 

(https://genographic.nationalgeographic.com/genographic/index.html) who contracts with 

FamilyTreeDNA (FTDNA) (http://www.familytreedna.com/) for their basic testing, but I have expanded 

on that initial work. All it takes is a simple skin sample from the inside of your cheek (no needles or blood 

tests!). Once you receive your haplogroup results, FamilyTreeDNA offers extensive explanatory 

information, forums, and various groups you can join based on haplogroup, surname, geographical region, 

or other criteria. I have no experience using 123andMe and so cannot compare their services. 

 

As a female, I could not test my own BENEDICT paternal line. I needed a sample from my father. 

(Otherwise, I would have had to test his son, a brother, uncle or other close male relative. These other 

options were fast disappearing.) Luckily, my father consented to testing before he passed on, and FTDNA 

will retain his samples into the future for me. 

 

A brief history of human time:  Anatomically modern humans appeared in Africa about 200,000 years 

ago. Those early humans were hunter gatherers who spread throughout Africa. All modern human male 

Y-chromosome lines trace back to one original 'Y-Chromosome Adam' who lived in central-east Africa 

about 60,000 years ago. Other male lines may have existed at that time, but none of them have survived. 

About 50,000 years ago during the Upper Paleolithic, a period called the “Great Leap Forward” occurred 

in which modern human behavioral and cultural traits appeared, such as tool-making, trade, and art. This 

may have been the result of language development. It spurred expansion and migration out of Africa. A 

few early groups left Africa to spread to East Asia, Australia, and the Americas and remained isolated.  

 

During this evolutionary process, mutations occurred sequentially in the human DNA. Researchers can 

use these mutations to track the human lineage both historically and geographically. They label them 

alphabetically. The first haplogroup to leave Africa in any substantial way was Haplogroup F. It evolved 

in Africa about 45,000 years ago during or after a second migration brought early herdsman across the 

Arabian peninsula and into the Levant. Haplogroup F is the parent of most (but not all) non-African 

populations.  



 

My father's line turned out to be the next haplogroup to evolve from Haplogroup F, so it was named  

Haplogroup G. The mutation which created Haplogroup G occurred about 20,000 years ago and may have 

originated in India or Pakistan. This group spread from the Middle East along the coastal Mediterranean 

into Europe, and also into Eastern Asia. Mutations continued to occur and new haplogroups were formed. 

Haplogroups E, I, J, and R are the main European haplogroups today, with Haplogroup G occurring at 

less than 5%. 

 

My BENEDICT family has their own unique subset, G2a1a, determined by additional mutations and 

further testing. This subset seems to have originated in the Caucasas north of the Georgian border 

between the Black and Caspian Seas. Pockets of this subset turn up in Turkey, Libya, Lithuania, Sicily, 

and eastern England. We have no explanation yet for this strange distribution (and may never get one). I 

have tested up to the 67-marker level and within the FTDNA database, we have only 11 exact matches so 

far, all BENEDICTs who can only trace their lines back to a Thomas BENEDICT who was born in 1617 

in St. Michael, Long Stratton, Norfolk, England, and died in Norwalk, Fairfield County, Connecticut in 

about 1689/90. 

 

I also tested my mother's paternal line by having her COURSER (also CORSER) brother tested. His 

haplogroup turned out to be I2b1 which is nowadays most common in Germany with 11% of males. 

Haplogroup I originated about 20,000 years ago in the Middle East and migrated northwest into the 

Balkans during the last Ice Age, and eventually into central Europe. They may be responsible for the 

Gravettian Culture which spread to northern Europe about 21-28,000 years ago. The Vikings may be 

descended from them which may be why this lineage can also be found in southern France and Celtic 

regions. My uncle's family can only trace themselves back to Scotland, but may have come from England 

previously. The Anglo-Saxon invasion of England may be the pathway these Viking genes traveled to 

wind up in Michigan. 

 

I tested my own mitochondrial DNA (mtDNA) as well. This allows a male or female to trace their female 

line back in time from their mother to grandmother, and her mother, etc., rather than along a male or 

surname pathway. Mitochondria is a type of DNA taken from organelles within the outer cytoplasm of 

any cell and is responsible for energy production in the body. The first modern human “Mitochondrial 

Eve” evolved about 120,000 years ago, also in Africa. 

 

My test results yielded some surprises. While most participants in the FTDNA database trace themselves 

to the east coast of the USA or to England, my near matches were scattered across Northern Europe all the 

way to Bagdad! Several near matches came from Telemark, Norway. Of course, those Norwegian genes 

also turn up out in Minnesota and even Texas. I've found only two exact matches so far. 

 

FTDNA allows their participants to upload their results to two other public websites (for Y-DNA, 

YSearch.org; for mtDNA, mitosearch.org) to make their email address available to other people whose 

DNA type match up with theirs. And you can also post a brief pedigree chart to show your lineage using a 

Gedcom file. As a result, I have conversed by email with a number of  'cousins' in Florida, Kansas, Texas, 

California, and Norway. We  have yet to determine exactly how we are related to each other. That may 

take some time and effort! 

 

 

><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>><<>>< 

SCOTT, RINGSTAFF DOCUMENTARY 
 



The History of my Mother’s People 
By Norma Guthrie 

 

The date is June 10, 2005.   I started looking into my mother’s family during the fall of 1999. I had bought 

a computer and access to the Internet.  I became acquainted with a website called Ancestry.com.  I got 

enthralled with the site.  I started checking for people’s names that I knew. I found many of the 

RINGSTAFF’s.  I have met cousins along the way.  We helped each other through message boards, sent 

information to each other through e-mail and we worked on that aspect for the longest time.  As far as I 

can tell I have reduced my interest in the RINGSTAFF’s because I have gone as far in that area as I can. 

 

Then there was the SCOTT side.  I had some help in the beginning, but not as much as I needed.  The 

SCOTT’s are quit a group of people.  Along with collecting material on the RINGSTAFF’s, I would also 

print out papers on the SCOTT’s.  As one SCOTT relative put it “He had been lead up many wrong 

paths”. 

 

I too had followed many a wrong lead, because I was assuming the normal port of entry would be 

Massachusetts, not the Southern states.  I have a whole box full of wrong leads. I listened to my mother’s 

stories as a child. I listened to the clues she gave me, without really giving me anything.  My mother told 

me that one of her Grandfathers had married a full blood Indian woman.  I listened when she said that she 

had a grandfather who had named a child for every state he had traveled through.  I had heard of Aunt 

Texas.  I had seen Aunt Rhoda.  I had heard of an Aunt Caroline, but was lost in a sea of SCOTT’s. 

 

One day in the early search, as I was browsing on Ancestry.com.  I ran across a book entitled “A History 

of the Irish Settlers in America”. That offered a clue of a new place to look. I read how the Irish 

intermingled with the Indians.  That was my answer.  I started searching for Indian clues.  I bought books 

on how to research the Indian tribes.  I sent for reports on different names in the Indian rolls that were 

similar to the names that I knew.  I researched the Census Records for the United States as far back as it 

went.  I thought many times that I had found the Ancestor in different states, but alas to no avail, and then, 

one-day I was browsing Ancestry.com and found a book entitled “History of Williamsburg South 

Carolina”.  Ah ha. Eureka!  I found a gold mine.  I printed out every page in the book with the SCOTT 

name on it and also some of the historical information for the time.  I’ve studied this material with a fine 

tooth comb.  Between this book and the Census records, I have finally put together some pieces of the 

puzzle that were missing.  I now have a beginning to the SCOTT family history along with the 

RINGSTAFF’s.  The two do definitely intermingle. 

 

I have traced the Indian lineage back to British Indian traders and early marriages of the British Traders 

and Indian women. Somehow at this point, I am ready to start assembling the material into some sort of a 

document. 

 

Along with the above book, I have found a couple of other books and items of interest, which have helped 

immensely in my research. 

 

THE HISTORY OF THE IRISH SETTLERS IN NORTH AMERICA BEFORE 1850 

BORDER CLAN SCOTT HISTORY AND GENEALOGY 

Articles---European Middle Ages------Celts 

WHO WERE THE CELTS 

THE CELTS 

INDIAN BEGINNINGS 

A NEW VOYAGE TO CAROLINA by John Lawson 



 

Different genealogies of Families: 

The Seviers 

The Hembrees 

Indian files from the Dawes rolls. 

Census Records 

Death Certificate 

Social Security applications 

All kinds of different Family Histories. 

MALUNGU:  THE AFRICAN ORIGIN OF THE AMERICAN MELUNGEONS. 

The Scott’s 

                                                      

I have finally found the right connection to the right families and have been able to prove the information 

that I have accumulated. I am now in the process of assembling the order and deciding what bits and 

pieces of information need to be included. 

 

I feel that the beginning history of our ancestry should be there as much as I can supply.  There are bits 

and pieces of history the children of this day and age should be introduce to because it sheds a light on the 

life style of the times. 

 

So as I sort and sift and choose, it will be a very interesting story of the life and times of our people.  Our 

people include the immigration story of the early Indians as they came over.  Also, the story of the earliest 

settlers who came and took the land in the name of development.  The agony of the tribes and the settlers 

as their story unfolds. 

 

In my research, as I ran across items of interest I printed it out and kept it all.  I just have to decide how to 

incorporate it all together.  Some of the articles, that will be too much to incorporate into the genealogy 

file, but has interesting historical facts, I am binding into their own booklets.  These are research materials 

that help tell the stories as we progress through time. 

 

My search has not necessarily taken me in the paths that I had planned or even imagined.  I have run 

across very interesting material and in some cases can’t even match pieces of the puzzle together without 

these articles and ideas.  I have learned many lessons myself as I have traveled through this search. 

This genealogy research is dedicated to my mother Thrulie Pain RINGSTAFF and to my Aunt Annie 

JONES.  My mother, because of her statements and stories of her life,  Aunt Annie, because of her desire 

to know more about her Indian ancestry. 

 

At this moment in time, June 2012, I am now working on my great grandmother Sarah Jeanette 

RUSSELL.  She married John Andrew SCOTT, the son of Pleasant SCOTT and Sarah Ann HEMBREE.  

Pleasant SCOTT is the son of a Jamaican slave.  His father is also from a black family.   

 

Sarah Ann HEMBREE is the daughter of a Native American Cherokee Indian. 

I have been told by one of my oldest sister’s children that Sarah Jeanette RUSSELL is also a Cherokee.  I 

have several leads, but as of yet have no real absolute proof which one is the right one. 

 

Thanks to one of my cousins, I have access to Fold 3 so I can search the Indian records and find many 

clues.  I have one RUSSELL family that goes back to about 1774. One of the persons is listed on the 1840 

Census as a Free Person of Color age unknown, m. between 55/99 yrs.  If, he is 55 yrs old in the1840 

Census, that would make him born in 1785.  In the 1870 Census he has his family listed, he says he is 81 

yrs and they all claim to be Native American.  In the1880 Census he claims to be 103 yrs old.  In papers I 



have found of the Cherokee, he is supposed to have died in 1898.  This one sounds like a very good 

possibility. 

 

 Right now I have many copies of RUSSELL papers from the Cherokee files and also papers of other 

families which seem to be related to the RUSSELL’s through marriage. 

 

Now it is a matter of study, searching, proving and sorting 

 

++ ----- ++ ----- ++ ----- ++ ----- ++ 

BAA BAA’S POTATO SOUP 

 From Grandma Copsey 

By Barbara Madison 

This recipe is one my Grandma COPSEY made when I was little and that I have improvised but still think 

it tastes like hers did. 

I remember back when my Grandparents lived on the farm in the Kansas/Amsden, Ohio area near 

Fostoria, Ohio. My Grandpa COPSEY’s family was originally from England. They moved to Barbados 

and then to Maryland. My line moved to Ohio. Grandpa married Gertrude Clara Belle FINKENBINDER, 

a good Pennsylvania “German Dutch” woman. And a great cook. This is her German Potato Soup recipe 

that I grew up eating and now share with friends and family. 

I would go to their farm to visit in the late summer when the vegetables were ready to harvest. Grandma 

would use the new potatoes, carrots & onions fresh from the garden for this soup. Don’t remember if they 

had celery from the garden or not! Then they would use the last of the bacon ends from the smoke house 

(they would usually slaughter a pig for the winter) and fry them for the soup. The bacon ends were very 

meaty and tasted like what we might call “yuppie” bacon today. 

 The potato soup was prepared and then canned for the winter and many, many jars were lined up in the 

root cellar of the basement. In the winter, I would often be sent to the basement to get some potato or 

vegetable soup for dinner and then Grandma would open the jar and place it in a pan on top of her wood 

burning cook stove and the smell would permeate the house while it warmed. There was always a large 

enamel coffee pot on the stove warming and bread in the oven cooking and I still remember the mixture 

of those wonderful kitchen smells. 

For personal and health reasons, I improvised the recipe over the years and it is a favorite of my family. 

Why is it called Baa Baa’s Potato soup? When my grand daughter Ava was a baby, I used to hold her on 

my knee, jiggle my knees up and down and sing Baa Baa Baa, Baa Baab ra Ann, Baa Baa Baa Baa 

Barbara Ann…etc. I became Baa Baa. She and her little brother call me Baa Baa and my soup is Baa 

Baa’s Potato soup. I know my Grandma COPSEY wouldn’t mind! 

Requires 5 lb Russet or Idaho Potatoes - about 10 heaping cups of diced potatoes 

¾ lb – 1 lb. bacon fried or baked very very crisp, placed on paper towel to remove grease after cooking. 

Then either wad the paper towel up and crunch the bacon into crumbles or place whole strips in a baggie 



and crumble. You can prepare the bacon ahead of time and freeze in strips or crumbled. The bacon bought 

for salad fixings does not work well and neither does the already cooked bacon available at the store.  

3 1/2 quarts water  

2 packages dried onion soup – Lipton’s or Mrs. Grasses 

2 cups (one can) beef broth 

½ teaspoon salt 

½ teaspoon Black Pepper 

½ teaspoon white pepper 

½ teaspoon onion salt 

2 cups sliced carrots – Like the bacon, the carrots, onions and celery can be cut the day before 

1 cup chopped celery or ½ cup celery flakes 

½ chopped onion (Vidalia) or 1 small yellow onion 

Place the above ingredients in large cooking pot, bring to a boil and then turn heat down and simmer for 

an hour or so. 

Add 10 cups heaping cups or 5 lbs. Diced Russet or Idaho potatoes and continue to simmer until the 

potatoes are done. Then add  ¾ - 1 lb. bacon Fried, baked and crumbled (I like the lesser amount, but 

sometimes I buy a package that has 16 oz., rather than 12 oz.) Grandma’s soup always had lots of the 

grease in the soup. I don’t care for all that grease flavor and have added the Lipton Onion Soup which 

makes a strong broth taste. 

Soup is best when it sits in the fridge overnight. 

Freezes really well so I often double the recipe to have some to freeze. When my kids were little and we 

were having another family over for dinner, I would make potato soup, pumpkin or banana bread, have a 

basket of crackers, fix a plate of carrot sticks, celery sticks with and without peanut butter with sliced 

oranges along with brownies for dessert. 

The following is a favorite side to go with the soup. 

FARM HOUSE PUMPKIN BREAD  

3 cups sugar 

2/3 cup water 

2 cups pumpkin 



4 eggs 

1 cup oil 

Mix in large mixing bowl, then add 

3 1/2 cups flour 

1 1/2 teaspoon salt 

1 teaspoon nutmeg 

2 teaspoons baking soda 

1 teaspoon cinnamon  

Mix with mixer and fill greased and floured bread pans 1/3 to ½ full. Bake at 350 degrees for 40 min – 60 minutes or 
until an inserted knife comes out clean. 

Note: A large can of pumpkin is 3 cups. 

I usually buy 1 large & one small can and double the recipe and freeze extra loaves. 

Depending on the size of your bread pans, the double recipe makes one large loaf and 2 smaller or several little gift  

loafs or 6 medium ones. This is a great recipe to make and give friends during the holidays. 
 

 
 

Croatian Nut Roll 

Sweet Memories from My Youth 

By Robert A. Ference 

 

My maternal grandparents were from what is today Croatia but was then part of Austria. My grandfather, 

Mijo TUČEK (Michael TOOCHECK) arrived in New York in 1896 at age 15. He had friends and 

relatives in and around Wilmerding, Pennsylvania, a few miles east of Pittsburgh. Two family stories 

explained his emigration, sort of. One said that, in a few years, he would be inducted into the Austrian 

army where Croatians were used as “cannon fodder”. The second was that he had been accused of stealing 

chickens, a very serious offense at the time. 

 

A few years later, my grandmother Bara SEGINA (Barbara) also came to the US.  She was an orphan and 

had been raised by Mijo’s family. Mijo went to meet her in New York and supposedly stated, “Welcome 

to the United States. You don’t have to marry me.” Her reply was said to be something like, “What choice 



do I have? I know no one. I have no money. I don’t speak the language.” They were married at a Croatian 

Catholic church in Rankin, Pennsylvania in 1905 when she was 19 and he was 22. 

 

Mijo and Bara settled in Wilmerding, where the first three of their five children were born. They built a 

house in Trafford, just a few miles away, and had two more children. My mother, Ann or Annie, was the 

third of the five kids. This is the family and house that I remember.  

 

One of the great holiday delicacies was nut roll. In our house, this was a two-person job, my Mother and 

me. This was in the days when walnuts were available only as whole nuts. The number of nut rolls made 

depended on the holiday, with the largest number for Christmas. My first job was to crack and shell the 

nuts. I don’t remember exactly how many pounds were used but shelling could take several hours – 

cracking the shell, plucking out the nut, nut after nut after ... - all under constant supervision. The next 

step was to sort through the nuts, making certain there were no shell fragments. When I was done, my 

Mother went through them again, and I heard about it if I had missed any shells. 

 

Step Three was to grind the nuts. Again, no automation, just elbow grease. I turned the handle while she, 

a third time, checked for shells and fed the grinder. It was a lot of work but the ultimate reward was to be 

great. When Diamond introduced shelled walnuts in a can, my work became much easier. Still, Mom had 

me look for shells and she did the same before adding nuts to the grinder I was propelling. 

 

Readers must understand that nut rolls are delicacies for most Slavic peoples. They may give them 

different names and there are numerous variations in ingredients, in the thickness of the dough relative to 

the nut layer as well as in surface coatings. 

 

Here’s my Mother’s recipe from the 1950s for two 13-inch rolls: 

 

Refrigerator Dough 

 1 cake compressed yeast or 1 package active dry yeast 

 1 cup scalded milk 

 3/8 cup sugar 

 1 teaspoon salt 

 2 eggs 

 1/3 cup butter 

 4 to 4 ½ cups sifted flour 

 

 Melt the butter by stirring into the scalded milk 

 Add sugar, salt and eggs. The mixture should now be lukewarm 

 Add the yeast and stir until dissolved 

 Add flour gradually, beating the mixture until very smooth 

 Refrigerate overnight 

 

Nut Filling 

 6 cups (1 ½ lb) ground walnuts 

 1 cup + 1 tablespoon sugar 

 4 or 5 eggs 

 1 ½ teaspoons salt 

 ¼ lb melted butter 

 

 Mix the ingredients thoroughly 

 



Preparation 

 Remove the dough from the refrigerator and divide into two balls  

 Preheat an oven to 350 – 375 degrees F  

 Dust flour on the work table and rolling pin 

 Roll the dough into a 15-inch by 30-inch sheet 

 Spread half of the filling onto the rolled dough 

Starting at one narrow end, roll to the other end (like a jelly roll), taking care not to tear the dough 

Tuck the ends underneath to seal. 

Brush the roll with beaten egg or egg yolk for a dark, shiny surface on baking 

Place the roll on a baking sheet or in a bread pan 

Bake for 45 to 60 minutes 

Let cool before slicing 

 

Within the family, some of the variations were: 

 For the dough, eggs plus egg whites 

 Double the amount of nuts per roll (Uncle Frank) 

 Use more than 4-5 eggs in the nut filling (Uncle Frank) 

 Roll the dough very thin so the filling thickness is about the same, or even greater, as that of the 

dough, with 8-12 rolls 

 Roll the dough so it’s 4-5 times the thickness of the filling and with only 3-4 rolls 

 Add some milk to the filling mix 

 Don’t brush the surface with egg 

 Dust the surface with powdered sugar 

 

After my grandmother died, my Uncle Frank took up the nut roll making in that house. He would produce 

50-100 in a session and use them as gifts for friends and family and maybe even sell a few. My Mother 

was always hesitant about eating his as, inevitably, she would bite into a walnut shell or egg shell 

fragment. Frank cracked his eggs “navy style” holding two or three in one hand and squeezing. My 

Mother cringed just thinking about this. And, of course, Frank didn’t pay much attention to screening out 

shells. 

 

One final part of the story. Uncle Frank would bring a non-Slavic family friend to our house for an 

occasional visit. If this were around a holiday, there would always be nut roll. This lady inevitably asked 

for butter to spread on her piece. My Mother would keep her cool, but would later remark something like, 

“She wants butter! Does she have any idea how much butter is already in there?” 

 

Great food! Wonderful memories! 

 

******************************************************* 

Find It in the MSU Archives! 
By Ed Busch 

                                                      
The Michigan State University Archives and Historical Collections are the official repository for the 

historical records of the university. Our genealogy resources include collections of family genealogy, 

church, and county records; oral histories; and hundreds of photographs and other audio-visual materials. 

For those with ancestors with a MSU connection, we have the yearbooks beginning in 1877; faculty and 

staff directories 1907 to present; college catalogs from 1857 to present (which included attending student 

lists until 1926); commencement programs 1862 until present; and campus newspapers, newsletters and 

magazines. 



 

In addition, the Archives contains over 700 one of a kind collections related to Michigan and Great Lakes 

history. Topics in these collections include: Michigan in the Civil War, Agricultural and Dairy history, 

Lumber Industry, Life in rural Michigan, Greater Lansing history, Michigan businessman such as Ransom 

E. Olds and W.K. Kellogg, Michigan 4-H, and Michigan Environmentalism. 

 

We also have some web sites of interest to the public. These include: our website at 

http://archives.msu.edu where you can find general information such as location and hours and 

downloadable research guides for the topics of Aerospace, ROTC, and Military Science; Civil War; 

Forest Industries; Genealogy; Geology; Health and Medicine; Local History; REO Motor Car and 

Automobile Industry; Sports Collections; Student Activism; World War I; World War II; and  Zoology; 

our blog of historical articles and news at http://msuarchives.wordpress.com;  MSU history on our On the 

Banks of the Red Cedar web site http://onthebanks.msu.edu; and photograph images on our Flickr site 

http://www.flickr/photos/msuarchives. In addition, you can visit and like us on Facebook at 

http://www.facebook.com/MSUarchives and follow our new Twitter feed @MSUArchives. 

 

The Archives was established by a board of trustees mandate in 1969 and includes over 35,000 cubic feet 

of records. Subjects covered include administration, athletics, campus buildings and grounds, student 

groups and their activities, and faculty papers and research. 

 

To find out more about us or to ask reference questions, contact us at archives@msu.edu or (517) 355-

2330. 

 

 

QUERIES 
Abbreviations used: b.= born, c.= circa, d.= died, m.= married 

 

Lovinia / Levina / Lavinia PELTON, b. 1801 Groton, New London, CT.  She first married George 

BATES of Rhode Island and had 6 children, including a George Jr.  The family to Medina. OH in 1826. 

In 1837 George Dr. died and Lovinia 2m to Andrew LINMAN and they moved to Elsie, MI. Lovinia had 

three more sons and died in 1884. Looking for her parents.  Dolores Clark, (517) 327-6112. 

 

 
 

ANNOUNCEMENTS 

 
Next MMGS meeting 

Sep. 26, “What Were Your Summer Successes? Show & Tell” 
 Don’t forget your dues! 

** 
GENEALOGY CLASSES FROM MSU EVENING COLLEGE 

MSU Evening College is offering two “How To” genealogy classes for Fall 2012 - 

Family History 101: Putting Grandma in Context!, Mondays, starting Oct. 22, 7-8:30, 3 sessions, 

presented by Valerie Marvin. 

 

Genealogy 101: Who Are You?: Tuesdays, starting Oct 2, 7-9, 6 sessions, presented by Joanne Harvey. 

For more info on classes and registration see - http://alumni.msu.edu/eveningcollege/  

http://archives.msu.edu/
http://msuarchives.wordpress.com/
http://onthebanks.msu.edu/
http://www.flickr/photos/msuarchives
http://www.facebook.com/MSUarchives
mailto:archives@msu.edu
http://alumni.msu.edu/eveningcollege/


** 
2012 Annual Polish Research Seminar 

Sat, 20 Oct 2012 

 

American Polish Cultural Center 

Hall #2 

2975 E. Maple Rd. 

Troy, Michigan 48083   

 

Open to the public. 9:00 a.m. - 4:00 p.m.  

Speakers are Matthew Bielawa who will speak about researching in Galicia, Poland and Mark Bowden 

who will talk to us about the resources at the Burton Collection, Detroit Public Library. 

For cost and registration information please visit the event website:  http://pgsm.org/ 

** 
A BUS TRIP TO 

ALLEN COUNTY LIBRARY, Ft. Wayne, IN 
DATE: Saturday, 3 November 2012 

Any questions contact the ECGS office or Shirley Hodges at (517) 629-2345 or 

genealogyshirl@hotmail.com or download registration form  -

http://www.miegs.org/Files/2012BusTrip.pdf 

** 

Family History Workshop at the Archives of Michigan 
Saturdsy, 10 Nov 2012   

Archives of Michigan 

702 W. Kalamazoo 

Lansing, Michigan 

Check http://mimgc.org/calendar.html for when more info appears. 

 

 

 

MMGS  OFFICERS 

 

President: Barbara Heyser, heyser@msu.edu 

Vice-President (Program Committee): Joanne Harvey, (517) 321-0945, harveyfti@webtv.net & Sandra 

Swan, saswan65@gmail.com 

Treasurer: Karl Rogier, (517) 381-5186, karogier@hotmail.com 

Membership Secretary:  Karla Chamberlain, c:(517) 749-4979 

Recording Secretary: Regina Fry, uureginafry@yahoo.com  

Historian:  Joseph Dupries, (517) 485-4727 

MGC Delegates: Joanne Harvey, (517) 321-0945, harveyfti@webtv.net & Ken Howe 
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