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Dallas Heritage Village
Gentlemen,
Saturday, November 10th we will once again don the blue.
Dallas Heritage Village is hosting Civil War on the Home
Front. We will be meeting at 9:30am. Drill will start around
10am. Around 11am or when the Captain deems we have
performed satisfactorily, we’ll break for lunch. Lunch will
NOT be provided by the Unit. Please make sure you pack
your haversack with a few tasty morsels. We should have the
coffee on the fire to give us the extra energy we will need to
fight the Rebs. Also, we will be doing some recruiting and
mingling with the public until the battle/skirmish starts at
2pm. The event officially ends at 4pm.

2007
November
th
10
Dallas Heritage Village at Old City Park, Civil
War Days

17th- 18th Liendo Plantation, Houston, Texas Area
December
8th Dallas Heritage Village at Old City Park,
Candlelight Evening

Unless another order is passed down by the Captain, let us try
to dress in frocks and hardees if possible. We should try to
portray an early war impression.

January 2008
(?) TBD Drill

I look forward to seeing you all once again. For those who
missed the 145th Anniversary of Pea Ridge you missed a
grand time with perfect weather.

Note: Bold are scheduled maximum effort events.
Italicized dates are available events or recruiting
activities.**See website for full event calendar**

YMOS,
Cpl. France E. Marshall
Noted incidents with German-Americans during the
American Civil War

November 17th and 18th Liendo Plantation:
We will travel to the land of sugarcane for a nice
regional event. Liendo is near the Houston area and the
weather should be perfect.
Please contact 2nd Sgt. Rudy if you plan on attending.
140 rounds is suggested and $10.00 for the mess.
brsuv1@verizon.net
Main Web Site:
http://11texascav.org/liendo/liendo.shtml

Did you know???:
President Lincoln declared Thanksgiving a Federal holiday as
a "prayerful day of Thanksgiving" on the last Thursday in
November.

•

St. Louis massacre – In neutral Missouri on May 10,
1861, Union Capt. Nathaniel Lyon, a Radical
Republican known for his brazenness, marched a
large contingent of pro-Southern Missouri militia
prisoners of war through the streets of St. Louis,
guarded by two lines of German-American Union
soldiers. The Germans were unpopular with many
native-born Missourians, who deeply resented their
anti-slavery and anti-secessionist political views.
Tensions quickly mounted on the streets as civilians
hurled fruit, rocks, paving stones, and insults at
Lyon's Germans, and some of the soldiers returned
the favor. Shots soon rang out, killing three
militiamen. The soldiers fired into the nearby crowd
of bystanders, injuring or killing a large number of
men, women, and children. Angry mobs rioted
throughout the city for the next two days, burning a
number of buildings and at least seven more
civilians were shot by Federal troops patrolling the
streets. The final death toll was 28.

Field Cookin
In his culinary tour de force “A Taste for
War”, Stackpole Books, 2003, author William C.
Davis presents numerous recipes he asserts are
taken from the Civil War era. It would seem so
with names like “The 5th New Jersey Hell-Fired
Stew” and “Phoebe Pember’s Chimorazo Planked
Rat”. With recipe authors haling from the ranks,
Pvt. Lockwood of the 23rd New York, Pvt. Flint of
the 15th New Jersey and Sgt. Dan Chisholm of the
2nd Corps, to commanders such as Generals
Duke, Pickett and of course Silas Casey whose
circulars were the basis for Federal commissary
practice. Also included are recipes from those who
to paraphrase Sherman’s inimical words “rank the
commanders”, the ladies. The book is full of
recipes from Mrs. Cornelius, Mrs. Putnam, Mrs.
Haskell and of course Mother Bickerdyke to whom
Sherman deferred.
Cpl. Francis Marshall asked that I present
one of his favorite recipes which happens to be a
favorite of mine. To prepare this recipe you need a
medium to large nesting pot and a large (12”
minimum) cast iron skillet along with a medium
cast iron or steel skillet. A large wood spoon is a
handy utensil for cooking this concoction. The
recipe is “Captain Sanderson’s Commissary
Beans”. It is a two part recipe where you begin by
starting to prepare a different recipe. So without
further adieu here is one of my favorite recipes:

Pictures from Pea Ridge (Bentonville) Arkansas

“Preparing for battle”

“The Battle”

CAPTAIN SANDERSON’S BOILED PORK AND
BEAN SOUP
Soak a 1-pound bag of dried navy or pinto beans
overnight, and then drain. Place the beans in a
large pot, and add water according to the recipe
on the package, bring to a boil for at least one
hour. (At this point begin the recipe for Captain
Sanderson’s Commissary Beans.)
CAPTAIN SANDERSON’S COMMISSARY
BEANS
Prepare beans as for Captain Sanderson’s Boiled
Pork and Bean Soup, but drain and then heat in a
skillet over a moderate heat. Finely chop an onion
and sauté it: then scatter it over the beans with
pepper, salt and a little vinegar. Serve with soft
bread and coffee.
YMOS
Cooky

“Dear God…what have I done!”

“I have a great idea.”

Miss Julie’s brother was in appearance for the
Artillery School demonstration – Julian Samuel
Clemens

“Front row seats”

st

Camp life, 1 Sgt Mattoon, Pvt Gates, Capt
Prendergast, and Cpl Gray

Son & Father, Austin & Bryan Powers

Battle of Pea Ridge

Battle of Pea Ridge, Ark., by Kurz and Allison.
Date
Location
Result

March 7 March 8, 1862
Benton County, Arkansas
Union victory

Combatants
United States of
America

Confederate States of
America
Commanders

Dallas Heritage Villages - December 8, noon till
closing
The 1st US will gather at Dallas Heritage Villages
at noon on December 8 to help celebrate the
park’s annual Candlelight event. Bring A’s or dog
tents for a camp impression. Opens to the public
at 3:00 pm and closes at 9:00. We will perform
living history, cook a period dinner, and discuss
the upcoming 2008 schedule. This laidback outing
will be the last 2007 gathering so come on out for
a relaxing get together. It is preferred you arrive
no later than 1:00 pm so as to participate in the
unit discussions prior to the crowd arriving. Family
members can attend at no charge as the normal
cost is $10 per adult and $6 for children. Below is
from the Dallas Heritage Villages web site http://www.oldcitypark.org/Event_Detail.aspx?EID
=153. Note that the park name was formerly Old
City Park.
Bask in the warm glow of history and celebrate
the season at Dallas Heritage Village.
Bring the family and experience Dallas holidays
from 1840 to 1910.
C arriage and hay wagon rides along candlelit paths
A photo with St. Nick at the Bandstand

Samuel R. Curtis

Earl Van Dorn
Strength

Army of the
Army of the West,
Southwest,≈10,500 men ≈16,000 men
Casualties
1,349 (mostly killed and 4,600 (mostly captured
wounded)

N ovel wood carvers, potter, storytelling, handweaving, blacksmithing
D elicious holiday menu in the Chautauqua Pavilion
L ocal Olden Year musical Museum’s Curator, Rick
Wilkins, will exhibiting and demonstrating vintage
gramophones, Victrolas and more (NEW THIS
YEAR!)
E xuberant dancers, choirs and other entertainers on
the Main Street Stage and in the Renner School
L uscious homemade bake sale with treats made by
The Guild of Dallas Heritage Village
I nterpreters in traditional costume throughout the
museum bringing history to life
G leeful strolling carolers throughout the Village and
inside the historic buildings

H istoric buildings dressed in traditional
holiday decorations from 1840 to 1910
T raditional holiday activities and period
games including dreidel, piñatas, popcorn
stringing and more

FRAZER BROTHERS
The Official Sutler of the
1st U.S. Infantry
More Information at:
(214) 696-1865, or
http://www.frazerbrothers.com/
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E- Mail/Mailing submissions to The Union Standard
– beck.heather@sbcglobal.net or C/O Beck
Martin, 9091 Creede Trail, Fort Worth, Texas, 76118
Newsletter –
contact George Hansen if you did not receive your
mailed newsletter, beast1st@comcast.net or (972)5295349

