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He continues, “And now my children, beloved in the Lord, I must leave this world,
and perhaps behold your face no more in this life. I command you, therefore, to the
protection and mercy of God! Pray without ceasing, learn and read, injure no one willingly
and willfully while you live; labor industriously and faithfully according to your ability. May
God preserve all persons from so great a fall, and trample Satan under foot, for Christ sake,
Amen.”

Weber's wife, Hannah, was pardoned and “all traces of this abominable heresy
disappeared, and no descendants of Weber or Schmidt were to be found in the Saluda Fork.”

A Settlement Flowing with Milk and Honey

‘Taking tea, coffee, and medicine was nothing but pride,” said Andrew Tarrer. His
diet consisted of soup in the moring and milk in the evening, because he ‘never needed
anything else.’

Andrew Tarrer’s evening summer drink was probably clabber or buttermilk he kept
in the springhouse or his summer dairy. The summer dairy sat off the ground about three
feet and had a hinged door. His winter dairy was similar, but with ventilation slats. Milk was
by far the favored drink of his community. For special occasions there was apple cider,
persimmon beer, peach brandy, and wine made from native fruit, berries, and grapes. Peaches
were so plentiful many were fed to the hogs. Sweetened tea became a favorite much later.

According to William Summer sauerkraut was the national dish of the Dutch Fork. It
was cooked with pork ribs or backbone and served with dip dumplings. The main meal of
the day was served at noon. The farmer’s wife called field hands in with a cow horn - a
tradition brought from Europe.

Pork, mutton, poultry, and beef were preferred meats. But the ‘Dutch’ farmer always
had his rabbit boxes set and was an excellent hunter. The occasional cooter found at the
creek was always a cause for jubilation at the dinner table. Meats were cooked over the hearth
fire or in spider ovens which sat among the hot coals and contained deep-dish meat pies or
pastry-filled stews. A favorite stew was liver nips which was made by grinding liver, then
mixing in flour, eggs, suet, onions, and seasonings. They would then be dropped by the
spoonful into boiling beef stock.

Fruit pies were served as sweets. Stewed apples folded into saucer-shaped pastry and
deep fried were sure to please. Seasonal vegetables were plentiful with a mixture of German,
African, and native varieties. Hopvines were a necessity in the garden. Hopdust was used to
make ‘rising powder’ by pouring boiling water over the hop flowers, then adding cornmeal
to the strained and dried hops. The dried powder was stored for later use. As an alternative,
Irish potatoes were used to make liquid yeast for sour dough bread.
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