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Maytown’s Annual
Memorial Day Celebration
Written By: Katie Yordy

Memorial Day is a well-known holiday to every American
citizen. Held the last Monday in the month of May, Memorial Day
honors those who have died in military service for our county.
John A. Logan, Commander-in-Chief of the Grand Army of the
Republic, declared Decoration Day on May 5th, 1868, and the first
observance was May 30th of that same year. By 1882, Decoration
Day was widely known as Memorial Day and was named so by
Continued on page 5
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Candlelight Tour’s
Golden Year
by Bonnie Whalen

On December 6, 2015, Marietta Restoration Associates
pulled out all the stops for the 50th Anniversary of
the Marietta Candlelight Tour of Homes. Our tour is
the longest consistently running house tour in the
United States and since this was a milestone year we
kept with tradition and themed the 50th tour “The
Golden Anniversary”. Thanks to the generosity of our
homeowners, our many volunteers and our residents,
we’re able to put on this great event each year. We had
8 beautifully decorated homes and there were many
wonderful features such as the Susquehanna Stage
Company, The Marietta Community House, Old Town
Hall Museum, Union Meeting House, Wine Tasting
hosted by Nissley Vineyards, a train exhibit hosted
by CoolTrains, a gingerbread house contest, artists &
craftsmen, carolers dressed in period and the Rivertowne
Trolley to name a few.
A special thank you to James Landis for writing a
wonderful book entitled “Candlelight Tours of Marietta
1966-2015”, as a gift to the town and MRA. The book
features the histories & photographs of all the homes that
have been featured on tour for the past 50 years. It can be
purchased online for $20 by going to the MRA website.
MRA would also like to thank all of the residents of Marietta
who participated in the House Decorating Contest. We
appreciated seeing how many homes were decorated in
the “gold” theme. These additional decorated homes give
our entire town a wonderful holiday feel and for tour goers
they see an entire community coming together with pride
to kick off the holiday season. To find out how you can
decorate your home for this year’s tour visit MRA’s website.
MRA is grateful to the attendees who come to tour
each year, the proceeds from their tickets are essentially a
donation which enables Marietta Restoration Associates
to support and preserve our historic properties which
maintains the history and integrity of our town.
The Candlelight Tour Committee works hard to make
the tour a great experience for all tour goers and strives
to keep it interesting and new each year. There is so much
variety on the tour that guests to our town can spend a
full day enjoying everything our town has to offer which
include local businesses, B&Bs and restaurants. Please
plan to attend the 51st Tour. It’s always the 1st Sunday in
December. MRA is currently looking for volunteers to help
with the many projects and events they sponsor.
This year’s Tour is December 4, 2016. For More
information about Marietta events check out our website:
www.mariettarestoration.org.
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ODD JOBS
& Other Things
Building & Remodeling
Renovations & Rejuvenations
Kitchens & Bathrooms
Home Maintenance & Repair Services
Decks & Landscapes

Reliable Service At Reasonable Rates
Call For Estimates: 717-381-7700
PA HIC #113757

Interested in contributing to the Marietta Traveler?
Please submit any stories, artwork or upcoming
events to mariettatraveler@gmail.com with
Article Submission in the subject line.

SAVE THE DATE
Sat. April 23, 2016 11am-4pm

Cherry Blossom
Festival
Spring is Right
Around the Corner!

Grant Thatcher - Maytown to the Majors
Written by Adam Jenkins
With Major League Baseball Spring Training getting started
this month, it seems like the right time to tell our readers about
Maytown’s contribution to the big leagues.
Ulysses Grant Thatcher, who went by “Grant”, was born on
February 23rd, 1877, in Maytown. A right-handed pitcher,
Thatcher began his minor league baseball career at the age
of 20, appearing in one game for the 1897 Lancaster Maroons
of the Atlantic League. Thatcher gave up nine runs in seven
innings for Lancaster in his professional debut, but that did not
deter him from continuing his professional baseball career.
Thatcher had to leave Lancaster County for his next step
toward the majors. He spent the 1898 season with Brockton
Shoemakers of the New England League, and was the team’s
winningest pitcher, compiling a 10-2 record. In 1899, Thatcher
pitched for the Bristol Bellmakers of the Connecticut League to
begin the summer, before returning to his native Pennsylvania
and finishing the season with the Reading Coal Heavers of
the Atlantic League. Thatcher spent the 1900 through 1902
seasons in the New York State League, pitching for the 1900
Troy Washerwomen and the 1901 and 1902 Ilion Typewriters.
The 1903 season would prove to be the most eventful of
Thatcher’s career. First, the 26 year old left the East Coast and
joined the Los Angeles team of the Pacific National League.
In 30 games with Los Angeles, he posted a 17-11 record, which
were numbers that put him in the league’s top ten for wins and
winning percentage. Thatcher pitched so well in Los Angeles
that he was signed by the Brooklyn Superbas of the National
League, a major league team, in September of 1903.
Thatcher made his major league debut with Brooklyn as
their starting pitcher on September 9th, 1903. He would go on
to start at pitcher in four games for the Superbas that season,
winning three of the games. Thatcher’s 2.89 earned run average
that season was the best on the team. Thatcher spent part of
the 1903 offseason travelling with the Brooklyn club on an
exhibition tour against minor league teams, the highlight of
which was returning to Lancaster to pitch against the Maroons
as a member of the Superbas.
Thatcher’s major league career came to an interesting end
on Sunday, April 24th, 1904. Brooklyn was scheduled to have
a home game that day, but the playing of baseball on Sundays
was illegal in New York City at that time. When the Superbas
management was tipped off that the police intended to arrest
the team’s starting catcher and pitcher if the game was played,
they sent players whom they didn’t intend to have play that day
out to those positions to start the game. Brooklyn pitcher Ed
Poole was sent out to start the game, and as predicted, he was
arrested. Thatcher replaced him as the pitcher for the Superbas
that game and went on to win the game.

A win was a rare thing for Brooklyn that season, as they
struggled to a 56-97 record in 1904. Thatcher wouldn’t be around
to see most of those losses, though, as he spent the remainder
of the season with the minor league Savannah Pathfinders.
After also spending 1905 with Savannah and playing for the
1906 Johnstown Johnnies, Thatcher’s professional baseball
career ended at the age of 29.
After his baseball career ended, Thatcher lived in Lancaster,
working as a laborer in a tobacco warehouse and as a bartender.
Grant Thatcher died on March 17th, 1936 and is interred with his
parents in the Woodward Hill Cemetery in Lancaster.

Upcoming
Events:
3/5/16 Chowderfest at Railroad House Inn
from 11am - 3pm, benefiting the
Lancaster County SPCA
3/18/16 Susquehanna Stage Company 		
performs Godspell. It runs
March 18, 19, 20, 23, 24, 25, 26.
4/16/16 Captain Morgan’s Cancer Crusaders’
Annual Auction at Shank’s Tavern
4/23/16 Cherry Blossom Festival
from 11am - 4pm
5/14/16 Marietta Day from 9am - 3pm
5/30/16 Maytown Memorial Day Festival
6/4/16 Beer & Bluegrass Festival from
3-9pm at bars throughout town
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Find Your Comfort in Chowderfest 2016
By Ivy Marie

Winter has recently left its mark
through the region; this is not
newly acquired news. So when we
are hunkered down by the snow,
wind, and cold we search for the
one thing when elements are at
their harshest, and that is comfort.
So when we think of comfort,
we think of warm glowing fires,
a loved one or furry side-kick,
hot cocoa or even a little nip of
brandy and most certainly comfort foods come to mind. This
feeling of comfort is what inspired the idea of The Marietta
Chowderfest. Owners of the Railroad House Restaurant, Joey
Bowden and Freddy States, have graciously opened their door
to host the event benefiting the Lancaster County SPCA. The
event is slated to take place on March 5th, from 11am until
3pm, at the Railroad House Inn and Restaurant in our lovely
riverside town of Marietta.
I recently interviewed Ed Lincoln, Jr., Chairperson of this
inaugural event and son of the famous radio/TV personality
from WSBA’s glory days: What is this event about? “It’s about
communities getting together for a great cause. This year, the
Chowderfest is a fundraiser for the Lancaster County SPCA. “
Ed also stated that “…it’s also a friendly competition between
restaurants. They will bring a significant amount of their best
chowder, soup, or bisque and have stations set-up throughout
the Railroad House Restaurant and Inn in Marietta. The public
may either purchase $10 tickets ahead of time or pay at the door,
which those proceeds go directly to the Lancaster County SPCA.
The guest will then receive a ballot card with all the restaurant
names and will go through the historic building sampling and
then rating each chowder, soup, or bisque. The restaurant with
the highest total will win the “People’s Choice Award”.
What was your inspiration for this event? “I lived in Saratoga
Springs, New York, which had an amazing Chowderfest. It was
a strolling competition and worked because there were 25 plus
bars and restaurants all within walking distance of one another.
Always a wonderful turnout, so I decided to help with the
organization of it for my remaining years there. I brought the
idea to a restaurant in Gettysburg that I managed and it was
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well received. I live here now, so I thought this would be a great
event for this wonderful community”.
Who is competing in the event? “That’s the beauty of it for
we have a list of places from Harrisburg to York to Lancaster,
as well as a select panel of food aficionados for the “Judges’
Pick” award. So far, we have The Railroad House, McCleary’s
Pub, Bube’s Brewery, Shank’s Tavern, The Accomac Inn, The
Garlic Pot, The Busy Bee from York, Moseby’s, The Riverhouse,
Lancaster Dispensing Company, Nick’s Bistro, The Bull’s Head,
Sven’s Café, Café Cappricio, and River Street Café.”
Will there be more than just soups and chowders for
this event? “Absolutely! We have procured some really neat
items for a silent auction as well as the Lancaster County SPCA
will have on-hand some adoptable animals and a plethora of
information on how to care for your pets
and help other animals in need. There
will be draft beer specials featuring
Dechutes Brewery, locally sourced
food specials, and some form of
live entertainment. There will
also be some one of a kind event
Tee-shirts available with proceeds
going to the SPCA. It will be a familyfriendly event and will be the first of
many more to come!”
So, comfort is all wrapped-up neatly in a package on March
5th, from 11-3 at The Railroad House Inn and Restaurant in
Marietta. You have your comfort food, warm fuzzy sidekicks,
fireplaces, warming elixirs and community spirit and friends.
Don’t miss out on Chowderfest 2016! Tickets at the door are $10.
Advance tickets can be purchased by going to Eventbrite.com
and using the search term “Chowderfest”. The event is limited
so please get your tickets today! For further information please
email Ed Lincoln, Jr. at chowderfest16@gmail.com.

Continued from page 1
Federal law in 1967. In 1971, the Uniform Holidays Bill observed
the holiday on the last Monday in May of every year.

For our neighboring community of Maytown, Memorial Day
hosts a wonderful celebration remembering all the men and
women who have lost their lives during service for our country.
All day festivities start in the square of town at 9:00 a.m., with
local food and craft vendors from all over the area. Mrs. Maryland
Fink, York County native and once president of the American
Legion Auxiliary Unit 809, started the Memorial Day tradition in
Maytown, focusing on antiques by local craftsmen. Today, Sara
Gutshall, standing president for almost 20 years, strives to keep
the tradition alive.
“Memorial Day has always been a very special day with me. As
a young girl, my three brothers served in World War Two and so
it’s a holiday that is very near to my heart” Gutshall states as we
talk about what this year holds for all who attend.

purchase but will also be demonstrating how he makes them.
Gerry Turner is a leather worker who will have plenty of
purses, wallets, belts and other leather items for sale. Peggy
Broom is showcasing her 100% natural goat soap and rumor
has it there may be a few baby goats born just in time to join her
at the festivities. Lastly, Clock Doc from York will be at this year’s
events. His specialty is in Grandfather clocks, but he sells and
repairs a wide range of time pieces.
East High Street and South River Street will be the main
areas of the day’s attractions, closing down for foot traffic only.
There will be parking at the local churches as well as Maytown
Elementary School and Union Community Bank. The day will
conclude with the Memorial Day Parade beginning at 5:00
p.m. and will end in the Maytown Square with a program from
the American Legion. Further details still to come, but this is
definitely a small town event for all to enjoy.

All proceeds collected by the Auxiliary, from
stand rental to donations, goes toward VA hospitals
in Lebanon, Coatesville, and the South Eastern
Pennsylvania region. These monetary gains help
Sara, and other members of the Auxiliary, visit these
hospitals with gifts and encouragement during the
holidays and throughout various times of the year.
When these celebrations first began, only East
High Street was closed for the day’s activities with
about 16 vendors. Now Gutshall expects close to
30 vendors, food and local craftsmen and women
included, to make this Memorial Day event one not
to miss.
Some highlighted food vendors of the day will
be the local churches offering chicken corn soup
from the Lutheran Church in Maytown, and beef
barbeque, chicken barbeque and baked goods
from the Maytown Church of God. The Boy Scouts
Troop #53 celebrates at least 20 years of service for
the day’s events, serving hot sausages this year.
Lydia’s Pretzels is a new vendor, serving up soft
pretzels and breakfast sandwiches all day. Grove’s
will be in charge of the deep-fried goodies, such as
french fries and chicken tenders with a variety of
other food items, while Shorty’s Funnel Cakes will
be serving you-know-what, as well as fried Oreos
this year.
As far as local crafts are concerned, there is
definitely not a shortage of talent coming to this
year’s celebration. Richard Herman is a local
woodworker, using a wooden scroll saw to make
Christmas ornaments and carved pictures of
wildlife and holiday or religious scenes. Renee Sears
shows off her homemade candy from her business
Watermelon Rind and Joyce Link specializes in
homemade kitchen towels, aprons for children, and
other accessories. Cambell’s Brooms will also be in
the mix, a local broom maker from Perry County.
He will not only have a wide variety of brooms to
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JONAS BURIES MARIETTA
The Blizzard of January 22-23, 2016 - One for the Books

“It’s not every day, or even every decade, that Marietta
looks quite like it did the weekend of January 23rd
and the days that followed. Whether you loved it
or hated it, I think we can all agree that it made
for a memorable weekend, and a storm that will be
compared to for decades to come, joining the ranks of
the blizzards of ‘83 and ‘96. Although I am generally
not a fan of winter, I did enjoy the sense of community
- neighbors helping neighbors, the cozy, old fashioned
feeling of our small, historic town being snowed in,
and the excitement of such a big event. I felt very
grateful to live where I do, and glad that it fell on a
weekend so I could enjoy it for a moment.”
- Emily Chimics

Angie Gohn Gochenaur

“The impression my car left after the dig out!” - Pam Williams

“We staffed the firehouse everyday 24/7 through the storm,
we even gave some of our firemen to help the Borough with
the tremendous amount of plowing that needed done. We
were also out during the blizzard shoveling hydrants so if
there was an emergency we were prepared. It was a great
team effort by all of the members of Marietta Pioneer Fire
company!”
- Paul
Hoffman Jr.

The snow shark that went viral, by David de Vitry and Justin Chimics

Pam Williams
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Everything Old is New Again

By Rick Washburn

I’ve been asked to write an article about two locations in
Marietta. One is Stanley’s Café on Front St. The other is the
Atlantic Station on Market St.
The Atlantic Station is brought to us by Ned Sauders. Ned
and his wife Judy moved into our area two years ago. Ned
immediately went to work on restoring the station. It is a
work of love that he has dedicated himself to since the day
he arrived.
I’ve seen old photos of the station, which has served
several oil companies. At one point, it was an Atlantic Gas
Station. Ned has done a great job in recreating it’s Atlantic
period. His son restored the gas pumps and installed
them on the island. The Coke machine next to the door is
authentic. He even installed a bell that goes off when the
hose is driven over by an auto, or bike, or kids stomping on it
to drive you crazy (I’ve done this myself and it’s a lot of fun).
Inside the Station, you’ll find signs, toys, and gas station
memorabilia from the past.
The work that Ned and his family have done has paid
off. The station was ready in time for the Candlelight Tour
in 2015, and was enjoyed by all. He and his family are to
be thanked and commended for their
hard work and pride in contributing to
the restoration and return of a historic
location in Marietta.

Gas station photo circa 1950’s courtesy of Steve Bailey

I haven’t seen a menu, but expect an interesting and tasty
variety of dishes... Did I mention that they are planning to
serve breakfast? Wow... breakfast in Marietta! I’m excited.
I’ve only lived in Marietta for ten years. In that time,
I’ve seen the demise of Deb’s Place, and the first and last
breath of the Paris Pub. Now I am to witness the re-birth of
Stanley’s Café.
Thank you, Dave, for giving new life to a past memory of
Marietta’s history.

And then came Stanley’s... Stanley’s
Café, that is. Dave Baker and his wife
arrived in Marietta last summer. To the
surprise of everyone, overnight they
became the owners of the Paris Pub.
After an uphill battle, Baker had
all the permits and approval to start
renovations. He has been working on
the construction since last year. The
good news is, that after a long hard
battle, the end is in sight. Stanley’s
opening is expected in March.
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Marietta Day…
a poem by Trevor Williams

Once a year the crowds come with glee,
As knick-knacks fill Market St. as far as the eye can see,
Clothes, antiques, baubles, and more,
Don’t expect to find any of these treasures at your general store!
Once a year the crowds come with glee,
Where twenty bucks could be a shopping spree!
The smell of great food drifts through the streets,
Later will be jams and jives, oh what a treat!
Once a year the crowds come with glee,
To Marietta Day! You’ll love it, you’ll see,
Everything you could want and more,
The items just might be from your grandmother’s boudoir!

SAVE THE DATE - MAY 14, 2016

Marietta
DAY
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Have a poem you’d like to
share in the next Traveler?
Send it to
mariettatraveler@gmail.com

TOKENS of HISTORY
“The roof! The roof! The roof is on FIRE!”
Written by Trevor Williams
Hello again, everyone!
To start off the second year of the Tokens of History articles
I wanted to inform you that the theme for this year will be
exhibits that are on display within the Marietta Old Town
Hall museum. Any interest in perusing these exhibits, please
contact Ray McKeeby at (717) 449-1003. As before, these will
be historical articles that are based solely on reporting of the
facts. Enjoy!
Fire has, since the dawn of man, been both friend and foe. Fire
can both save lives and ruin them as well. Back before instant
communication technologies and decent plumbing, fire posed
a major threat to the livelihood of any community, big or small.
Marietta was no exception to this and has suffered a number of
fires over its two century span, the largest of which occurred in
1871 and decimated fifteen buildings in total.
Back in the early 1800s, Marietta had no formal fire fighting
company. Any and all fires were dealt with by the town’s able
bodied citizens. In early 1813, a committee was formed by three
councilmen, Henry Casel, Jacob Greybell, and George Snyder, to
procure Marietta’s first fire engine, a two manned pump named
the Lyon Engine that required water to be poured into the top
manually with buckets. During this same year, it was mandated
by the town’s Borough Council that every owner of at least one
house would have to provide two fire buckets for every dwelling
they owned and that said buckets must be easily accessible and
in good condition. They were to be obtained within three
months of the mandate. This mandate was to benefit those
citizens who volunteered to use the pump.
Though their efforts were valiant, the citizens of Marietta
seldom were successful in dealing with any would be
conflagration.
Because of this fact, and after a large fire had consumed
almost a block of Front St., in 1838 a small group of town
citizens came together and applied to the state for an Act of

Corporation to become a registered firm. The firm would be
called the Pioneer Fire Company #1 of Marietta and they were
readily backed by the community and Town Council.
It wasn’t long after the formation of the Pioneer Fire
Company #1 that in early 1841 a request was made to acquire
a second fire engine, as well as to repair the then broken Lyon
engine. The Fire Company had requested that the new engine
be in their sole custody. The Town Council agreed and paid
$12.00 on the 5th of every March for upkeep of the engine,
but only if the Company maintained their present charter to
maintain the engine and to be prompt in responding to fires.
The penalty of not doing so would be the repossession of the
engine by the Borough.

This new fire engine would be named the Eagle Engine due
to its beautifully gilded carriage depicting an eagle on it’s main
body. It was important that the engine be well decorated to
show off the importance of the Pioneer Fire Company’s mission.
This engine was also, like the Lyon Engine, a horse drawn pump
that required manpower to operate and used oiled leather
hosing for administering water to any fiery threats. The engine
would later become far more effective over the years as the
Borough laid plans to build cisterns in key places throughout
the town.
To this day, the Eagle Engine is in the care of the Marietta
Restoration Association and can be viewed on the Old Town
Hall Museum’s first floor. Along
with the main carriage and hose,
there are many other artifacts on
display pertaining to the first days
of the Pioneer Fire Company and the
exhibit truly is an interesting sight to
behold.
All information for this article was
provided by either Ray McKeeby
in the form of copies of old Town
Council minutes or from “The Scoop
on Marietta” by Lyn Baker Alarie.
Thanks for reading!
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Do you love the historic character and the
sense of community here in Marietta?
Are you interested in serving your town?
If so, please consider volunteering with
Marietta Restoration Associates.
For more information, please email
mariettara@gmail.com, and get involved today!

www.mariettarestoration.org
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Post blizzard photo by Justin Chimics
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Food For Thought
by Ed Lincoln, Jr.

The Vegetable King (or Queen)
If you don’t eat sweet potatoes often, or only at holiday
time when they are smothered in melted marshmallow goo
and baked until they are unrecognizable, you are missing
out on one of nature’s truly perfect foods. Sweet potatoes are
low in calories, high in fiber, great for diabetics and people
who are gluten and carbohydrate sensitive and packed with
vitamins and minerals. So good for you is that humble sweet
potato that Nutrition Action Health once rated the sweet
potato as the healthiest vegetable. Native Americans and
early settlers consumed them on a daily basis, and as one
early physician stated, “it is the vegetable indispensable”.
High in Vitamin A, B6, C , K beta carotene, and iron with
many more subtle nutritional goods, the sweet potato is
simply an amazing vegetable for all ages.

Yam or Sweet Potato?
Most people really don’t know the difference between the
two. Well, here’s part of the story. Generally, all of the roots
in American supermarkets that are labeled yams are actually
sweet potatoes, cousins of morning glories. They are not
related to the sweet potato but throughout the United States
and Canada sweet potatoes are sometimes referred to as yams.
They traditionally have an orange color, but some grown may
also be pink, white, red, violet, yellow, or purple. True yams are
gigantic tropical roots and are seldom seen in grocery stores,
unless they have an exotic fruit and vegetable area.

From Farm to Fork
Executive Chef Talon Lewis of the Railroad House
Restaurant in Marietta cultivates a local, farm to fork,
mentality in his approach to designing his plates. Chef
Talon has utilized this versatile veggie in a dish which could
be served as an appetizer, side dish, or even dessert. The
preparation time is minimal - so try this recipe on for size or
stop by the Railroad House and try the Sweet Potato Rounds
or many other farm to fork recipes.

INGREDIENTS
Serves 8
5 pounds sweet potatoes
1 cups sour cream
2 ounces whipped cream
1 cup pecans/walnuts
7 ounces maple syrup
2 ounces arugula
3 Tablespoon salt
2 teaspoons ground cinnamon
Step 1: Cut sweet potatoes into 1 inch rings, place in a large
pot of COLD water and salt, bring to a boil, and cook until
tender (about 9 minutes). Strain immediately.
Step 2: Take cooked potatoes and use a spoon to scrape-out
the inner soft potato flesh, leaving about ¼ inch as a bottom
layer. Put the scooped potato flesh into a mixing bowl and add
sour cream, cinnamon, 2 ounces maple syrup, and whipped
cream. Whisk the filling until smooth and creamy.
Step 3: Reheat the hollowed-out potatoes in an oven at 350
degrees for about 8 minutes. Remove potatoes and spoon in
the filling. Sprinkle the pecans/ walnuts over top and add
maple syrup. Top with arugula and, for a bonus, add some
dried cranberries or other dried fruit you might like.
If you have extra filling, refrigerate and save for pancakes
in the morning! Enjoy!

Marietta Notary &
Messenger
Service
717-426-1793
www.mariettanotary.com
40 Old Colebrook Rd., Marietta, PA
Mon.-Fri. 10am-7pm
Sat. 9am-2pm
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