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PRESIDENTS’ LETTER 
I am writing this letter on July 20th. Earlier today, the MCHA sponsored 
a dedication of the restored Kenneth Black Cemetery. A crowd of 150-
200 attendees, many members of the Black family, witnessed the event. 
Our annual meeting, likewise, was well attended, but there was a strik-
ing difference. At the dedication there were children, young adults and 
parents. The median ages of the two events would be strikingly differ-
ent, and I was again reminded that our total membership is 0.2% of 
Moore County and most are over age 60 years. Therein lies the Associ-
ation’s greatest strength and weakness. 

We have a loyal membership and a hard working Board, but we are ag-
ing and our concept of what a historical society should be doing may not 
resonate with a younger population’s interest in history. We will age out 
and fewer younger replacements will join. This fiscal year’s emphasis 
should be on membership and ways to attract families. I encourage 
members to talk to their adult children wherever they live and ask them 
what would make them want to take the family to historical locations. We 
are seeking new ideas and need your input. 

Meanwhile, we hope to increase all ages of membership by reviving 
past successful activities such as trips and dinners. This Fall we will 
have a series of small dinner gatherings where the fare will be a typical 
19th Century dinner perhaps down to plates and utensils. We have a 
working Board, but we also could use more help from a working mem-
bership. We have an extensive collection of photographs and negatives 
that need to be transferred to proper archival storage. Some are simple 
tasks that can be easily taught. A few hours a week on a regular sched-
ule can free up our archivist to work on more demanding tasks. This is 
just one example of what volunteers can do to ease the workload on the 
Board. If you have an interest or an idea, please contact any Board 
member. Now, I hope you will enjoy your newsletter. 

Matt Farina, Co-President 

Shaw House, Garner 
House, Sanders Cabin & 

Tobacco Barn in        
Southern Pines 

Carthage Bryant House and  
McLendon Cabin in     

Carthage AUGUST 2024 
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LECTURE SERIES 

The next lecture sponsored by the Moore 
County Historical Association is: 

Sunday, August 18, 2024, at 3:00 pm to 
4:00 pm in the Civic Club on the corner of 
Pennsylvania and Ashe St. in Southern 
Pines. Free event open to the public. 

Donald C. McLeod, FSAScot., will present 
The Creation of the University of North Car-
olina in 1795 by Scots-Irish Presbyterian 
Graduates of Princeton University. 

The Piedmont and western North Carolina 
were settled before the American Revolution 
largely by Scots-Irish descendants from 
Pennsylvania and the middle colonies. 
There were few university graduates in NC 
during the 1770s. About 25 Princeton gradu-
ates who were lawyers, physicians and min-
isters, were also leaders and fierce defend-
ers of education and the Revolution. Prince-
ton University was steeped in the Scottish 
enlightenment thanks to John Witherspoon, 
a signer of the Declaration of Independence. 
A number of these Princeton men founded 
UNC-Chapel Hill in 1795. It was the first 
state university to construct facilities and 
graduate students. 

This is the earliest known depiction of the cam-
pus of UNC-Chapel Hill in the 1840s and shows 
from left to right, Gerrard Hall, South Building, 
and Smith Hall (now Playmakers). 

16th ANNUAL SHAW HOUSE   
HERITAGE FAIR & MOORE 

TREASURES SALE 

At the Shaw House, 110 W. Morganton Road, 
Southern Pines.  Will occur rain or shine. 

Friday, October 11, 2024, Moore Treasures 
Pre-Sale from 9:00 am to 2:00 pm precisely. 

Saturday, October 12, 2024, Heritage Fair and 
Moore Treasures Sale from 9:00 am to 4:00 pm  

Admission fee: adults $2; children under 12 
are free. A free raffle ticket is included with 
each paid admission. 

The annual Fair and Treasures Sale serve as a 
major fund-raiser for the non-profit Moore County 
Historical Association. The fair offers unique ven-
dors, food, live music and entertainment, demon-
strations of old-time crafts, treasure sales and 
farm animals for petting. There will be collectibles, 
pottery, jewelry, art, antiques, vintage books, toys, 
glassware, and much more, all at great prices. 
Credit cards are accepted, but cash or checks are 
preferred. 

Please note that this year there is an admission 
charge of $2 for adults, but this includes a free 
raffle ticket with paid admission. Additional raffle 
tickets can be purchased for $2 each, or 3 for $5. 

Also note that the Treasures Pre-Sale, only, will 
begin on Friday from 9-2 precisely. There is no 
admission charge on Friday. The pre-sale replac-
es the two weekend sales held in the past. The 
pre-sale ends at 2 pm to allow vendors to set up. 

We are now accepting unwanted collectibles and 
houseware for the sale. Please leave them on the 
back porch of Shaw House or contact Sarah at 
910-692-2051 to arrange a pick up. 

       
 

UP-COMING 
EVENTS 
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14TH ANNUAL SCOTLAND 
COUNTY HIGHLAND GAMES 

Saturday, October 5, 2024, from 8:00 am 
to 5:00 pm. For more information on ad-
mission fees, parking and directions, go 
to www.carolina-highlandgames.com. 
The Games will be held in Laurinburg, NC on 
the grounds of the NC Rural Heritage Center. 
The grounds and the games provide an im-
mersive look at the lives of some of the re-
gion’s earliest settlers and the Scottish-
American experience. 

In addition to athletic events such as the ca-
ber toss and hammer throw, the day will fea-
ture music, dancing, solo piping and drum 
competition, pipe band competition, sheep 
dog demonstrations, food and craft vendors. 

Janette and Joey McNeill will be manning the 
Moore County Historical Association tent 
where they will be promoting the many activi-
ties of our association and the rich Scottish 
history of Moore County. Stop and visit them. 

MALCOLM BLUE FESTIVAL 
1177 Bethesda Road, Aberdeen, NC 28315 
Saturday, September 28, 2024, 10:00 am to 
5:00 pm. Admission fee $5 adult; or $20 
per family; children age 3 and under free. 
Celebrate history at the farm. Enjoy artisan 
work of all kinds, such as black smithing, 
honey making, handcrafted jewelry, soap, lo-
tions, cheese and more. There will be a pet-
ting zoo and pony rides available for the chil-
dren. There will also be live entertainment 
and demonstrations scheduled throughout 
the day. Food and drinks will also be availa-
ble.  

The MCHA will also have a tent at the farm 
where adults and children can try to guess for 
what purpose 19th-Century items were used. 

There will also be a collection of childhood games, 
some of which were for pleasure, but others which 
were used to teach skills necessary as an adult. 
Come to the tent and test your skills! 

LET THERE BE LIGHT! 
We are all aware that lighting in the mid-19th Cen-
tury was often provided by candles and lanterns. 
But when members and visitors toured the Sand-
ers Cabin, that reality made it difficult to view 
demonstrations of weaving, spinning and cooking 
in the cabin. 

Now thanks to a generous grant from the Rotary 
Club of Southern Pines and the efforts of Dan 
Pate, new, carefully hidden electrical lines and 
lighting have been installed in the cabin. Grace 
Jones reported she was brought to tears when 
she walked into the cabin. Now visitors will be able 
to view the artifacts and demonstrations during 
tours and events. If members have visited the cab-
in in the past, they are now encouraged to return 
and “see the light.” 

EAGLE SCOUT PROJECT 
 
The MCHA is greatly indebted to Locke Arpin who 
built four sturdy benches for the Shaw property as 
his Eagle Scout project. In order to earn his certifi-

cate, Locke had to get 
approval of the project by 
the MCHA as well as his 
Scout Troop leader. He 
then had to draw up plans 
for the project, raise the 
funds for the materials, 
enlist others to assist in 
the construction and su-
pervise in the construc-
tion. Members can see 
the results when they at-
tend events at the Shaw 
property. 
 

 

 NEWS 
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Over the years, other Eagle Scouts have com-
pleted other projects for the MCHA including a 
shed roof for storage of artifacts, a replica well 
cover, benches at the Old Scotch Graveyard, 
restoration of the vineyard at the Bryant House 
and construction of gravel pathways at the Bry-
ant property. Underway, is the construction of a 
period one-seater outhouse. The Association is 
most appreciative of the various projects com-
pleted by our Scout youth. 
 
NEW HOME FOR THE ARCHIVES 
 
The Association’s collections of photographs, 
negatives, postcards, documents, and other 
items were previously stored primarily on the 
second floor of Shaw House. While this was 
convenient, it was not the best location for long 
term storage and preservation. After consulting 
with archivist, Ariel Matthews, the files were 
transferred into archival boxes, acid free folders 
or appropriate plastic sleeves. 
 
First Bank in Southern Pines graciously allowed 
the MCHA to move the files to shelved storage 
in the basement of the bank. While this provided 
security, the long flight of stairs to the basement 
would limit access for members with mobility 
handicaps since there was no elevator. Also, for 
bank security, there was no internet access. Da-
ta that was entered into a laptop during the day, 
later had to be uploaded to the Cloud. When the 
newly remodeled Records and Deeds facility 
opened in Carthage, Ariel orchestrated an 
agreement which allowed MCHA to store our 
records in a secure room which was climate and 
humidity controlled and which had internet ac-
cess. In addition, MCHA had free access to the 
large document scanner in the facility. The only 
condition for use of the facility was that the As-
sociation share its data with the public when we 

went on-line.  The move was made on March 
29, 2024 with three carloads. 

From L to R: Abby Martin (intern), Matt Fari-
na, Angela Gaskell 

YADKIN ROAD MARKERS  
The four remaining Yadkin Road markers 
were deeded to the MCHA in 2022.  In 1927, 
Leonard Tufts, James Wicker and James 
Johnson made arrangements for five identical 
cast concrete markers to show the location of 
the Yadkin Trail through Moore County. The 
gentlemen were concerned that school chil-
dren did not know local history. The inscrip-
tion on each reads: 

Said to be a buffalo trail connecting the 
upper Yadkin /river pastures with those of 
the lower Cape Fear. Used in Colonial days 
by emigrants passing westward, through 
the Revolution by Cornwallis, and during 

the Civil War by Sherman’s troops. 

The weather damaged markers were cleaned, 
repaired, and sealed by Ken Howell of Howell 
Masonry. Ken billed the MCHA $10.00. Kudos 
to Ken. The most visible of the markers is on 
the corner of NC-211 and Page Road in Pine-
hurst near the hospital complex. 

ANNUAL MEETING OF MCHA 

The annual meeting of the Association was 
held on June 2, 2024, at the ancestral home 
of David Keith near Cameron. Despite sprin-
kles in Southern Pines and Pinehurst, the 
weather cooperated and a large crowd of 60+ 
enjoyed the meeting, tours of the property, 
and cake, strawberries and whipped cream. 
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Committee for the next fiscal year. 

David Keith was the gracious host. He spoke 
about the history of the Keith ancestral home 
and then opened his home, barns, field trails 
and pond to members of the Association. David 
was presented with a certificate of appreciation. 

David Keith (standing) talks about the Keith family 
history in front of his ancestral home. 

OUT OF AFRICA 

More correctly, this should be called “Into Afri-
ca.” The MCHA is again partnering with Collette 
Tours in Raleigh to resume their popular tours. 
Members may recall that prior to the pandemic 
shutdown, there were periodic tours offered by 
the Association. At the suggestion of members, 
the offered tours are being resumed. Member, 
Walker Oldham, has graciously become the As-
sociation’s coordinator with Colette Tours. 

Members will be receiving information on the 
tour, Exploring South Africa, Victoria Falls & 
Botswana. This will occur May 2—16, 2025. 
There will be an optional 3-night Dubai Pre-Tour 
Extension. He is also seeking the volunteer 
support of any members of the association in 
generating interest about up-coming tours. For 
more information, contact the MCHA office at 
910-692-2051, or contact Walker Oldham at 
910-638-1450 or walkereagle@gmail.com.  

Departing board members were thanked, with 
special thanks to Steve Gaydica (for his re-
vised docent manual), Paula Caddell (for her 
dedicated curatorial work), Carla Butler (for 
her medicinal garden), Michelle Horner (for 
updating Tony Parker’s book on cemeteries of 
Moore County), Grace and Jim Jones and 
Becky McKenzie (volunteers par excellence), 
Gene Schoenfelder (for his work with the Ken-
neth Black and Old Scotch Cemeteries), Doro-
thy Kicklighter (for the successful Bryant 
House Heritage Fair), and Sarah Matthews 
(for keeping the Association operating). 

New board members were also announced 
and include Dorothy Shankle, Carolyn Burns, 
Terry Carpenter and Bill Britton. They will be 
officially brought onto the board at the July 
meeting. Hugh Shepard finished his two years 
as co-president. He has dedicated untold 
hours to the Association in this position while 
working full-time. Although Hugh asked that 
nothing special be done for him, we ignored 
that request and presented him with a framed 
sheet of collectible Civil War stamps. Trent 

Carter will replace Hugh as co-president and 
Dorothy Kicklighter will become the new vice-
president. Hugh will remain on the Executive 

 

MORE 
NEWS 
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A SLICE OF 
HISTORY 

 THE HISTORY OF HARDTACK 

The creation of flour and baking provided a 
more reliable source of food. Egyptian sailors 
carried a flat brittle loaf of millet bread 
called dhourra cake. The Romans had a bis-
cuit called bucellatum. King Richard I of Eng-
land left for the Third Crusade with "biskit of 
muslin", which was a mixed grain compound 
of barley, bean flour, and rye. For 15 centu-
ries, many diseases were believed associat-
ed with the gut. In the mid-19th Century, Rev. 
Sylvester Graham advocated health reform 
with a dietary change including the ingestion 
of whole-grain crackers that would curb even 
extra-marital relations. Today, we still have 
the Graham cracker. 
 
The name hardtack is derived from "tack", 
the British sailor slang for food. As the bis-
cuits softened with time due to exposure to 
humidity and other weather elements, they 
became less palatable, so the bakers in the 
12th century made biscuits as hard as possi-
ble by re-baking them.  Made using salt, wa-
ter and wheat flour (which is rich in protein, 
vitamins and calories), hardtack could pro-
vide modest nutrition for a crew at sea or an 
army in the field for weeks, even months. But 
the secret to making biscuit last so long was 
to draw out every last trace of moisture. To 
that end, slabs of hardtack were baked and 
re-baked as many as four separate times. 
Once in storage, the biscuits would keep in-
definitely, if kept dry. In fact, during the U.S. 
Civil War, troops were issued hardtack that 
had been prepared for the army during 
the Mexican-American War 15 years earlier. 
 
In 1665, Samuel Pepys first regularized naval 
food supplies in the Royal Navy with varied 
and nutritious rations, to include "one pound 
daily of good, clean, sweet, sound, well-
baked and well-conditioned wheaten biscuit". 

By 1731, it was officially codified in Naval regu-
lations that each sailor was rationed one pound 
of biscuit per day. Hardtack, crumbled or pound-
ed fine and used as a thickener, was a key in-
gredient in New England seafood chow-
ders from the late 1700s. 

The Royal Navy was among the first to mass-
produce hardtack. Hardtack during Queen Vic-
toria's reign was made by machine and was 
stamped with the Queen's mark along with the 
number of the oven in which it was baked. The 
dough was mixed and rolled into sheets about 
two yards long and one yard wide, which were 
then stamped in one stroke into about sixty hex-
agonal shaped biscuits. The hexagonal shape 
saved material and time and made them easier 
to pack compared to the traditional circular 
shaped biscuit.  
 In 1801, Josiah Bent began a baking operation 
in Milton, Massachusetts, selling "water crack-
ers", biscuits made of flour and water that would 
not deteriorate during long sea voyages from 
the port of Boston. These were also used exten-
sively as a source of food by the gold prospec-
tors who migrated to the gold mines of California 
in 1849. Since the journey took months, hard-
tack was stored in the wagon trains. Bent's com-
pany later sold the original hardtack crackers 
used by troops during the American Civil War. 
The G. H. Bent Company operated in Milton and 
sold these items to Civil War re-enactors and 
others until 2018.  

During the American Civil War (1861–1865), 
three-by-three-inch hardtack was shipped from 
Union and Confederate storehouses. It was 
known by many names, including sheet iron 
cracker and tooth dullers. Civil War soldiers 
generally found their rations to be unappealing, 
and joked about the poor quality of the hardtack 
in the satirical song "Hard Tack Come Again No 
More". The song was sung to the tune of Ste-
phen Foster’s song "Hard Times Come Again 

https://en.wikipedia.org/wiki/Durra
https://en.wikipedia.org/wiki/King_Richard_I
https://en.wikipedia.org/wiki/Third_Crusade
https://en.wikipedia.org/wiki/Barley
http://en.wikipedia.org/wiki/Mexican%E2%80%93American_War
https://en.wikipedia.org/wiki/Samuel_Pepys
https://en.wikipedia.org/wiki/Chowder
https://en.wikipedia.org/wiki/Chowder
https://en.wikipedia.org/wiki/Queen_Victoria
https://en.wikipedia.org/wiki/Milton,_Massachusetts
https://en.wikipedia.org/wiki/Water_biscuit
https://en.wikipedia.org/wiki/Water_biscuit
https://en.wikipedia.org/wiki/Boston
https://en.wikipedia.org/wiki/Gold_prospecting
https://en.wikipedia.org/wiki/California_Gold_Rush
https://en.wikipedia.org/wiki/Wagon_train
https://en.wikipedia.org/wiki/G._H._Bent_Company
https://en.wikipedia.org/wiki/American_Civil_War
https://en.wikipedia.org/wiki/Hard_Tack_Come_Again_No_More
https://en.wikipedia.org/wiki/Hard_Tack_Come_Again_No_More
https://en.wikipedia.org/wiki/Stephen_Foster
https://en.wikipedia.org/wiki/Stephen_Foster
https://en.wikipedia.org/wiki/Hard_Times_Come_Again_No_More
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 No More", and featured lyrics describing the 
hardtack rations as being 'old and very wormy' 
and causing many 'stomachs sore'. John 
Billings, a Union soldier, outlined many details 
on how hardtack was utilized during the war in 
his book Hard Tack and Coffee. 

One of the most famous Union regiments in 
the Civil War was the 154th New York Volun-
teer Infantry Regiment out of Jamestown, New 
York. Made up of white Americans, Brits, Ger-
mans, other foreign troops, African Americans, 
Native Americans, and mixed-race soldiers, 
the Regiment served in some of the most im-
portant battles of the war from 1862 until 
1865, including Chancellorsville, Gettysburg, 
Siege of Atlanta, and Sherman’s March to the 
Sea. They were dubbed the “Hardtack” Regi-
ment due to the frequent and devious tradings 
of the biscuit for other goods and rations with 
the foreign members within the battalion who 
were less familiar with hardtack and its dubi-
ous reputation. 

Unless kept bone dry, biscuits could quickly 
grow moldy and spoil. They could easily be-
come infested with weevil larvae or maggots, 
giving rise to another popular hardtack nick-
name, “worm castles.” Soldiers would break 
up the hardtack and drop it into their morning 
coffee. This would not only soften the hard-
tack, but the insects would float to the top, and 
the soldiers could skim off the insects and re-
sume consumption. Some men also turned 
hardtack into a mush by breaking it up 
with blows from their rifle butts, then adding 
water. If the men had a frying pan, they could 
cook the mush into a lumpy pancake, other-
wise they dropped the mush directly on the 
coals of their campfire. They also mixed hard-
tack with brown sugar, hot water, and some-
times whiskey to create what they called a 
pudding, to serve as dessert.  

The Confederates did not always have hard-
tack, because it was made from wheat flour, 
and wheat was not widely grown in most Con-
federate states, aside from Virginia and Geor-
gia. The Confederates instead relied on two 
crops they grew to make their bread: corn and 
rice. They used corn to make something simi-
lar to hardtack that was known as “corn dodg-
ers” or “Johnny cakes.” This was a mixture of 

cornmeal, salt, and water cooked until it was just 
as dry and hard as the hardtack. Soldiers might 
try to make it taste better and would use whatever 
grease or fat they could find in which to fry their 
Johnny cakes to make something called “cush” or 
“slosh.” People ate Johnny cakes before the Civil 
War. 

 
During the Civil War, Congress formally estab-
lished the basic army ration with input from Dr. 
Jonathan Letterman, Medical Director of the Army 
of the Potomac.  
 
It consisted of: 12 oz. of pork or bacon; or 20 
oz. of salt or fresh beef, and 22 oz. of soft 
bread or flour; or 16 oz. hard bread; or 20 oz. 
of corn flour. 
 
Added to every 100 rations were: 15 lbs. of peas 
or beans; 10 lbs. of rice or hominy; 30 lbs. of po-
tatoes; 10 lbs. of green coffee or 8 lbs. of roasted 
coffee; 15 lbs. of sugar; 3-1/2 lbs. of salt; 4 qts. of 
vinegar; 4 lbs, of soap, 
 
If you’re planning a long trek out into the wilder-
ness or want to be prepared for a survival situa-
tion, hardtack is the top biscuit. Since there are 
only three ingredients in hardtack, the nutritional 
value of each biscuit is pretty straightforward. An 
average square will provide you with about 75-
100 calories, which come from flour. There are 
also around 16 grams of carbohydrates in each 
biscuit. And that’s about it! Depending on the flour 
you use, there may be the addition of protein to 
your hardtack as well as fiber. Consuming bis-
cuits is a great way to boost your energy on long 
walks. However, they won’t give you enough sus-
tenance to keep you alive for weeks.  
 

https://en.wikipedia.org/wiki/Hard_Times_Come_Again_No_More
https://en.wikipedia.org/wiki/Hard_Tack_and_Coffee
https://www.civilwaracademy.com/chancellorsville
https://www.civilwaracademy.com/shermans-march
https://www.civilwaracademy.com/shermans-march
https://en.wikipedia.org/wiki/Buttstroke
https://en.wikipedia.org/wiki/Whisky
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The Moore County Historical Association is a non-profit organization dedicated to collecting, preserving, 
and sharing the rich historical legacy of the towns, cities and surrounding area of Moore County, NC. 
 
The Association is a 501(c)(3) organization headquartered at the historic Shaw House in Southern 
Pines, NC. It is supported by membership, donations, sales of books and gift shop merchandise, and 
proceeds from fundraisers. Through this support, the Association focuses on community enrichment 
through the presentation of exhibits at our house-museums, an educational outreach program including 
speakers and programs for all ages, the offering of a research library and photo archives, and the 
hosting of special events. 
 
The Shaw House      Moore County Historical Association 
110 W. Morganton Road     P.O. Box 324 
Southern Pines, NC 28387     Southern Pines, NC 28388 
910.692.2051 
        www.moorehistory.com  
        Info@moorehistory,com  

MOORE COUNTY 
HISTORICAL 

ASSOCIATION 
PO Box 324 

Southern Pines, NC 28388 


