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PRESIDENTS’ LETTER 

This is a follow-up letter to February’s letter. The responses received 
so far are positive in regards to the new newsletter design and for-
mat. We still encourage members to send feedback. Did you enjoy 
receiving the newsletter in color by email in addition to receiving a pa-
per copy by regular mail? Did you find the two printed columns format 
easier to read than a full page column? 

The second issue discussed in February was the budget. After nine 
months of our fiscal year, the deficit has diminished to about $3,500. 
Soap sales have continued to increase and it appears we will proba-
bly exceed what we had predicted last July. Predicted expenses are 
also significantly lower. Monies in our endowment have continued to 
grow. The Association expects to meet its financial obligations easily. 

The Annual Meeting of MCHA will take place on June 2, 2024. Details 
will be found in this newsletter. Out-going Co-President, Hugh Shep-
ard, will report on the state and accomplishments of the Association 
at that meeting. Trent Carter will be introduced as the new Co-
president. There will be a special house tour followed by the tradition-
al strawberries and cake. 

After a dumpster load of old logs were salvaged from the removal of 
the Kennelwood cabin in Pinewild last fall, work has begun on the 
McLendon cabin to replace deteriorating logs. The McLendon cabin is 
the oldest surviving structure in Moore County. 

One of the major goals for the up-coming July 2024-June 2025 fiscal 
year is to increase the membership of the MCHA which presently is 
just below 200 members. Much of our membership is concentrated in 
the southern end of the county even though a number of the pre-
served structures have come from the rest of the county. We hope to 
expand the knowledge about the association to the rest of Moore 
County this year. Thank you for your support. 

Co-presidents, Hugh Shepard and Matt Farina 

Shaw House, Garner 

House, Sanders Cabin & 

Tobacco Barn in Southern 

Pines 

Carthage Bryant House and  

McLendon Cabin in     

Carthage MAY 2024 
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2024 ANNUAL MEETING 

Sunday, June 2, 2024, 2:00pm to 4:00pm 

189 Baker Road, Cameron, NC 

The members of the Moore County Histori-
cal Association are encouraged to attend the 
Annual Meeting of the Association on Sun-
day, June 2, 2024, at 2:00 p.m. The meeting 
will be held at the historic 1840 Keith home 
in Cameron. Our host is David Keith, whose 
ancestral home will be open for viewing. Da-
vid will also share the history of his family’s 
immigration from Scotland.   

The Keith Homestead 

John Keith and wife, Mary Elizabeth Blue 

There will be a short business meeting with re-
ports by the Co-President and the introduction of 
new directors. Tours of the home will follow and 
the traditional fresh strawberries and cake will be 
served. Please bring your own lawn chair.  

Directions: From Southern Pines head north on 
US-1. In 10 miles turn right onto Cranes (Crains) 
Creek Road. In 1 1/2 miles turn right onto Atkins 
Road. In 400 feet turn left onto Cypress Church 
Road. Go 0.5 miles and turn right onto Baker 
Road. The house will be on your left.  

 

DONATIONS NEEDED FOR SHAW 
HOUSE FAIR 

Your donations can help maintain the historic 
properties owned by the Moore County Historical 
Association. All items will be sold at a Tag Sale on 
October 12, 2024 at the Shaw House Heritage 
Fair. You may drop off items at the Shaw House 
or call Sarah at (910) 692-2051 to arrange a pick 
up. A receipt will be provided for your donation at 
your request. Your donations will be accepted un-
til October 1, 2024. 

 

SHAW HOUSE HERITAGE FAIR 
AND MOORE TREASURES SALE 

The 16th Heritage Fair will occur on Saturday,  
October 12, 2024. More details will appear in the 
summer newsletter. The Fair will feature unique 
vendors, live music, demonstrations of old-time 
crafts, tasty foods and a petting zoo. 

The Moore Treasures Sale will have collectibles, 
pottery, jewelry, art, books, toys, glassware, Chi-
na and much more, all at great prices. 

Mark this down on your calendar now because 
October weekends will fill-up quickly and you do 
not want to miss this event! 

       
 

UP-COMING 

EVENTS 
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QUEEN ANNE’S REVENGE 

On Sunday, April 28, 2024, Dr. Linda Carnes-
McNaughton spoke about Blackbeard’s pirate 
vessel, the Queen Anne’s Revenge, to  an 
attentive crowd at the Civic Club. In her lec-

ture, she offered an illustrated journey of the 
ship’s history, its use as a French privateer, 
then as a slave ship, and then its capture and 
use as a pirate flagship. The lecture highlight-
ed 18th-century artifacts found on the famous 
North Carolina shipwreck. 

Dr. Carnes-McNaughton became interested 
in cultural differences at a young age, and 

this led to an undergraduate degree in archeology 
and anthropology from Georgia State University, 
graduate work at the University of Tennessee, and 
a doctorate at the University of North Carolina at 
Chapel Hill. As part of her graduate work, Carnes-
McNaughton was among the first to excavate pot-
tery kilns in North Carolina, deeply expanding re-
gional pottery production knowledge. Between 
1990 and 2003, she worked at the North Carolina 
Department of Cultural Resources. In 2004 
Carnes-McNaughton became an integral part of 
the Fort Bragg Cultural Resources Program for 16 
years as the Fort’s program archeologist and cura-
tor. She retired in January 2024. 

KENNETH BLACK CEMETERY 

Members may recall that the Kenneth Black Cem-
etery was located behind the former Chick-Fil-A 
on Route 15-501 in Southern Pines. Black was a 
local Tory who was killed by patriot militia under 
the command of Philip Alston. Black may have 
been mistaken for Tory militia commander David 
Fanning. The ambush occurred just a few miles 
from the cemetery site. This precipitated the fa-
mous Battle at the House in the Horseshoe on the 
Deep River in old Moore County. 

 

 NEWS 
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The MCHA has taken care of the cemetery for 
several years, but developers purchased the 
land around the cemetery and a shopping cen-
ter and housing development was planned.  The 
MCHA met with the developer and both parties 
agreed that the cemetery should not be moved. 
However the site would be subject to considera-
ble grading. 

A separate firm was contacted by the developer 
to take GPS recordings of each cemetery mark-
er’s location. The stones were then removed 
and stored safely by the Sanford firm. The 
graves were left untouched, but an additional 17 

feet of soil was placed over the cemetery, rais-
ing it to the graded level. Over the past several 
weeks, the markers have been replaced to their 
GPS locations. Even the sandstone walls 
around two sites in the cemetery were replaced. 
The MCHA met with the developer on April 11 
to review the final plans for the cemetery. Com-
pletion is anticipated over the next several 
weeks. 

The Cemetery is located near the roadway cir-
cle in the development. The best place to park 
is across the road in the Dick’s Sports parking 
lot. A handicap access from the parking lot is 
located at the circle. A pergola is being built be-

tween the sidewalk at the circle and the cem-
etery. The entire cemetery will be surrounded 
by a wooden, white picket fence. The two 
gate entrances to the cemetery are flanked by 
brick pillars. There are several benches in the 
cemetery. There are no plantings in the ceme-
tery, but longleaf pines and other plantings 
will be outside the picket fence. 

There is an artist’s rendition of the completed 
project. The traffic circle now occupies the 
bend in the road on the right side of the pic-
ture. 

The MCHA is planning a dedication of the 
cemetery site on Saturday, July 20, exactly 
243 years from the date of Black’s killing on 
July 20, 1781. Details will be announced later. 

 

THE CULINARY GARDEN 

The next time you visit the Shaw House, you 
will see a diminutive model of a culinary gar-
den that often was planted near the kitchen 
area of a 19th-Century home. Plants in the 
garden might include medicinal plants and 
herbs used in cooking. 

 

Typically, the garden was U-shaped with 
plants in easy reach. A fence of woven red 
cedar branches would discourage herbivores 
from sampling the wares. Our summer news-
letter will feature the plants and their uses in 
the household. 
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Paula Caddell, collected many items from the 
Association’s stores. Some were pure toys and 
games. But others were crafts for children with 
the long term goal of teaching youngsters skills 
that they would need for life as adults. 

For example, simple braiding or sewing “toys” 
graduated to finer sewing and weaving skills. 
Finally young women would produce “samplers” 
which showed-off their sewing skills to prospec-
tive husbands.  

OLD SCOTCH GRAVEYARD 

The clean-up days for the Old Scotch Grave-
yard originally scheduled in March were can-
celed due to weather. A new day has been 
scheduled for Saturday, May 18, at 10:00 am. 
In case of inclement weather, the back-up day 
will be Saturday, May 25. 

Volunteers should wear old protective clothing 
and gloves. Please bring rakes, trowels, and 
clippers if you have them. The Association will 
rent gas-powered leaf blowers. 

MRE’s will be provided in the form of hot dogs, 
water, soda, and condiments (see accompany-
ing article on ketchup). 

Volunteers should call Gene Schoenfelder (703-
623-8518) or Kaye Davis Brown (910-639-
7959) to confirm their participation. 

Directions: From traffic circle take US 15-501 
north toward Carthage; turn left, onto NC 73 
West; follow signs for Bryant House; turn right 
onto Beulah Hill Church Rd. which changes 
names to Mount Carmel Rd. after the second 
crossroad; continue on Mt. Carmel Rd. 2 miles 
to a flashing yellow light; turn right onto Bethle-
hem Church Road (State Road 1263) for 0.7 
miles. The Graveyard is on the right at 113 
Scotch Burying Road on the top of the hill. 

  

GRANT AWARDED TO MCHA 

A $2000 grant has been awarded to the Asso-
ciation by the Southern Pines Rotary Club 
Charitable Foundation for an underground 
electrical wire to the Sanders Cabin. This will 
allow indirect electrical lighting of the cabin 
which has had only one window for lighting. 
Visitors will now be able to see more clearly 
the items on display in the cabin. Robert Ferro 
was responsible for writing the grant. 

DAR AMERICA 250 EVENT 

The Association has partnered with the local 
chapter of the Daughters of the American Rev-
olution to begin to highlight the 250th Anniver-
sary of the United States in 2026. In order to 
draw attention to the up-coming celebration, a 
number of local events are being planned. 
One such event occurred on Saturday, April 6 
at the Douglass Center in Southern Pines. 

The general theme was life in Colonial times, 
and the MCHA put together a hands-on exhibit 
of children’s games and activities. Curator, 

 

MORE 

NEWS 

Association members, Cindy Novosel and Matt 
Farina try their skills at a hoop toss game popular 

among Native Americans also. 
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A SLICE OF 

HISTORY 

 THE HISTORY OF KETCHUP 

The ancestor of modern ketchup was com-
pletely tomato-free. Though tomato plants 
were brought to England from South Ameri-
ca in the 1500s, their fruits weren’t eaten for 
centuries since some people considered 
them poisonous. (When wealthy Englishmen 
ate from lead pewter plates, for example, the 
acid of the tomato leeched the lead into the 
food, causing lead poisoning.) Instead, the 
precursor to our ketchup was a fermented 
fish sauce from southern China. As far back 
as 300 B.C., texts began documenting the 
use of fermented pastes made from fish en-
trails, meat byproducts and soybeans. The 
fish sauce, called “ge-thcup” or “koe-cheup,” 
was easy to store on long ocean voyages. 

 The pastes spread along trade routes to In-
donesia and the Philippines, where British 
traders developed a taste for the salty condi-
ment by the early 1700s. They took samples 
home and promptly corrupted the original 
recipe.   

The word first entered the English language 
in 1682, and in print as catchup in 1690 and 
later as ketchup in 1711. The 18th century 
was a golden age for ketchup. Cookbooks 
featured recipes for ketchups made of oys-
ters, mussels, mushrooms, walnuts, lemons, 
celery and even fruits like plums and peach-
es. Usually, components were either boiled 
down into a syrup-like consistency or left to 
sit with salt for extended periods of time. 
Both these processes led to a highly concen-
trated end product: a salty, spicy flavor bomb 
that could last for a long time without going 
bad.   

Finally, in 1812, the first recipe for tomato-
based ketchup appeared. James Mease, 
a Philadelphia scientist, is credited with de-

veloping the recipe. He wrote that the choicest 
ketchup came from “love apples,” as tomatoes 
were then called. (Some believed tomatoes 
had aphrodisiac powers.) In 1824, a ketchup 
recipe using tomatoes appeared in The Virginia 
Housewife, an influential 19th-century cookbook 
written by Mary Randolph. 

A variety of tomato ketchups were sold locally 
by farmers. Jonas Yerkes is credited as the first 
American to sell it in a bottle, and by 1837, he 
had produced and distributed the condiment na-
tionally. Shortly thereafter, other companies fol-
lowed suit. In 1876, a relatively new company 
called F. & J. Heinz introduced its famous for-
mulation which contained tomatoes, distilled vin-
egar, brown sugar, salt and various spices. 
They also pioneered the use of clear glass bot-
tles, so customers could see the product they 
were buying. Tomato ketchup became popular 
long before fresh tomatoes were. People were 
less hesitant to eat tomatoes as part of a highly 
processed product that had been cooked and 
infused with vinegar and spices. Tomato-based 
ketchup slowly became the ubiquitous form of the con-
diment in the U.S. and Europe.  

While fermented ketchups were not a problem if 
made at home, they were liabilities to manufac-
turers especially if the container exploded as the 
fruit decomposed. For this reason, preservatives 
like benzoate were added. Chemist Dr. Harvey 
Wiley in the Department of Agriculture in the 
1880s repeatedly petitioned Congress to have 
these toxic preservatives banned. Finally he 
convinced members of his staff to eat food with 
increasing amounts of the chemicals. Members 
of the so-called  “The Poison Squad” became ill 
and this began to shift public opinion against 
preservatives.  

Heinz supported Wiley’s reform movement and 
removed preservatives from his ketchup in the 
early 1900s. Taking his cue from cooks, Heinz 
used ripe, carefully cooked tomatoes and twice 

https://www.history.com/topics/british-history
https://www.history.com/topics/south-america
https://www.history.com/topics/south-america
https://www.history.com/topics/ancient-middle-east/silk-road
https://www.history.com/topics/us-states/philadelphia-pennsylvania
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 as much sugar, salt and vinegar and meticu-
lous sterilization.  

Although much more expensive, Heinz used 
his profits to advertise his preservative-free 
ketchup. A cabal of pro-benzoate competitors 
sued Heinz. Wiley was abled to show that a 
formula similar to Heinz could keep indefinite-
ly. By 1911, competitors were either out of 
business or had stopped using benzoate. 
Heinz’s more expensive ketchup had pre-
vailed. 

Today, Heinz is the best-selling brand of ketchup in 
the United States, with more than 650 million bottles 
sold each year. Heinz Tomato Ketchup is the market 
leader in the United States (60% market share) and 
the United Kingdom (82%). 

Ketchup is famous for being hard to get out of 
the bottle even when there is plenty of it left. In 
fact, all liquid foods—from red wine to cooking 
oil—leave some residue in the container. The 
reason has to do with the wettability of the 
container and the viscosity of the substance. 
Usually the residue is just a thin layer, but 
ketchup clings in thick layers to the inside of 
the bottle. If the bottle is still nearly full, merely 
tilting it or even turning it upside down will only 
dislodge a little sauce from the neck. Once the 
ketchup is on your plate, however, it disperses 
and spreads easily. 
 
This annoying feature of ketchup inevitably 
raises the question of why food manufacturers 
have failed to address it. The simple answer is 
that ketchup was deliberately designed that 
way—not to irk people but because there are 
situations that require it. For example, a thin 
strip of ketchup should be applied to a hot dog 
so that it does not end up all over your 
clothes. Yet ketchup should not be sticky ei-
ther: with each bite, the sauce should melt in 
your mouth and not require any chewing to be 
savored. To liquefy the sauce, you need to 
shake the bottle vigorously or thwack it with 
your hand. If you are not careful, a lot more 
will end up on your plate.  
 
Now for the science. 
 
In physical terms, ketchup undergoes stress 
via shaking, spreading or eating. The bottom 

part of the mass, which is viscous at rest, sits on 
a solid base and is held there by adhesion or oth-
er forces, while the upper layers are situated in a 
parallel direction. In “Newtonian” fluids, viscosity 
is independent of the pressure being applied to 
the fluid per unit of area. In the case of “non-
Newtonian” fluids such as ketchup, the situation 
is different: a stronger force reduces the viscosity. 
 
Commercial tomato ketchup has an additive, usu-
ally xanthan gum, which gives the condiment 
a non-Newtonian or "shear thinning" property. 

This increases the viscosity of the ketchup con-
siderably which can make it difficult to pour from 
a container. However, the shear thinning prop-
erty of the gum ensures that when a force is 
applied to the ketchup it will lower the viscosi-
ty enabling the sauce to flow.  

A common method to getting ketchup out of 
the bottle involves inverting the bottle and 
shaking it or hitting the bottom with the heel of 
the hand, which causes the ketchup to flow 
rapidly. Another technique involves inverting 
the bottle and forcefully tapping its upper 
neck with two fingers (index and middle finger 
together). Specifically, with a Heinz ketchup glass 
bottle, one taps the 57 circle on the neck. This 
helps the ketchup flow by applying the correct 
shearing force.  

These techniques work because of how pseudo-
plastic fluids behave. Their viscosity decreases 
with increasing shear rate. The faster the ketchup 
is sheared (by shaking or tapping the bottle), the 
more fluid it becomes. After the shear is removed 
the ketchup thickens to its original viscosity. 

Ketchup in plastic bottles can be additionally 
manipulated by squeezing the bottle, which 
also decreases the viscosity of the ketchup 
inside. Ketchup research still continues to this 
day. In 2022, researchers at the University of Ox-
ford found that splatter from a near-empty bottle 
can be prevented by squeezing more slowly and 
doubling the diameter of the nozzle. 

Now the next time you put ketchup on a ham-
burger, or French fries, or scrambled eggs,  don’t 
be surprised if you remember this Slice of History! 

Bona petite! 

https://en.wikipedia.org/wiki/United_States
https://en.wikipedia.org/wiki/United_Kingdom
https://en.wikipedia.org/wiki/Xanthan_gum
https://en.wikipedia.org/wiki/Non-Newtonian
https://en.wikipedia.org/wiki/Heinz_Tomato_Ketchup
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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  
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