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   August 2017 
 

207 W. Church Street       Mason,  Ohio            www.masonhistoricalsociety.org       513.398.6750                                            

              Open 1 to 4pm Thursday and Friday and by appointment 

 

 

 CONNECTIONS 

EVENT CALENDAR 2017 

August 15—“I’m Doing Fine. Don’t  

Forget To Write” 7pm Historical Society 

September 16—Heritage Festival  

September 23— Patriot Fair  

October 10— Cemetery Walk  

November 14— Annual Meeting  

December 1— Museum Open House 

 

RAFFLE TICKET NOTICE 

As in years past, you may have received less 

than 12 or 18 raffle tickets.  You may have 

even received more! If the latter is the case, 

the odds of you being a winner will probably 

increase very slightly.  If you did receive 

fewer than 12 or 18, when you return the 

stubs with your check, please include a note 

telling us how many you were short.  We will 

put your name and phone number on the 

number of ticket(s) you were shorted and be 

certain those are put into the drawing drum.  

We apologize for any errors but the robots 

were offline that day due to a computer 

glitch so humans took 

over.  Not only that, 

sometimes the tickets 

get stuck together. 

Thanks for your sup-

port, Jerry Mullins 

A Month at the Museum… 

What has happened this past month at the Alverta Green Museum you ask? 

Let me tell you a few things. We have had visitors of all ages stop in for a tour.  They are so impressed 

with our addition and it's displays, that they continue through the house before leaving.  All are 

pleased to now know of “Mason's Best Kept Secret”. 

 You our members, should be so proud of the effort given by your past and present boards, by all our 

volunteers and members who took on the idea in 1979 to form the Mason Historical Society and later 

the work to prepare the house to become the Alverta Green Museum. Good work and thank you!!! 

 The attic, in case you didn't know, is where our collection of clothing is kept. I am pleased to inform 

you that a large cedar closet for our military uniforms is 90% done. August is the last month for our 

display of “Mason by Air Photos” so don't wish you had seen them... stop in. 
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"The German Roots of Early Mason" 

My name is Christina Martich and this month I will start my third year of teaching students the Ger-

man language at Mason High School. In my first two years in Mason I have grown increasingly inter-

ested in learning about the area’s German roots that planted themselves here in the 19th century. 

The docents of the Mason Historical Society have been helping me learn the early family names that 

appear in the history books and are engraved on stones in the local cemetery. How fascinating it is to 

learn of their journeys, families, professions or trades, and legacies they have left!  

 

Already in my initial reading I have discovered there are indeed immigrants from Germany who con-

tributed in wonderful ways to the growth of Mason. The earliest German immigrant I have traced thus 

far is named John Sanders, born in 1819 in what was then Prussia. He was a shoemaker who appears 

in the town census by 1843. Another immigrant Jacob Spuhler, a stonemaker from Germany, appears 

in the 1850 census. In 1865 John Kohl emigrated from Germany. He was a carriage maker. Interest-

ingly, John Kohl came to Mason and began working with a Joseph Bursk who was already established 

by 1831 as a carriage maker and blacksmith in Mason. The Bursk name sounds quite like a family 

name of German descent. There are other Bursk’s like Frank Bursk and Jacob Bursk, but I cannot find  

details of them in the census yet.   

 

Construction Zone… 

When we look at our new addition, it’s hard to believe where we were this time last year!!! 

(A Month at the Museum continued…) 

The July program "Narrow Escapes of George Washington", by Millie Henley was enjoyed by 30 plus 

visitors. You can see Millie in costume Sept. 23 at the Patriot Fair. 

 It almost seems as if everyone is using "air mail" to return their raffle money and winning tickets. 

Thank you to all for those quick returns. For the rest of you, feel free to use the U.S. Snail Mail and 

we will put your winning tickets in the hopper.  September 16th, we will draw the two winning names 

at the Heritage Festival and call you ASAP to receive your CASH. 

Gay McCurley  

Construction on the new addition, August 2016. 
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A Grand Reunion… 

On Friday July 21, the class of 1961 had its annual reunion luncheon at the Golf Center restaurant.  

Rather than a big celebration every five years we decided that an annual luncheon would be held.  

We reserve a date early in the year so that people can plan around that date. We had five states 

represented (Ohio, Kentucky, Florida, New Mexico and California). There were 28 people attending; 

22 classmates from a class of 74 were there. The waiter had a problem getting people to sit so he 

could get the lunch orders in. Everyone was standing in groups catching up with everyone there. 

Finally the food was ordered and eventually eaten as everyone was taking pictures and generally 

having a good time reminiscing. It was just like back in school except we were discussing medicines, 

operations, aches and pains instead of classes, cars, dances and who was dating whom. 

As the afternoon continued on we pushed the tables back to get a group picture, one with class-
mates and one with guests. 

Seated (L to R) Gordon Dixon, Tom Tunney, Judy Riffe Dillman, Don Williams, Judy York Hudnot, Su-

san Jayne Case 

Standing (L to R) Steve Shaffer, Betty Norton Childres ,Chuck York, Bill Heath, Ken Chesney, JoAnn 
Clingner Carpenter, Glenn Knight, Carole McCurley Anderson, Dave Anderson, Alice Stubbs Mathews, 
Barbara Helton Hall, Don Grau, Doreen Carstedt Elswick, Mike Pask, Terry McCurley, Geraldine Lock-
hard Walker 

“The German Roots of Early Mason” (continued) 

 

Perhaps some residents of Mason can shed some light on this Bursk family history for me!  

Many other family names appear in historic photos and on census pages that are of German descent: 

Stolz, Sprinkle, Fuhr, Erbeck, Schenk, Berner, Geckler, Batsche, and Gorsuch just to name a few. I 

would be very happy to meet and learn family history of these German immigrants if this is indeed 

part of your family story!  My goal is twofold: 1) To compile the information to share with all resi-

dents of Mason and 2) To complement my lessons at Mason High School.  

Please don’t hesitate to contact me at: martichc@masonohioschools.com 

Danke!  Christina Martich 



4 

 

 
MASON HISTORICAL TOUR 
 
There are 18 markers identifying Historical 
Landmarks and sites in Mason. 
The area where the markers are installed ex-
tends from Kings Mills Road  
to the original St. Susanna Church.    
 
Funds to purchase the markers were appropri-
ated by the City of Mason as an item in the Bi-
centennial Budget. 
 
The markers were installed by the City of Mason 
Public Works Department  
and by R. E. Middleton Construction, LLC. 
There were no charges for labor or materials to 
the City of Mason or the  
Historical Society for the markers installed by 
R.E. Middleton Construction. 
 
A printed guide with a map outlining the tour is 
available free of charge at the Mason Public Li-
brary and at the Alverta Green Museum. 
 
Pick up a guide, take a ride or a long walk on a 
nice day and learn about some of Mason’s old-
est buildings.  We believe you will find it both 
enjoyable and interesting. 

 

The site of this marker is located at the South-West corner of West Main Street and Mason-

Montgomery Road (Next to Subway Restaurant).  
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MEMBERSHIP 

Our membership year is based on the cal-

endar year January – December, with our 

annual membership drive happening each 

fall.  We do however gladly welcome new 

members any time of the year.  Yearly dues 

are STUDENT $10, INDIVIDUAL $20, FAMI-

LY $30, SILVER $100, GOLD $250, LIFE-

TIME $500.   Please note that a LIFETIME 

membership can be paid in 4 quarterly in-

stallments of $125 each within 12 months.  

NEW members joining after August will be 

credited through December of the following 

year. Thank you for your continued support 

and we look forward to seeing you at our 

Society events. 

 

 
Note From the Editor 

Remember this is your newsletter. If you have any 
contributions or suggestions for making the newslet-
ter better I’m easy to reach. My contact information 
is: 513-850-3780 
deniselandise@yahoo.com 
Remember the things that happen today, no matter 
how small, are tomorrows history.  
Denise Landise 

Bon Appétit 

Here are a couple of recipes for those of you who have gardens, or generous neighbors and friends 
with gardens, and have more tomatoes and zucchinis then you know what to do with!!! 

Zucchini with Tomatoes 

Sally Weisman 

3lbs. Zucchini, cut into 1/4 inch slices              2tsp. Salt 

3 medium onions, sliced                                 1/8 tsp. pepper 

1/3 cup salad oil                                            2 tsp. oregano 

1can ( 1lb., 12oz.) tomatoes (about                1 Tbsp. wine vinegar 

31/3 cups), drained                                        3 Tbsp. grated Parmesan cheese 

Arrange zucchini slices in a greased 3-quart baking dish. Sauté onions and garlic until lightly browned 
and tender. Add tomatoes, seasonings and vinegar. Heat to boiling and simmer for 1 minute.  Pour 
tomato-onion mixture over zucchini slices in baking dish. Top with Parmesan cheese. Bake at 400 de-
grees about 1 hour, or until zucchini slices are tender. Makes 8 to 10 servings. 

Zucchini Casserole 

Alverta Green 

1 1/2 lbs. (or four 5-6 inch) zucchini, unpeeled       2 cups shredded cheddar cheese, divided 

And cut into 1/4  slices, divided                             1 can (10 3/4 oz.) condensed cream of mushroom 

Salt and pepper, to taste                                       soup 

1cup long-grain rice, divided                                 1 1/2 cups of water 

                                                                           1 cup crushed potato chips 

Layer half of the zucchini in the bottom of a large greased casserole dish. Add salt and pepper. Sprin-
kle with half of the rice and half of the cheese. Repeat layers. In a small saucepan, combine soup and 
water. Heat to boiling and pour over casserole. Cover and bake in preheated 350 degree oven for 40 
minutes, or until rice is tender. Uncover. Sprinkle with potato chips. Bake an additional 5 minutes. 

Makes 6 to 8 servings. 

 



BIRTHDAYS 
 

August   September   October  
David Batsche  1  Edna Britton 1  John McCurley 1 
Rick Dotson  1  Jackie Lahrmer 1  Rosemary Steiner 1 
Bob Hackman  1  Debbie Andrews 2  Ken Jordan 4 

Janet Hamilton  2  Al Federle 3  Jay Meibers 4 
Rick Holste  3  Dick Fussner, Jr. 5  Jane Yost 4 
Margie Barnes Jones  3  Noreen Grisham 5  Cameron Berner 5 
Richard Orndorff  6  Zeke Campbell 7  Sara Knight-Melzer 5 

Karen Bodenbender  9   Daniel Larrick 8  Judy Allison 6 
Kathy Dwire 10  Lee Erbeck 9  Gay McCurley 6 
Eileen Mount 11  Lou Rapp 10  Mary Bailey 7 

Gaye Sanker 13  Judy Riffe Dillman 11  Toni Carter 11 
Faye Dumford 15  Phil Turner 13  Timothy Miller 11 
Brenda (Moore) Wallace 16  Scot "Ernie" Brown  14  Ann P. Andrews 12 
Rebecca Hill Zimmerman 16  Lynn Humphrey Jones 14  Tom Shackleford 12 

JoAnn Robinson 20  Bob Supper 14  Mavis Bray 13 
Jill Cummins 21  Brenda Harkins 20  Barb Pask 13 
Evelyn K. Landen 21  Ted Delp 22  Lisa Hockett 14 

Marcia Farquer 22  Drew Grisham 22  Dick Fox 27 
Bev Moeller 22  Sue Rapp 24  Gina Burton Arens 28 
Barb Wesseler 22  Freddie Grisham 27  Larry Hutchinson 28 
Connie Barr 23  Bob Erbeck 28  Bob Hamilton 29 

Leilani Chesney 24  Marti Fussner 28  Rod Russell 30 
Lexi Polykarpov 25  Mary R. Rich 28  Dan Louis 31 
Denise Landise 27     Don Mollman 15 
John E. Meyers 29     Dick Yost 16 

Marty Becker Smith 29     Sherry McCurley 20 
Pam Kelley 31     Karen Turner 21 
      Dee Wilt 21 

      Charnice Supper 23 
      Dee Schuessler 26 
      Karen Howard Kitchell 27 
      Emerson Brown 29 

      Tom Spaeth 29 
      Susan Case 30 
      Presley Daniels 31 

      Pat Diangelo 31 

      Al Voorhis 31 

        

        

        

NOTE: If your birthday is 

not listed or is incorrect, we 

apologize.  We are updating 

our system.  Please call the 

museum, 398-6750 and 

leave a message giving us 

your information.   

You can also email us at: 

masonhistorical@yahoo.com 

 

Thank you for 

understanding.  
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2017 BUSINESS MEMBERS 

Nonprofit 

Organization 

U.S. POSTAGE PAID 

Mason, Ohio 45040 

Permit No. 38 

Mason Historical Society 

   207 W. Church St. 

   Mason, Ohio 45040 

Air Authority Heating & Air Conditioning 

Artis Senior Living of Mason 

Culver’s of Mason 

Grace Baptist Church of Mason 

LaRosa’s, Mason 

Lt. Robert N. Mount, Post 9622 & Auxiliary 

Marion’s Piazza 

Mason Bowl 

Mason City Schools 

Mason-Deerfield Chamber 

Mason Health Care Center 

Mason Public Library 

Minuteman Press of Lebanon 

Warren County Historical Society 

GOLD MEMBERS 

Terry’s Lawn Care, Inc. 

 

LIFETIME MEMBERS 

American Legion, Post 194 

American Legion Auxiliary, Unit 194 

Brunk Excavating, Inc. 

Jeff Hill Video 

Mitsubishi Electric Automotive 

People’s First Savings Bank 

R.E. Middleton Construction LLC 

Senour Flaherty Insurance 

Shorten & Ryan Funeral Home 

Voorhis, Slone, Welsh & Crossland Architects 

Walldogs the Mason Sign Company 

Yost Pharmacy, Inc. 
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