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A Freshly Minted Democracy: 

Coins and Medals in Early America

Scholars and experts will come together on three
Sundays this winter to delve into the history of
numismatics in early America in a winter lecture
series titled “A Freshly Minted Democracy: Coins
and Medals in Early America.”The first lecture, titled
“Pounds, Pence & Pistareens: The Real Story of

Money in Colonial America,” will be given by Erik
Goldstein, Curator of Mechanical Arts and Numis-
matics at the Colonial Williamsburg Foundation, on

Continued inside

American Heritage Chocolate Celebration 

Saturday, February 13, 10 a.m.–4 p.m. 

Looking to satisfy both the history buff and the
sweet tooth in you?  There is no better way than to
enjoy a fun-filled day with sweet
chocolate aromas, captivating lec-
tures, and most important—choco-
late treats!  The seventh annual
American Heritage Chocolate
Celebration at Historic Deerfield is
an exploration of everything choc-
olate including a sumptuous array
of gourmet chocolate desserts,
foods, and beverages prepared by
Champney’s Restaurant & Tavern
at the Deerfield Inn.

Throughout the day, enjoy a
wide range of activities including Valentine-themed
family-friendly arts and crafts, wagon rides, demon-
strations, lectures, and tours of museum houses. Also
back by popular demand—American Heritage
Chocolate® will be featured in a wide variety of rich
dishes, and will be on sale at the Museum Store. A
re-creation of colonial American chocolate pro-
duced by the Historic Division of Mars, Inc.,
American Heritage Chocolate® is the perfect way to
experience chocolate as early New Englanders did.

It’s a chocolate-filled weekend that is sure to
please chocolate experts and lovers alike. Curatorial
Department Chair and Curator of Historic Interiors,
Amanda Lange, will present her research on choco-

late in early New England in a talk titled “Sweet
Concoctions: A History of Chocolate in Early
America.” Bob Heiss, food professional and owner/
proprietor of Cooks Shop Here in Northampton,

MA, will give a special talk and
tasting titled “Chocolate: Explor-
ing and Tasting a Favorite Treat.”
Eric Whitacre, Executive Director
of the Confectioners Mill Preser-
vation Society, will speak about his
efforts to create a museum devoted
to the history of chocolate mills in
early America. Visit with Susan
McLellan Plaisted, Proprietress of
Heart to Hearth Cookery, as she
roasts cacao beans by the hearth
and grinds them on a metate, and

discover how cacao grows and hear about the special
little insect that pollinates the plant.

Historic Deerfield guides will also present high-
lights tours of the Museum’s Attic focusing on col-
lections associated with the preparation and serving
of stimulating beverages, such as tea, coffee and
chocolate. See master silversmith Steve Smithers as
he works to recreate a silver chocolate pot from the
Historic Deerfield collection. Taste American
Heritage Chocolate®, and create your own Valentine
using decorative papers.

Special Event Admission: Adults $,Youth (-
) $, under  and members free.
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Please check each class you would like to attend:

___  Saturday, February ,  a.m.–: p.m.
Hearth Cooking Basics 

___  Saturday, February ,  a.m.–: p.m.
A Winter Menu 

___  Saturday, February ,  a.m.–: p.m.
Early Cooking I 

___  Saturday, March ,  a.m.–: p.m.
Early Cooking II

___  Saturday, March ,  a.m.–: p.m.
On the Rise: Breads, Cakes and Biscuits

___  Saturday, March ,  a.m.–: p.m
Pies and Tarts 

___  Saturday, March ,  a.m.–: p.m.
Cooking with Herbs  

Name ___________________________________

Address _________________________________

_______________________________________

_______________________________________

Phone __________________________________

E-mail __________________________________

Enclosed is $_____________________________

Sweets for Your Sweetie

Winter Lectures to Make Heads or Tails of Colonial Numismatics

 Open Hearth Cooking Classes

Historic Deerfield will offer instruction in open hearth
cooking for those interested in historic foodways and
hearth management. A series of seven one-day classes
has been scheduled for Saturdays in February and
March . In the kitchen of the  Hall Tavern,
museum guides will demonstrate cookery techniques
and lead discussions on th- and early th-century
food preparation, preservation technology, seasonality,
diet, and the availability of local and imported food-
stuffs. A bibliography on open hearth cookery will be
distributed. Registrants will participate in the process
and assist museum guides in the tasks undertaken. We
recommend that you dress comfortably, bring an apron,
pen, and paper for notes. Participants will sample the
foods prepared in the program or, if preferred, may
bring a brown bag lunch. For more information, con-
tact Claire Carlson at ccarlson@historic-deerfield.org
or  () -.

The registration fee for each class is $ per person
($ for members). Please make checks payable to:
Historic Deerfield, Inc. Mail the completed form to:
Cooking Class, Historic Deerfield, P.O. Box ,
Deerfield, MA . Registration fees will be refund-
ed if cancellation is made by  p.m. on the Thursday
preceding the program. Participants will receive a con-
firmation letter in the mail.

  




