Sainte Marie Foundation News
To celebrate our very special hometown’s post-fall season 2017

Volume 10, Issue 5

(This is a mini-newsletter that was only distributed in SM and sent to e-mail subscribers.)

Calendar
Sunday, Nov. 5. Foundation Museum open from 1 – 3
p.m. See the latest exhibit Taking Care of Business: Past
and Present Sainte Marie Businesses - a look at many of
the artifacts, pictures and commentary collected by the
museum curators and/or loaned for just this exhibit.
The museum will be closed during the winter months
Dec. through Feb. although special openings may be
arranged by calling Curator Mike Hartrich at 618783-8678.
Sat., Nov. 18 - Matt Martin and his Roll N Smoke
Food Trailer will be parked in front of the American
Legion and Hi-Benders from 5 – 9 p.m.. What a treat to
have a “restaurant “ in Ste. Marie again, if only for one
special evening! Let’s support this SM grandson. See
flyer in Bonus Pages.
Friday, Dec. 1, 7 p.m. 13th Annual SM American
Legion Auxiliary Wine Tasting and Hors d’oeuvres.
$10 donation at door. Live music and fun. See flyer for
details in the Bonus Pages.

Foundation Board Member Changes
Norma Ochs was recently elected to
the Board, replacing Ron Kirts as
treasurer. Norma grew up in the
Danville area, but became a SM
resident when she married David
Ochs. A registered nurse (RN), she
recently retired after 22 years from
Cancer Care Specialists, Effingham.
Before that, she worked at St. Anthony’s Hospital,
Effingham, for 10 years.
During the last 30-some years, David and Norma lived
in the village as well as nearby (just west of town). Last
year they bought Mary Hartrich’s home, so they are back
in Ste. Marie. They have three sons – Aaron (who lives
in SM), Josh and Adam. We welcome Norma to the
Foundation Board.
Ron Kirts retired and joined former Board member
Maxine Calvert as a Director Emeritus (a new retiree
designation appointed by the Foundation Board of

Directors). He and his wife Carolyn will still manage
the Foundation House. Anyone wishing to book the
House should call them at 618-455-3153.

NCHS Girls photo shoot at House
Arianna Goss (at right),
daughter of Larry and
Christina Goss of SM,
poses with a friend at the
Foundation House on
Sept. 4 – a photo shoot for
Pass With Class
Academy, showing off
the rental dresses they
have available at their
Newton store. See more
pix of this photo shoot at a
Oct. 2 posting on
www.facebook.com/passwithclassacademy/posts.

A Special Thank You
Thanks to those Ste. Marie Open Golfers who
donated $525 to the Foundation – money raised at
their annual summer outing. We especially thank
Tony Hartrich and Elmer Ochs who organize this
popular event every year.

WANTED
For a future Museum Exhibit: Pictures of the oneroom schools in Ste. Marie Townships 1 and 2 and in
Fox Township. These schools were closed when the
schools were consolidated in the 1940’s. If you have a
picture, contact Mike Hartrich 618-783-8678 or Donna
Keller 618-455-3452.
Transitions
William Schwartz, 64, Chicago.
Survived by two brothers, one sister
and several nieces and nephews. Bill
loved Ste. Marie and is buried in St.
Mary’s cemetery.

Recipients of the Cork & Pork Fundraiser
The Cork and Pork Festival raises funds for local organizations. 2017 donations totaled $24,100. Although the
Festival is a Foundation program, a separate committee does all the planning and decides on recipients of the
funds. Thanks to Foundation Board member Donna Keller for her terrific organizing skills and to all the
volunteers who make this a wonderful summer event. Next year’s date: Saturday, July 14.
Sainte Marie Foundation
Jasper County Pork Producers
Blessings in a Backpack - Jasper County
Jasper County Junior High Band - towards uniforms
Jasper County Senior Citizens
Honey Do Ministries
Jasper County Ministerial Association
Jasper County Homefront
Ag in the Classroom
4-H Foundation
Sainte Marie Helpful Little Hands 4-H Club
Strong Girls Program at Newton Elementary
Eagle for Life
NCHS FFA
Jasper County Boys & Girls Park
Salvation Army - Jasper County
Shop with a Cop
Toys for Kids
Newton Square Flower Project
Sainte Marie Hanging Basket Project
NCHS Soccer Team
Footprints for Maggie
Jasper County Cancer Fund
Athletic Boosters
Daring to Soar - The Landing
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We Get Mail
From Brian Ping -- I just wanted to send a quick note to let you know how much I enjoy reading the Sainte Marie
Newsletter that you put together. I’m not sure how my wife got on the distro list, but I’m glad she did. It’s good to hear
about all the stuff going on around Ste. Marie and all the folks working hard to keep things going. Keep up the good
work. I appreciate it.
.
From Gloria Zuber Schwartz
Regarding the recipe column by Terry Kirts (Fall Nsltr): My mom had the Gerry Gowin recipe. I’ve made it many
times at Christmas, and it is always well liked. Tastes much like fruit cake with orange slices instead of candied
fruit. Mine does not call for raisins but is otherwise the same. Mine also had orange zest in both the cake and the
icing. Mom and Gerry shared a lot of recipes. (Editor’s note: The recipe is included in the Bonus Pages at the back of this newsletter,
in case you missed it in the last newsletter.)

Special Thanks to all who attended our 10th Anniversary Celebration on Oct. 8, with pianist Jim Litzelman. The opening duet by Miranda
Ochs and Jaclyn Street was well received, and the delicious reception food by Hartrich Meats Catering was enjoyed by all. More about this
event in the January newsletter. Also, please remember the Foundation in your memorial requests. Buy a memorial brick on our patio. Name
us in your will, remember us as you write your year-end donation checks etc. We depend on our donors for our support.

Bonus Pages for E-mail Subscribers
These pages are only sent to e-mail subscribers. If you have family or friends who receive the printed
version, you might copy these pages for them. Or better yet, if they have e-mail, send us their e-mail
addresses, and we will send it to them directly. Thank you for saving us the postage $$ it would cost to
mail this to you.

The 1963 Ste. Marie Grade School graduating class met at the Foundation House for a reunion on
September 30, 2017. Those attending were: (l-r in pix)
Fronr row: Rose Mary Blank Wilkinson, Dianne Keller Purcell, Carol Swisher Connor, Janet
Kocher Kistner, Bonnie Hunzinger Petty.
2nd Row: Linda Derler Latimer, Annette Hahn Kirts, Janice Moran Kinder, Diann Ochs Lybarger.
3rd Row: Ann Fisher Bare, Janet Faltemier Sitkewich, Marilyn Schmidt Bahney, Judy Huff Martin.
4th Row: Frank Spannagel, Ed Barthelme, Norman Kocher.
Top Row: Dave Hartrich, Kay Barthelme James, Carol Rennier Zuber.
There were 27 in the graduating class. Four are deceased: Paul Harris, Greg Ochs, Joyce Litzelman and
Charlene Wright. Those who could not attend were: Peg Helregel Claxton, Jim Logan, Gene Ochs, and
Phyllis Frauli Rudolphi.
Said organizer Janet Sitkewich, “”The Foundation House was the perfect place to meet! We had Hartrich
Meats Catering bring in lunch, and we just talked and talked. We are ready to come back in 5 years!”

New Boutique in Sainte Marie
B’s Boutique
110 Franklin Street (just east of the Parish Hall)
Hours: Tues. – Friday, Noon – 6 p.m. ; Saturday, 9 a.m. – 2 p.m.
What you will find in this unique shop: Women’s clothing; Children’s clothing; Herbal Teas and
accessories; Handmade soaps, Jewelry, Lipsense; and Design Barn Décor.
Owner Brooke Hill also staffs the Hill Insurance Agency at this location – covering business, home,
auto and life insurance.

Recipe Remembrances

(As printed in the Fall 2017 Newsletter)

(Editor’s Note: This is a new column by Sainte Marie native and Indianapolis food writer, Terry Kirts, featuring recipes and
stories connected to the people and traditions of Sainte Marie. If you have a favorite recipe or story you’d like to share, write
him at tkirts@iupui.edu).

Among the many dedicated women of St. Mary’s Parish who logged countless hours preparing picnic
dinners and meals for special events, few were as much a fixture throughout the ‘50s and ‘60s as
Geraldine Gowin.
Born in 1915, Geraldine (Pix at left) took her first job cleaning and cooking for the
Sunderland family in Newton before she worked at the Hartrich Grocery stores in
Sainte Marie and Newton, as well as Martin’s IGA and the Iron Horse Café in
Effingham. For many couples in Sainte Marie, she cooked their wedding meals,
and she was well-known for her homemade pies and cinnamon coffee cake
muffins. Her son Dean moved to Mattoon, where he worked in and owned several
restaurants including the Gowin Family Restaurant and Cody’s Road House,
which recently closed.
Geraldine loved laughter and sharing her baked goods. As her niece, Judy
Millsap notes, “Aunt Gerrie was always working and laughing, driving friends, cleaning chickens, and
dropping by with donut holes or cookies. One time she told us that she couldn’t sleep so she got up in the
middle of the night and made jelly!”
Among her many elaborate recipes, Geraldine was famous for her colorful and sweet Orange Slice Cake,
perfect for the holidays or any special occasion. Many thanks to Judy Millsap for supplying the recipe.

Geraldine Gowin’s Orange Slice Cake
Ingredients
3 1/2 cups all-purpose flour
1/2 teaspoon salt
1 pound orange slice candy, chopped fine
8 ounces pitted dates chopped
1 cup raisins
1/2 cup sweetened coconut flakes
I cup pecans, toasted and chopped coarsely
1 cup butter
2 cups sugar
4 eggs at room temperature
1 teaspoon baking soda
1/2 cup buttermilk
1 cup orange juice
2 cups confectioner’s sugar

Preheat oven to 300 degrees. Grease and flour a 10-inch tube pan or angel food cake pan. In a small bowl,
combine flour and salt. In another bowl, combine orange slice candy, dates, raisins, coconut, and pecans. In a
small measuring cup, mix buttermilk and baking soda.
In a mixer or by hand, cream butter and sugar until fluffy. Add eggs one at a time, beating well after each.
Add flour mixture and buttermilk mixture alternately by thirds, mixing well after each addition. Fold in
candy, fruit, and nuts until evenly incorporated. Pour batter into prepared pan and bake 1 hour and 45
minutes or until a toothpick inserted in cake comes out clean.
Leave cake in pan to cool. When cake is cool, punch holes in the cake with an ice pick or wooden skewer. In a
small saucepan, boil orange juice and powdered sugar for 1 minute until sugar is dissolved. Pour over cake.
Cool cake briefly, then refrigerate until chilled. Slice and enjoy!

Support the people who support us! Hartrich Meats and Catering are
special friends of the Foundation – always there to provide their
services and to help us in their own special way. We thank them and
encourage everyone to use their fine products. Call them at 618-4553172. By the way, we have heard that they have shipped porkburgers and their unforgettable bacon to former SM residents who
live at the far ends of our great country – but can’t live another day
without a “taste of Sainte Marie.”

Happy Thanksgiving to All!!
The Sainte Marie Foundation newsletter is published quarterly. This issue is a special edition, an added newsletter sent only to the e-mail list of
subscribers. Send comments to writer/editor Pat Reis, patreisprpr@yahoo.com. The Foundation is a tax exempt 501(c)(3) organization, duly
recognized as an Illinois charitable corporation. Donations are tax deductible to the fullest extent of the law. Do you have a Sainte Marie story
you would like to share? Write your own and/or contact Pat Reis patreisprpr@yahoo.com. We reserve the right to edit. Address: SMF, PO Box
186, Sainte Marie, IL 62459. To reserve the Foundation House for special occasions, call Ron Kirts at 618-455-3153.

