THRESHING
Threshing orzin was 2 big event on the farm, both for the grown-uos, and for us wids,
nowered

Tt wag thrilline for ue to see the big stean/encine mnlling the threshing machine into
our yard where it would be stationed for two or three deys to sevsrate the prain from
the straw., Following the steam engine was s waler tank drawn by horses, the water s
necesssry comnonent for vroviding the engine's steam power., 4 "water boy" was assigned
to tend it snd drav the wster from the well to keep an asdequate supply. Ten or iwelve
neighbors recinrocated in this cooperative effort of threshing, Bach brourht a team
of horses amd & heyrack with which to colleet the bundles from the fields. Usuelly
two men were needed to load the heyracks with the oats, barley, or wheat, and séveral
more to guide the bundles through the thresher, XEXTENEE(¥REGHENREREXHERARAX XL NERION
KKKXKX?KXXKK¥XKKXXXIXXXﬁKKKHXKEKXHﬁﬁXKKHXKKﬁiIHKXXIXXK&XKHKXXXXXﬁEﬂIEXEEEﬁKﬁﬁHXKﬁHX
gxxﬁagﬁXiﬂKﬁﬁﬂiﬁﬁﬂXﬁ&XXXiﬁﬁx Others manned wagons into which the grain was loaded

as it was severated, and/;:sged to the gransry where they shoveled it from the wagons,

directed
.+, Tre hay was hlown Airectly into the upper part of the barn through a spout/inte

gn open

door to the hayloft, When the bern wes filled, an outdoor “haysteck - was !

'made"
reouirine two men to gnread tre hay snd countour it so that it would compound and
stand in an unrisht nosition,
As there was always a certsin urpency to complete the threshing as soon asg the grain
was "ripe", and befors westher threatened with rsins, 20-30 men with thelr teams were
slower,
required to set the job done ss soon as possihle, and with/horse-drawn mschinery, time
for two or three days
was of the essence. Making the meals/for =0 meny men wes an enually lsrge e“fort for
the women, Dishpenes of notstoms were peeled and set aside in cold water until time for
cooking, ususlly as meshed potatoes, Roasts and chickens were nrenared, bread baked,
molasses
shonoing for flour, sugar,/and needed supplies wss done in advance, Many times, Aunt
Maprthe Yelk would come to halp with the cooking and serving. Several pies and cakes
were haked and mother's homemade vies were alweys praised. The big dining room table
was set, I think even with white teblecloths, and all of the silver knives, spnons end

“orks in the house marshalled for setting the table, Canned goodies, the homemade pickles,

pickled pesches, and jams were offered along with the heerty portions of food that the

herdeworking and hvngry men consumed esgerly, The wash tubs would be set up on a

wooden stand under a tree in the I~wn for the men to "wash-up" before coming into the



(2)
their faces, hands & arms
house for "dinner", Before they washed, they looked like chimney sweeps,/coverad with

the dust from the grain. Many of them tied kerchiefs of "rags" aroun their necks to
keev the dust from getting under their ghirts,

Filling Silo

Filling the sllo with the corn shredders was ancther communsl effort of
the neighboring farmers, but one thet didn't require ss many men to accomplish, The
metsl "spout! into the top of the silo would be set up ggy’é%tsched to the shredder run

by a (trsctor ??), or stesm engine?? for power, The corn cobs would be strinped from

the st=lkes while stending in the field, end then the stalks would be shradded for silage

gnd fed to the cows daily durine the winter months when they couldn't graze in the woofls.

The fermented silape had a distinctive, opungent smell that permeated the yard,
Pos horvesting,
Pasg needed to be harvested at exesctly the correct time to insure s fine

sweet, tender quality of pea., The pea croo would be cut with a , plcked up with
forks by hend I-bor snd lgaded into = hay rack to he taken to the pes vinery a mile awsy
from cur ferm. There the pess were sepsrated from the husks, and then trsnsported into
the cammine factory in Sun Prairie where they were csnned, During that period, we always
had fresh peas to eat for s couple of weeks, Cocking peas became z sveclalized effort
in our household as our ded dictsted the length of time for cooking them. He raved =rd
ranted if they were overcooked, azccusing cur mother or us kids of spoiling the peas as
he would reiterate that they really only needed to he brousht to & boil, and served
broucht to a boil
immedistely, Of covrse, the raw peas needed to be/sseked in sode first to remove the
bitterness, and then rehested with butter, It seemed the neas were never cuilte right,
but he would direct treir cooking ss long as we had fresh vess. Our brother Cy has
carried on that tredition as he is ag persnikety shout cocking peas as was our Dad,
Butchering done on the ferm was also & community effort with nelghhbors asssisting each
other in slsurhtering the animels bhefore taking those parts of the e-~rcssg to the butcher
that needed to he cut inte bacon and guartersfor roasis ete,

Wood~cutting for the wood stove snd furnsce was naneally done with the help of neighbors

as well, snd reciprocated. First, the trees were cut down, brenches snd twigs removed,
the trunk cut into logs, -nd then split for firewood snd kindling, all Adone by hand, and

back-bresking effort, as was mest farm work before automstion,




