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Chamber Welcome Wagon
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PAUL METCALF, Princeton Chamber of Commerce president (L), along with Keith 
Van Buren, Community Relations (R), present a fruit basket to Jim Peterson (center), 
owner of Old Abe Antiques located at 440 W. Water Street.

Picnic
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PAUL METCALF, Princeton Chamber of Commerce president (L), along with Keith 
Van Buren, Community Relations (R), present a fruit basket to Bonnie MacLagan (cen
ter), owner of Johnny Crow, located at 444 W. Water Street.
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From food to games, live mu
sic and rattles, picnie-goers are 
encouraged to make a day of it and 
take everything in.

At 3 p.m.. a special auction will 
not only entertain in its own his
torical fashion, it’ll directly assist 
the school library.

Father Dale Grubba’s vintage-
1983 Ford Ranger is I /10th of a 
mile short of reaching the half
million mark. Bidding will start 
at $100, with the lucky winner 
receiving the honor of being 
seated beside Grubba as the 
truck's driven over the 500,000 
mark.

Over 130 prizes are featured in 
the large raffle, including a washer 
and dryer from Alliance Laundry 
Systems in Ripon, golf packages, 
week and weekend getaways, and 
numerous cash prizes and gift cer
tificates from local businesses.

"It's a one-day event, but there 
are many months of preparation,” 
said Kratz. mentioning that com
mittee members start gathering 
raffle prizes as early as January.

Tickets may be purchased on 
the day. or pre-purchased at local 
businesses, including Bednarek’s 
Western House and Bemie’s Ital
ian Steak House, or by phoning 
Kratz at (920) 295-6222.

Drawing will be held at 5 p.m., 
said Kratz, and ticket-holders 
need not be present to win.

About 1800 people went 
through last year’s dinner line to 
partake of the church’s all-you-

can-eat food, which includes 
chicken, roast beef, mashed pota
toes and gravy, dressing, 
sauerkraut, vegetables, giblets, 
rolls, and slices of pic.

On the tables are dill and beet 
pickles, sliced tomatoes, coffee, 
milk, water, and assorted home
made cakes, cobblers, and bars - 
not to mention centerpieces of 
flowers grown by church parish
ioners.

Dinner prices are the same as 
last year, said Krat/. with adults 
at $7 each, children ages 6-12 at 
$4 each, and children five and 
under free.

Carryout orders may be placed 
that day by phoning (920) 229- 
4915. The regular food siand ac
commodates diners who return 
annually to enjoy hamburgers dur
ing the festivities.

Feeling lucky? As much fun to 
watch as well as play, picnic 
games will include bingo. Lucky 
Seven, Apron Booth, Surprise 
Package, darts, and ring toss.

Parking is available on the 
church grounds, with golf-cart 
shuttle service ready and waiting 
to transport picnie-goers to the 
events and back to their cars if 
needed.

Live music performed all day 
long enhances the overall expe
rience. From 10 a.m. until 2 
p.m., the B-Bops provide audi
tory delight with old-fashioned 
polkas and country-western mu
sic. Back by popular demand 
from 2-6:30 p.m. is longtime 
picnic favorite Evergreen.

History
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PAUL METCALF, Princeton Chamber of Commerce president (L), along with Keith 
Van Buren, Community Relations (R), presents a fruit basket to Lori Steinike (center), 
owner of Bodacious Hair Salon located at 616 S. Howard Street.
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rousing picnic. The hand-dug mill- 
stream bordered the grounds on the 
soutii uni 11 as closed by progress.

When we started again in 1956 
(after being discontinued during 
WWI1 due to rationing), the chick
ens were dressed at Mueller s Pro
duce for a few years. But since the 
donated chickens varied from 
young nx)sters to old hens, it was 
decided to collect money and buy 
chickens that would be all the same 
size and cook the same way. We did 
get 10 fat hens, which were cooked 
and used for dressing along with the 
livers .md gizzards.

Day-old bread was gotten from 
bakeries and dried for the dressing. 
Five large tubs of dressing were pre
pared by a special crew. Now it is 
done at the Village Bakery.

Potatoes and vegetables were 
cooked on the wood stoves in the 
kitchen. Many men got blisters 
mashing the potatoes by hand. Fresh 
dill pickles were fermented in 50- 
gallon crocks. Gallons of beet pick
les were made by parish ladies. 
Sometimes it was a real challenge 
to find enough npe tomatoes for 
slicing.

Pics and cakes were brought to 
the ‘Pie Kitchen,’ where the cakes 
were sliced and pul on tables in 
mixed platters. Originally, the pies 
were sliced and put right on the 
tables in their tins. Now the pies are 
dished up in serving pieces, and you 
can always ask for more.

In 1956, 23(H) dinners were 
served. We ran out of chicken and 
rolls, so we had lo ask the local gro
cers to open up for bread, and ihc 
meat market for hams. There were 
no potatoes left to make salad, so 
the traditional supper was make
shift.

Supper was usually served after 
4 p.m. at reduced prices using what
ever food was left. Sometimes

pieces of chicken were sold if any 
was left...

Many booths and games were 
traditional...In early days, the (Fancy 
Booth) prizes were handmade ar
ticles like embroidered pillowcases 
with crocheted edging, and lots of 
aprons from plain to fancy, many 
trimmed with lace, ruffles, or cross 
stitch. Paddles were sold and a wheel 
was spun to determine the winner. 
Fr. Josef Cieciorka suggested the 
mini aprons with slips of paper in 
the small pockets. Some of the slips 
were marked with prizes. Joev Bartel 
and Elaine Ronspies began, with 
Alice Krvstofiak taking Elaine's 
place. When Alice dieti. Marion 
Frost joined Joey as co-chair. Today 
they have 25.000 little aprons stuff ed 
and pinned in packs often ready for 
the prizes to be checked in...

The beer bar was always a popu
lar place. Tap beer was served in 
glass mugs, which were rinsed in 
tubs of water between serving cus
tomers. A favorite saying was “too 
much foam on glasses early in the 
day, but not enough foam later on." 
For some time, bottled beer w as sold, 
but now it is all in cans.

The bandstand was filled from 
1961 to the 80s by the Princeton 
German Band: Fred and Clark 
McCormack, Tiff Kolleck, Marlin 
Teske, Marv Steinke, Paul Ladwig, 
1 .any Woodbury. Jim Sondalle. and 
Ken Krause Also other local talent 
like the Yasick band.

A I ter the' 81K, two bands pn >v ided 
entertainment. Pete Runde's band 
and Evergreen will be remembered. 
For a few years, a dance was held in 
the evenings so the workers could 
have a good time after a long day’s 
work. Well-known polka bands such 
as Ray Dorschner & the Rainbow 
Valley Dutchmen, and Syl Groeschl 
entertained until midnight.

This excerpt w as taken from a 
chim h pit rue hisU try < v implied by Sl 
Jolui the Baptist Catholic Church.




