Kemper Kitchen
Enrichment
 
· Food prep and cooking in the Kemper Kitchen takes roughly the same time as it would in a modern kitchen.
· Many dishes consumed today are older than you think and were probably made in the 1804 kitchen.  Items such as macaroni and cheese, chicken tenders, and doughnuts all date from the latter half of the 18th Century and early 19th Century.
· Many modern appliances existed in a more primitive form when this kitchen was new.  Toasters and doughnut molds are just two examples that are housed in the Kemper Kitchen.
· The firepit outside would have been utilized as additional cooking space on hot or busy days, a location for rendering fat, candle dipping, and as a deep fryer.
· The adjacent Kemper Kitchen Garden is actually just a small example of the garden grown by the Kempers.  The actual garden in Walnut Hills was roughly a hundred feet by a hundred feet with adjacent cherry and peach trees.
· It is said that Judith Kemper’s favorites in the garden were asparagus and her “black capped raspberries”.  This garden contains both.
The kitchen garden is maintained by a small group of Master Gardeners that use “heirloom” seeds to recreate a 19th Century garden.
Change Control
Originally posted 5/8/19 - written by Steve Preston, posted by Lydia Christopher
09/23/22  Replaced reference to the kitchen garden as “roughly the size of a football field” with “roughly a hundred feet by a hundred feet.”  Justification:  The plan of the 1840 homestead by Willis Kemper is drawn to a scale of 25 ft to an inch and the garden is exactly 4 inches.  A football field is 300 ft long which would have spanned nearly the width of the property.  Entered by Jim Smith.  Approved by Steve Preston.
