Kemper Kitchen
Handbook Narrative
 
       Historical records and family histories show that the Kemper family began living in what is now Walnut Hills in the fall of 1793.  For the next 11 years a military style blockhouse was home to the family of James and Judith Kemper.  Cut-off by an over three-and-a-half-hour journey to town, the Kempers became self-reliant for food and survival.  Open conflict with Ohio Valley Indian Tribes had set the forests of Southwest Ohio aflame with violence, yet it was during this that the Kempers decided to set up a home nearly three miles away from Cincinnati and the assistance that Fort Washington offered.  By 1804, threats of violence were long gone and the Kempers put down permanent roots on their property, building a two-story double pen log home with adjacent kitchen.  The Kemper Home would become the nerve center of the family, but the heart was in the kitchen.
Family kitchens of the early 19th Century were often separate from the main residence. This was due to the hazards associated with cooking over open flame and also for comfort in warmer weather.  Although often separate, the kitchen was occupied for most of the day.  The day in the kitchen often began with sunrise.  Coals left hot through the night were stoked to rekindle a fire.  Breakfast would be started as well as prep for other meals.  As family members, and later, farmhands awoke, they would enter the kitchen for a warm breakfast that would include such items as ham, oats, eggs, and toast.  After fueling up for the morning, family members and others would head to their respective work and the kitchen would switch to prepping the noon meal and supper.  If it was baking day, the beehive oven was fired up and the baking of bread, pastries, and other goodies would commence. 
The kitchen was the hub of activity only slowing down after the supper dishes and meals were put away, leaving the fire to settle down with one last addition of logs before bed.  Much of the family’s time and daily interactions were wrapped up within the walls of the kitchen. The kitchen was much like the fire in its hearth, vacillating between roaring and simmering demands and always going.
Change Control
 Originally posted 5/8/19 - written by Steve Preston, posted by Lydia Christopher

