Kemper Kitchen
Docent Overview
 
· The Kemper Kitchen is a reproduction based on the recollections and descriptions by Kemper family members and descendants.
· The original became dangerous, and they had to tear it down.  They replaced it with a frame kitchen that was tied onto the end of the log house.
· Kitchens were often separate from the living quarters due to fire concerns and heat issues during the warmer months.
· The loft would have housed farmhands and the older Kemper boys.
· The large fireplace and hearth area would have served as the family “stove” while the small opening was to the large “beehive” oven.
· The metal “crane”, along with the hooks would have been used in hanging multiple pots or adjusting exposure to fire for cooking.
· The hearth area would have been used for dutch oven cooking as well as grilling with coals being piled on the stone area as additional cooking pace.
· The fire would have been kept going throughout the day and night, being maintained by a responsible child or adult.
· The kitchen would have been the center of activity during the course of the day, most likely starting at first light
· Herbs, apples, and other plants from the kitchen garden would have been hung from the rafters to dry to be preserved for later consumption.
Change Control
Originally posted 5/8/19 - written by Steve Preston, posted by Lydia Christopher
09/23/22 Replaced “The original caught fire and was replaced with a later wooden kitchen structure connected to the home” with “The original became dangerous, and they had to tear it down.  They replaced it with a frame kitchen that was tied onto the end of the log house.” Eliminated “The cellar would have served as a larder to store excess foodstuffs.” This follows the account given by Willis Kemper in his 1912 “Description of the Residence of Rev. James Kemper.”  That document also indicates there was no cellar under the original stone kitchen.  Entered by Jim Smith.  Approve by Steve Preston.

