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HELLO, I’M ANNIE! By Nancy Smith

Editorial Staff
Editor: Ronald W. Lewis, M.D.

I’m a very small and very special kind of dog
called a “PapilIion”. I know this because I’ve lisSection Contributors:
tened while my mom answers questions from all
the people who ask about me! My mom is Carol
Maureen (Mo) Birckhead- Health Issues
Warner and we live at Sterling Estates in a wonderful house with a big yard I can explore all by
John Eadie- Wildlife and Gardening
myself. Carol says she trusts me to come when
Judy Glauner- What’s New and Dining Staff
she calls and of, course, I always return home
because there is no place I’d rather be than here
Biography
with Carol.
Are you wondering how I got my fancy
Barbara Lewis- Gardening
French name? Well, I’m a tiny member of the
Spaniel family, with large, pointed ears covered
Nancy Smith- Special Feature
in a fringe that gives me a “butterfly look”. And
Anne Strand- Page Turner’s Club Corner
yes, “Papillion” means butterfly in French! My
grandfather was a famous Papillion called Kirby,
Jack VandeVate- The Avid Reader Bookshelf but his official name was “Loteki Supernatural Being”. He is the only Papillon to win the Westminster Dog Show, and he won at age 8, the oldest
Gail Watson- Welcome New Neighbors
winner ever. He was the only dog to win all three major international dog
shows in the same year. I’m very proud to have my registration show that
Copy Editors and Proofreaders:
I am a “Loteki Papillion” (and Carol says I look just like him!)
It took some doing for Carol and me to find each other. Back in 2018,
Marilyn Moyle
Carol was living on St. Simons Island when her son, Shay, and his family,
George Neil
who were living here in Atlanta, acquired
two Papillions. They quickly learned what a
Layout Editor: Jill Hughes
happy, friendly breed we are, not high
strung or nervous. We don’t bark much, and
best of all, we like cats! They knew if they
could find a 2-year-old female Papillion it
would be a great dog for Shay’s mom. After searching online they found me, living with a
breeder in Boston, and after seeing my photo, they knew immediately I was THE ONE!
When Shay called to tell his mother he wanted her to drive to Atlanta the next day, then
fly on to Boston to pick up a dog she had never seen, Carol told him he must be drunk or
crazy because she certainly wasn’t going to travel that far to pick up a dog she didn’t
know and who might even bite her! Then Shay sent her the picture of me and asked,
“How would you like to see this little face every morning when you wake up?” Carol tells
Loteki Supernatural Being
me she took one look and replied that she would be in Atlanta the next afternoon, ready
to fly to Boston to get me!
The breeder met Carol at the Boston airport and took her to lunch, then to her house where I was waiting. Next
thing I knew, I was in a soft carrier under a seat enjoying my first airplane ride to St. Simons Island!
Carol and I moved to Sterling Estates the following year, 2018. We live at the end of the row of “800 Cottages” in Cottage 8042. Carol often takes me inside a big building here at Sterling called “The Landmark”, where folks sit in the Lobby and give me a lot of attention and back rubs! The nice lady named Deana suggested that Carol also might like to
take me to visit residents who don’t get out of their rooms very much. I’m so happy to do this
because I truly LOVE everyone here, along with the back scratches and ear rubs they give! I always hope they will ask me to come back soon, and they usually do!!
Carol and I have such a great time together. She takes me to Walmart, Target, Belk, Trader
Joe’s, and any other shops that have carts. I’ve figured out that if I just sit in the little seat and
look around without making a sound, people will come over to oooh and aaah and ask if they
can pet me. Most people want to know what kind of a dog I am and, of course, Carol tells them
I’m a Papillion, or butterfly, and they agree that my ears do indeed look like butterfly wings!
I guess the only thing I love more than massages and walks is playing ball . . . just ask Jordan, Matt, and any of the wonderful people who deliver things to our cottage. I get so excited
when the doorbell rings and the minute the door opens I drop my tiny ball at the visitors’ feet,
hoping they’ll throw it so I can give chase! Sadly, after just a few throws, they explain that they
have to return to work and they walk away, promising to return soon.
I’m hoping after reading my story you’ll also come by to see us soon!
Much “butterfly love”, from Annie
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Food at West Cobb Sterling Estates for
Independent Residents- A report from
the Food Committee

taking the guesswork out for both the makers and the consumers.
A comment box is placed on the small table in the entrance.

Please continue to tell it like it is, both good and not so good.
One subject of conversation at many a Sterling meal is the Thank you for your support.
food. It is a safe subject and most folks are willing to discuss Carolyn Kier, Chairman of the Sterling Independent Residents
their preferences and give an opinion.

Food Committee

For that reason, and because Sterling Estates founders recognize the dining experience is a vital part of the amenities,
the Food Committee was formed a few years ago. Recently,

A Note from the Partners:
We at Sterling know just how important the dining expe-

many residents attended the larger group meeting and a rience is for those who call Sterling home. That is why we
changing group of four meet with Sterling Management peri- continue to focus on improving both our food quality and
odically to share the feedback of the larger group. The topics service. An integral part of that is through our work with
include the quality and variety of the food, the venues, and the the Food Committee and gathering feedback from our diservice.
verse group of residents. We were pleased to see the re-

Various factors have made food service challenging. The sults of the resident-driven survey regarding both our food
number of residents has grown quickly. The COVID-19 virus and service, and feel confident we will be able to use those
shut down the on-site restaurants and food had to be deliv- strong baseline scores to propel us to even higher highs

ered. Shortages of cooks and serving staff strained the kitch- soon.
ens and often disappointed us residents as diners. But we have
As most of you have already seen, we have rolled out our
seen the restrictions eased and improvements noticed. And Point-of-Sale System, Toast, in our Hampton Club this past
now, after a long hiatus, the Sterling Grill will soon reopen af- month. We expect that you will have an overall improved
ter a long hiatus with a diversified menu. Hooray!
dining experience as our staff will be able to be more preLast fall, Sterling Essent with you at your
tates contracted with
DASH
Hospitality
Group,

food

table through the use
of this technology. We

service

appreciate

consultants. One of
their primary goals was

your

pa-

tience as our team continues to get more ac-

to expedite the instal-

quainted with system.
lation of a Point of Sale
Toast will also allow
(POS) technology-based food ordering system. This computer us to shine more light on actual data points tied to our dinprogram is discussed in another article in The Sterling Siren. ing program from average service time (which has ranged

Just recently installed in late-January, the system is “on line” from 11 to 15 minutes on average), to which menu items
and is working.
are most popular on a daily basis (the daily specials and
Late in 2021, a quickie, a snapshot survey of the quality of catch of the day have been quite popular over the last two

the food and the quality of the service, was asked of Independ- weeks). This information will inform our purchasing pracent Residents. It was very simple in scope but provided a base- tices, menu development, and recipe creation.
line of opinion. Respondents were asked to rate those factors
With Toast implemented, we are turning our focus on
on a scale of 1 – 10, with 1 being low, and 10 being high.

opening the Grille and improving our meal delivery sys-

Fifty responses were returned. Collated and graphed by tems. We have solved a piece of our staffing puzzle and will
Russ Sorenson, the scores were better than many people an- be reopening the Grille on the 21st of February. And, you
ticipated. Satisfaction of the quality of the food got a score of can expect updates on our meal delivery in the coming
6.7. Higher yet, was the 7.6 rating of the service quality. Anoth- weeks. Thank you again and please do not hesitate to
er survey will be distributed later. Home delivery did not for- reach out with any additional questions or concerns.
mally get evaluated. Anecdotally, for this choice, there are issues with most comments being that the food comes so early
and is often skimpy or unappetizing.
Other areas we are addressing is the variety of the food.
Members of the Food Committee were asked to develop menus based on input from their tablemates. Long lists of suggestions of appetizers, soups, salads, entrees, and desserts were
given to Chef Pete to add into the weekly menus. Also, the
cooking staff has been requested to develop consistent recipes for standards like meatloaf, lasagna, stews, and soups-

Hand Sanitizers are located at the front and rear
entrances to the Hampton dining area.
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Resident Spotlight Autobiography and
Biography by Judy Glauner
Kim Keffer, resident of apartment 3303, was born and
raised in the “Land Down Under!” Our story is an autobiography/biography of this lady.
Born in Melbourne, Australia in 1938, at the start of
WWII, Kim’s earliest recollection was when the USA joined
the war in 1942. As the American troops were coming in, and
Australia didn’t have small pox at that time, I had to get vaccinated and was scared to death! I was named after my grandmother, Hildred Louisa Coghlan, a good English name. Many
years later, I became “Kim” as no one could remember Hildred. All my education was in Melbourne, from lower grades
through college. Two brothers still live in Australia.
I had the usual growing up, including the
Girl Scouts, and later served as a leader. In
that capacity, I was invited to a garden party
for Queen Elizabeth in honor of General
Robert Baden-Powell. (Lieutenant General
Baden-Powell was a British Army officer,
writer, and founder of the Scout Movement.
He and his sister, Agnes, started the Girl
Scouts movement.)
I worked in the Professional Unit at the
University of Melbourne as a Lab Tech in the
obstetrics and gynecology field. We worked
on research of blue babies, long-term penicillin, and, eventually, the initial fertility drug.
The professor in charge of the unit, Lance
Townsend, was later knighted for his work in
the medical field and his interaction with foreign students who were attending the university. At this time, I had an American friend
who worked at the U.S. Embassy. This is
where I met my future husband. Life at the embassy was interesting, to say the least. I later joined him in the U.S. to be
married in 1960.
Our first assignment in the U.S. was in a Naval Air Station
in New Iberia, Louisiana. What a change from Melbourne,
Australia, but I loved it: the town, people, food, neighbors,
etc. The history and food were wonderful but my initiation to
hurricanes was not a great experience-three in one year!
While in New Iberia and at six-and-a-half months pregnant, I
gave birth to a two-and-a-half-pound baby boy. Fortunately,
the local hospital had recently acquired a humidicrib, so we
didn’t have to send him to New Orleans for treatment. That
boy is now six-foot-three and lives in Florida. After my husband retired from the service, he worked for the Federal Aviation Agency and they moved us to Jacksonville, Florida. This
was to be my home town until I moved to Sterling Estates
two years ago.
I had always been involved in art throughout my early
years, and finally had time to get back to it. I joined a local
Chapter of the National Association of Decorative Painters,
served as President for three years, and then as their newsletter editor. At that time, many national artists visited local
chapters, so I had a lot of chances to hone my skills. After a
few years, I was asked to serve with the National Chapter and
would travel to Wichita, where the National was located,
there or four times a year for meetings. They would hold conventions every year in various cities around the country, so I
was able to visit many large cities. I was asked to help form a
Chapter in Australia, which is still in existence.
In between times, my husband and I started square dancing, and once again I became heavily involved. We traveled a
lot and attended a lot of conventions. I served on the board
that was involved in the celebration of the 50-year anniversary of square dancing in the U.S. That led to helping host
1500 square dancers on the Riverwalk on Flag Day in Jacksonville!

Somewhere I managed to find time to go back to school to
upgrade my skills as a medical assistant. I had been volunteering at St. Vincent’s in Jacksonville but wanted to do a little more in the field. I taught medical assisting for a few years
but my husband became seriously ill and passed away from
pancreatic cancer.
I later remarried and worked for a leading orthodontist in
the front office. He was also involved in bitemark evidence
for the medical examiner and was responsible for identifying
Ted Bundy via bitemarks on one of the victims. Whenever
someone was brought in for us to collect evidence, the doctor
would tell me to go hide in the back room as he wanted to
protect me. (Ted Bundy was an American serial killer who
kidnaped, raped, and murdered young women and girls during the 1970’s. He confessed to 30 homicides in 7 states committed between 1974 and 1978. He died in Florida State Prison in 1989.)
When my second husband was
seriously ill, friends had The Rev.
Dick Petry come to visit. That began another part of my long history.
Dick and Mary Petry got me involved in the Methodist Church
and, before long, we became firm
friends. We helped to start Volunteers in Medicine, which was a natural for me. Dick was on the board,
and I helped start the office and set
up the volunteer program. Volunteers in Medicine is an organization
that treats patients who have no insurance but are working. Before
long, doctors from many hospitals
were volunteering to donate time
and expertise to help these folks.
The last group to come on board
was the Mayo Clinic, so we knew we had arrived.
From then on, I was working on Bill Gates’ “No more Malaria” program, Just Older Youth (“JOY”) a program for seniors, and a program called Family Promise. Family Promise
provides room and board for homeless families, helps them
get back into the workforce, and helps them find a home.
There are 18 churches involved in Jacksonville, and at one
time, it was housed at First United Methodist Church, where
we attended.
I have always enjoyed traveling! When you start life on
the bottom of the world, it was always intriguing to me to
find out what was in the rest of it. These were Alaska, Russia,
Ukraine, Germany, Cuba, Africa, Holland, a month-long trip
to the South Pacific, Australia, New Zealand, Fiji, and Hawaii. I was able to show off my birth country to Dick and
Mary Petry. (Kim told me of a Methodist Pastor from Cuba whom they hosted at their Church. During his stay, he
abdicated to the U.S.) We owned a 32-foot motor home before we moved to Sterling and traveled extensively in the
U.S. Our first trip put 8,000 miles on the motor home.
In 2019, we made the big change to Sterling Estates. Dick
and Mary’s children live in the area. As they were getting
ready to leave Florida, Mary was asked, “what about Kim?”
The reply was, “She’s coming with us.”
As an artist, I help with the Sterling Art Class. (She has
some wonderful examples of her talent hung on the walls
of her home) As a survivor of two bouts of cancer and multiple surgeries, it’s my chance to give back. Kim asks the
young and old to get out and volunteer, make a difference,
show compassion. “It makes me more grateful of my many
blessings.” AND there is life after you retire!
I was very thankful that I got to learn of Kim’s life! She is
a very energetic, giving person. As an Artist, she is extremely talented! Loved our talk, Kim!
Bold type indicates Judy Glauner’s addition to the autobiography.
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Black History Month Tidbit

nouncement of these project’s socialists
quire deeds, but by the mid-1940s, a detendencies. However, most of its
veloper bought
by Ron Lewis.
activities were carried on by the
26 of the farmFlint River Farms (inspired by
subsequent Farm Security Adhouses and reloarticle in The Atlanta Journalministration in mid-1937 foundcated them. In
Constitution, February 6, 2022 by ed by Secretary of Agriculture
1965 the school
was closed. By
Eric Dusenbery entitled “People Henry Wallace after passage of
the
Bankhead-Jones
Farm
Tenthe mid-1970s
should know that this place exancy Act. The same conservative
only 19 foundists”.
criticism continued for this ading families still
In Montezuma, Georgia, (south of Maministration.
held land. In
con in Macon CounEach farm unit
2003, just 3,186
ty), there is a park
at Flint River proacres remained
called the Flint Rivject had a house, a Exterior of Old Church also used as a School in the hand of
er Farms Communibarn, two mules, an
16 founding
ty School Heritage
outhouse, a chicken coop
families or their descendants.
Park. In 1937 the
and a smokehouse. (Refer to
Cleveland Whitehead, whose family
U.S. Department of
General Sherman’s national was one of the founding farmers and who
Agriculture estabproposal for “forty acres and eventually owned a 178-acre farm, joined
lished, as a “New
a mule “ for former slaves
three other men: Curtis McDonald, Bob
Deal” project, the
after the Civil War but killed Melvin, and Ricky Waters, to found the
Flint River Farms
by President Johnson) Orig- Flint Rivers Farm Preservation Society.
Resettlement ProBen Turner and family in their
inally, the project was to be
Cleveland still owns part of his father’s
ject, encompassing
wagon with mule team. Flint River
located in Fort Valley, but was original land. The society created, on a
10,870 acres divided Farms, Georgia. May 1939 .
moved 22 miles
portion of 25 acres leased
into 107 farms of
away near Monfrom the local school
about 90 acres each. The New Deal resettezuma upon resistance by
board, a clearing of about
tlement project involved more than 1.8
white families in Fort Valley.
11 acres for the Flint River
million acres across the United StatesThe heart of the Flint River
Farms Community School
much of those in the South was former
Farms was the school and
Heritage Park. This was
plantation land purchased by the federal
community center that conthe property of the original
government. Thirteen communities were
tained six classrooms, a
school site. Three years
established in the South, designated for
kitchen, dining room, auditoago the society moved an
African American farmers to purchase.
rium, vocational shop and
original Flint River Farm
Flint River Farms Community was one of
health center. The school alhouse to the site. Restorathese. The project was a lease-to-purchase
so served as a training center
tion of this house is
arrangement with families being able to
for African American teachplanned and the society inbuy the land after five years with a 40-year
ers from Fort Valley State
tends to get it listed on the
mortgage at 3% interest. Most of the buyCollege. Before the school was built, chil- National Register of Historic Places.
ers had been previous sharecroppers.
dren in the area were going to school in
The resettlement program (created by
churches.
F.D.R. as an executive order) lasted only
Many of the original farmers did actwo years, because of conservative’s de-

Sterling Estates West Cobb Garden Club 1/12/22 by Mo Birckhead
With wintery weather expected in the area in the coming days, the Sterling Garden Club met on January 12 to discuss the
care and feeding of our beloved feathered friends. Mo Birckhead presented, with handouts, the common backyard birds in the
southeastern United States and their feeding preferences and patterns. The members made homemade bird feeders using large
pinecones, organic low sodium peanut butter, and mixed bird seed. The feeders were hung in the quad area and around our
campus for all to enjoy.
Following is a list of birds common to backyard feeders in the Marietta, Georgia area:
Brown Thrasher – (Ga State Bird)
Mockingbird
Warbler
Goldfinch
Mourning Dove
Crow

Nuthatch
Woodpecker
Cardinal
Titmouse
Grackle

Blue Jay
Sparrow
Chickadee
Eastern Bluebird
Wren

What to put in your feeders to attract a variety of birds:
Black oil sunflower seeds
White proso millet
Mealworms
Mixed small birdseed
Thistle seed
Fresh fruit including…blueberries, raisins, cranberries, cut-up grapes, bananas, and apples (but no apple seeds)
What NOT to feed local birds
Bread, snack food, salt, bacon, avocado, foods containing caffeine, apple seeds, garlic, raw meat, beans, honey, mushrooms,
fats, gum or mints containing xylitol
**It is recommended that you clean out your feeders monthly or more often under wet conditions to prevent mold
growth. Dispose of used food/seed in the garbage.
The Sterling Garden Club meets the second Wednesday of the month at 2pm in the Art Room under the direction of
Master Gardener Barbara Lewis.
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Page Turners Book Club: by Anne Strand
BOOKS SELECTED FOR STERLING WOMEN’S BOOK GROUP-FEBRUARY – JUNE, 2022

DATE

Book Description

FEBRUARY
2022

One Thousand White Women, by Jim Fergus. True 1825 story of May Dodd told through fictional diaries. She is one of the white women who agrees to intermarry with a Cheyenne Indian man.

MARCH
2022

When We Left Cuba, by Chanel Cleeton. Historical fiction. Sequel to Next Year in Havana. It follows the
life of Beatriz Perez who flees Cuba to the USA and her adventures as she pursues revenge against Castro.

APRIL
2022

The Summer Before the War, by Helen Simonson. Historical fiction. Set in England in 1914. Independent
young woman arrives in coastal town of Rye to teach in grammar school.

MAY
2022

The Searcher, by Tana French. A character-driven novel about a retired police detective whose quest to
find peace in a rural Irish town leads him into danger.

JUNE
2022

A Well-behaved Woman: A Novel of the Vanderbilts. By Therese Anne Fowler. Historical Fiction. This is the story of Alma Smith, who marries a Vanderbilt and elbows her way into High Society.

been introduced by Basque settlers in
1718. The King Cake itself represents the
three wise men who brought gifts to baby
Jesus. The baby embedded in the cake
represents the baby Jesus. Whoever gets
the slice of the cake containing the baby is
This be- responsible for purchasing the next cake
ing the
for celebration. Bakers have recently been
month of
placing the baby outside of the cake to
celebration avoid liability for any choking hazard.
of Mardi
Cakes may be filled with cream cheese,
Gras in
praline, cinnamon, or strawberry.
Louisiana,
The brioche dough with hints of vanilla
prior to
is twisted in a circular or oval shape to
King Cakes- New Orleans Lent begin- represent the crown of thorns. The colors
Style King Cakes
ning in Feb- of the King Cake sugary crystals are purruary (Fat
ple for justice, green for faith, and gold for
Tuesday or “Mardi Gras” in French occur- power. King Cakes are so revered in New
ring on March 1, 2022), I decided to focus Orleans that it’s considered sacrilegious to
this column on the tradition of King Cake, eat one before January 6th. Until the 18th
associated with this season. Mardi Gras
century, the cake was eaten only once that
actually started as a pagan holiday
day, but in the early 1900s the carnival
(anyone visiting New Orleans during this krewes during their “balls” started serving
carnival season may still consider this a
them there.
pagan holiday) in the 1800’s but it was
In the past such things as coins, beans,
adopted by the Catholic Church as a
pecans, jeweled rings, peas, or other small
Christian holiday. The carnival season in charms were hidden in each cake. Some of
New Orleans launches on the 12th night
the krewes selected their kings and queens
(January 6 this year, the Feast of the
based on which guest found an appropriEpiphany), the traditional time of the Ma- ate trinket, or “feve”, in their piece. The
gi visit to the new-born Christ. Fat Tues- buried concealed feve was originally a
day (can be any day between February 3 bean, but in the 19th century porcelain
and March 9), the day before Ash
dolls were the feve of choice. In the 20th
Wednesday (46 days before Easter), is
century, McKenzie’s Pastry Shoppes, a
called this because when the tradition
local chain that closed in 2001, became
started there was a feast of eating all the
among the first commercial bakeries to
meat before Lent when it was forbidden, use a plastic baby. Varieties became
so that it would not go bad during Lent.
sweeter and more Danish-like as more
Poppy Tookcommercial bakeries starter, an author in
ed to compete.
New Orleans,
Today the pastry has taken
has said that the
on a life of its own. The
King Cake dates
“Zulu King Cake” has
back to ancient
chocolate icing with a coRome and the
conut filling. Gambino’s in
Saturnalia FestiNew Orleans serves a Baval, a celebravarian cream King Cake
tion of the god
and a praline-and-creamFrench Galette des rois
Saturn. A single
cheese King Cake among
fava bean was
other varieties. Other New
placed inside the cake and whoever should Orleans bakery renditions are Haydel’s
find the bean would be “king of the day”. Bakery’s classic version, a local popular
The King Cake tradition was thought to
favorite. Several bakeries, like La Bouhave been brought to New Orleans from langerie and Croissant D’or serve galettes
France in 1870. Some say it may have
des rois ( a large round pastry with a solid

Food for Thought- The
Cultural Diversity of
Food by Ron Lewis M.D.

center filled with frangipane, a cream
made from sweet almonds, butter, eggs,
and sugar). Bywater Bakery has experimented with savory flavors, offering cakes
stuffed
with Boudin, crawfish or
spinachandartichoke
dip.
A VietKing Cakes- New Orleans
namese
Style King Cakes
bakery in
New Orleans East, Dong Phuong Bakery, started
making the cake in 2008, initially that
year selling about 100 cakes, now averaging about 50,000. The bakery was opened
in 1982 after immigrating to New Orleans
from Viet Nam. Huang Tran, the mother
of Linh Garza, the president of the bakery,
was the mastermind behind the bakery’s
King Cake. The recipe has a cream cheese
icing over a flaky brioche dough with
deep slashes added to Huong’s version.
There is now even a King Cake Hub
which centralizes
the array of King
Cake options for
New Orleans’ locals, at about
1000 cakes per
day from pickup
locations within
the city.

Barbara Lewis celebrates
Mardi Gras with her used
Christmas Tree

Parts of this article were taken from an
Atlanta Journal Constitution article by
Kayla Stewart entitled “A King Cake is
Their Way to Make Joy” appearing on
pages C1 and C4, January 8, 2022.
Google says locally King Cakes can be
bought at Kroger, Publix, or Walmart
bakeries, and Douceur De France
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Tidbits of History

by Ron Lewis

From the October, 2019 issue of the Smithsonian I had previously shared a summary of one of their articles from a section
that they labeled “Secrets of American History”. For this issue of
the Siren I was intrigued by another such article entitled “The
Trigger” by David Preston (pages 30-41,78) which was based on
a new just-discovered eyewitness account that would provide evidence that it was young George
Washington who fired the first
shot which sparked the French
and Indian War. The article is 13
well-illustrated pages which I
will try to summarize as briefly
as I can with quotation marks
used when using the authors actual language in the article.
George Washington was only
22 when he led his Virginia Regiment ( a little over 100 men), a
tip of King George II’s spear in
North America, with an assignment “to finish building a fort that would anchor Britain’s control over the Ohio Valley”. As this group advanced they found
out that “the French had already captured their destination”. He
learned from an Ohio Iroquois, Tanaghrisson, that an army of
French soldiers were coming to attack them and were camped
nearby. Washington and his men, with their Indian allies,
marched to a rocky precipice overlooking the French camp and
they opened fire on the French at about 7 a.m. on May, 28, 1754.
This 15- minute skirmish historians have long identified as the
spark that ignited the French and Indian War (“a conflict between British and French colonists with Indian nations as allies
on both sides”). During this skirmish at least ten French soldiers
fell (most killed by
Washington’s Indian allies),
including
the
French party’s commander, Ensign Joseph
Coulon de Villiers de
Jumonville. When the
French officials learned
of their commander’s
death they were furious.
According to French accounts, the French party
was to deliver a diplomatic summons to the British, not to take up arms against them.
One of the questions that has remained about this skirmish was
whether the Indian allies, led by Tanaghrisson, had manipulated
the British to attack (one British deserter reported that Jumonville lay wounded and was subsequently killed by Tanaghrisson
with a tomahawk blow to his skull).
The author of this article serendipitously came across some
documents in an enormous bound volume which was part of a
collection called the Colonial Office papers in the reading room
of the British Archives in Kew several years before writing this
article for the “Smithsonian”. One document in that collection
was entitled “ A Treaty with the Indians at Camp Mount Pleasant
October 1754”. There were speeches from various Indian allies
recorded in this document, “word-for-word with quill and ink
over a total of ten pages”. One of those speeches was from a man
identified as a “Chief Warrior” of the Ohio Iroquois. In that recorded speech, he described his own involvement in the Jumonville affair. This account surpassed “all other eyewitness accounts in its level of tactical detail”. One line in this Indian’s
speech struck Dick Preston above all others. “Col. Washington
begun himself and fired and then his people.” “Washington himself always took responsibility for ordering his company to open
fire, but the chief warrior’s report takes this even further, claiming that Washington literally fired the first shot. Perhaps it was a
signal to his soldiers and his Indian allies to commence the at-

tack, or perhaps he was taking aim at a French adversary. Either
way, if true, it heightens Washington’s moral responsibility in
the whole affair.” “The chief warrior left an unflattering portrait
of Washington as a leader who ‘never consulted with us nor yet
to take our advice.’ Tanaghrisson also described Washington as
a ‘good natured man but had no Experience,’ complaining that
the young Virginian ‘took upon him to command the Indians as
his slaves.’ “
Washington and his men returned to the Great Meadows to
build a fort, called Fort Necessity.
On July 3, 1754 the fort was attacked by a group of 600 Frenchmen and about 100 of their Indian
allies led by the Jumonville’s
brother, Capt. Louis Coulon de Villiers, seeking vengeance for the
previous skirmish resulting in
Jumonville’s death. Washington’s
side suffered severe casualties and
honorably surrendered the fort.
Learning of Washington’s defeat led to the British intervention
by sending Maj. General Edward Braddock with two regiments
to accomplish what the colonists could not. “Braddock requested
that Washington serve as an aide. In July 1755, Washington had
the chance to reclaim his reputation when Braddock’s expedition
met with disaster at the Battle of Monongahela. Two out of three
British soldiers were wounded or killed during the four-hour battle.” Braddock died during the battle from a wound through the
lung and Washington had multiple bullet holes through his
clothes, but by all accounts, behaved with extraordinary poise
under fire and tried to rally the remaining troops after Braddock
was wounded… Washington’s heroism at the Monongahela
[River] eclipsed his earlier
failures. Indeed, the military experience that he
gained during the French
and Indian Was- along with
his integrity- were the reasons the Continental Congress selected him as commander in chief of the Continental Army in 1775.”
“When the two countries signed the Treaty of
Paris in 1763, France surrendered all of its North American territories east of the Mississippi.” The Ohio Iroquois “alliance with the British brought
them few rewards”. They were dislocated by settlers expanding
into their land. “Some Ohio Iroquois descendants today are part
of the Seneca-Cayuga Nation in Oklahoma.
Addendum to Tidbits of History. This month is Black History month and I have included a tidbit of little-known Black
History as the article for this month. I have worked to include little-known Black history since the founding of the Siren and composing this series, not just one month a year. We
are at a time when facts of indigenous people and blacks
have been whitewashed from our exposure to history. Now
there is a strong move to continue to ban these stories from
the history lessons presented to our students, for fear of producing unwanted uncomfortable feelings. As Winston
Churchill wrote, “Those that fail to learn from history are
doomed to repeat it.” I have kept that saying posted in my
private pocket message book for many years in the past. We
must be open to learning neglected and corrected history
about all members of our country and not be afraid to learn
the facts, for honest and heart-felt discussion. I will continue
to do so.
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