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     Assembling the next morning for the St. Piran’s Day 
celebration at the “most Cornish spot in America”, many 
hardy folks were well-wrapped against the cold as we 
sang along with the choir the anthems of Cornwall and 
America while the flags were raised.  The hilarity of the 
Pasty Olympics followed, with the eager canine 
spectators doing their part in the clean-up. Another fun 
event in pretty Grass Valley, always a treat. 
     Moving on to the next Cornish event on the CCC 
calendar, our annual Gathering is coming up on June 14-
16 in Sonora.  We will be headquartered at the historic 
Opera Hall downtown.  There is a lot to do in the area in 
your free time, such as Yosemite National Park, the Sugar 
Pine Railway, Columbia State Park, wine and cider 
tasting, the County Genealogy Society and the County 
Historical Society. The reservation form is included in 
this issue of Kenderwi Kernewek for your convenience.  
All aboard, we’re going for a steam train ride!  Be there, 
or be square. 
     Enjoy this lovely springtime, Cousins, lush with 
greenery and blossoms after Mother Nature’s bountiful 
winter rains. 
     Oll an gwella, 
 Kitty 

I remember the face of my father, 
as we walked back home from the 
mine. 
He'd laugh and he'd say, “That’s 
one more day and it's good to feel 
the sunshine.” 
      
     So begins my favorite song 
performed by the Grass Valley 
Male Voice Choir at the concert on 
Friday evening, March 8th, held in 
the Methodist Church which was 

filled to capacity.  The song, “Take Me Home,” always 
pulls at my heart strings and the choir, so beautifully 
directed by our own Eleanor Kenitzer, puts so much 
feeling into the words that it must truly be an anthem for 
those of us whose ancestors so longed for home. 
     It was a lovely concert, free to all comers, and served 
as a kickoff for a project, as explained to the assemblage 
by Gage McKinney, to honor and remember Grass 
Valley’s Errol McBoyle, the subject of Gage’s latest book, 
MacBoyle’s Gold (more info about the book on page 3). 

Kitty Letter: A Message from Your President 

For the concert’s final number, 
Eleanor invited former choir mem-
bers in the audience (shown in the 
photo in mufti) to join in a moving 
rendition of “What Would I do 
Without My Music.”   
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Clockwise from top: GV’s Town 
Crier; Eleanor Kenitzer leads mem-
bers of the Grass Valley Male Voice 
Choir in the anthems of the US and 
Cornwall; Winning Pasty Tosses; 
CCC Prez Kitty received the St. Pi-
ran Award as a “Champion of Cor-
nish Culture;” Pasty Maker Carol 
Kinyon with the Clean Up Commit-
tee; CCC Historian Gage McKinney 
(left) “naturalizes” three of the 
graduates of his Cornish Culture 
class at Sierra College. 
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Photos courtesy Gage McKinney unless otherwise noted. 
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Happy 100th, Doris! 

Congratulations are due to Cousin Doris Keeler, the 
elder of the two Berryman Girls, shown here with 
her sister Brita Rozynski.                                                                          

Photo: Brita Berryman Rozynski 

Dues are Due May 1st 

    If you haven’t already done so, please mail a $25 
check payable to California Cornish Cousins to: 
 

 Yvonne Bowers, Treasurer 
 392 East Napa Street 
 Sonoma, CA 95476-6755 
 

   Thank you! 

MacBoyle’s Gold 

     This book, by CCC Historian Gage McKinney, 

tells the story of mining engineer Errol MacBoyle 

who made Grass Valley's Idaho Maryland mine 

into the richest gold mine in California in the 

1930s.  

     Like others before him, including Herbert 

Hoover, MacBoyle gave credit to the Cornish 

miners for teaching him their skills. He carefully 

selected the men who became part of his manage-

ment team and they were mostly Cornishmen, 

including Bert Craze, who became his superinten-

dent; Edwin Berryman, father of our members 

Brita B. Rozynski and Doris B. Keeler; James 

Stevens, great-grandfather of US Ambassador 

Christopher Stevens; and Malcolm Hammill, who 

carried on MacBoyle's work of establishing the 

Sierra Nevada Memorial Hospital in Grass Val-

ley.  

     The book’s summary reads: 
    “Grandson of a 49er, mining engineer Errol 
MacBoyle chose to resurrect the “worked out” 
Idaho Maryland gold mine. He and his beautiful 
wife Glendolyn scraped by in a leaky cottage in 
the woods, but after he located a lost vein and 
made it the richest mine in California, they lived a 
fabulous life of private planes, thoroughbred rac-
ing horses, and expensive jewels, and “Glen” 
MacBoyle hobnobbed with San Francisco’s glam-
orous and eccentric “Big Alma” Spreckels. Then 
World War II shut down their Santa Rosa winery, 
closed America’s gold mines, and halted work on 
his incredible state-of-the-art hospital at Grass 
Valley. When MacBoyle suffered a paralytic 
stroke, no one imagined he could salvage his bro-
ken empire . . . but they were wrong.” 

     At the March 8th concert honoring MacBoyle, 

Gage gave a brief talk on “What MacBoyle Learned 

from the Cornish.” Gage also discussed the effort  

that is underway locally to honor MacBoyle's con-

tributions to Nevada County.  

 MacBoyle's Gold sells for $30 plus shipping and is 

available at GageMcKinney.com and at book shops 

in Grass Valley and Nevada City. 
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Gathering:  Sonora’s Opera Hall 

      Sonora’s historic Opera Hall was built 

from the ruins of the Star Flouring Mill in 

1885.  

     In 1879, James Divoll and his partner in 

the Bonanza Mine, Joseph Bray, construct-

ed the Star Flouring Mill on the site. The 

Bonanza was the largest pocket mine in the 

Southern Mines and it was believed by 

many that gold from the mine was stored in 

the mill before transport to San Francisco. 

On the night of August 5, 1885, the flour 

mill burned. Although never proved, it was 

the general consensus that the fire was de-

liberately set to cover up a robbery. The 

night watchman, who slept overnight at the 

mill, was killed in the fire.  

     Almost immediately Divoll and Bray 

began to construct the Opera Hall out of the ruins of 

the flour mill. Originally a large chandelier hung 

from the center of the building, which could be low-

ered for lighting by means of a pulley system which 

still exists on the east interior wall of the balcony. In 

addition to the chandelier, the hall was lighted by 

large windows in the front and sides. For comfort, the 

hall had chairs instead of benches, and a local artist 

was engaged to paint three full sets of scenery and a 

magnificent drop curtain.   

      One of the local newspapers was very impressed 

with the progress of construction on the hall, pro-

claiming, “The new hall and theatre . . . will be an 

Opera Hall Garage in the 1920s 

edifice of strength and beauty.” According to the 

newspaper, the building was so strong that it would 

“defy even an earthquake to throw the structure 

down.” 

     The Opera Hall opened for its first event on 

Christmas Eve 1885, a roller-skating carnival and 

masquerade ball attended by about 350 people. 

Many events were held at the Opera Hall during the 

next ten years. Unfortunately, while the hall was 

quite popular, the owners lost money. In 1896, Jo-

seph Bray made plans to convert the building into a 

carpenter shop. The Union Democrat stated that, “It 

seems a shame that the one building 

in the town to which our people 

were wont to point with pride is to 

be transformed into a carpenter 

shop.”  

     In 1911, Joseph Francis and 

John Damas purchased the Opera 

Hall, establishing the Opera Hall 

Garage which operated until 1979. 

The City of Sonora acquired the 

property in 1986, and, through sev-

eral historic preservation grants, 

redevelopment funds, and the ef-

forts of volunteer fundraisers, the 

city was able to restore the Opera 

Hall to its present condition. It is 

once again an “edifice of strength 

and beauty” and a “point of pride” 

to Sonora’s historic downtown.                                                                        

-- Pat Perry, City of Sonora 
Photos: sonoraca.com The restored Opera Hall today 
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Gathering:  Railtown 1897 State Historic Park 

     A highlight of the Gathering will be Saturday’s 
planned excursion behind a historic steam or diesel 
locomotive on a train trip through California’s sce-
nic Gold Country. The 6-mile, 45-minute roundtrip 
train ride will take us past the water tower from Pet-
ticoat Junction, and transport us from the backyards 
of Jamestown to the rugged hillsides of California’s 
Mother Lode country. At the end of the line, Rock 
Spur, the train will pause as the locomotive uncou-
ples, runs around our car on a side track, then re-
couples to the train’s opposite end for the return trip 
to Railtown.  
     Railtown 1897 State Historic Park, and its operat-
ing entity, the Sierra Railway, is known as "The 
Movie Railroad." Both entities are heritage railways 
and are a unit of the California State Park System.  
The entire park preserves the historic core of the 
original Sierra Railway of California (later reincor-
porated as the Sierra Railroad). The railway's Jame-
stown locomotive and rolling stock maintenance 
facilities are remarkably intact and continue to func-
tion much as they have for over 100 years.  
     The Sierra Railway served the West Side Lumber 
Company mill at Tuolumne, as well as the Pickering 
(later Standard) Lumber Company in Standard, Cali-
fornia. The West Side Lumber operated an exten-
sive 3 ft (914 mm) narrow gauge logging railroad in 
the Sierra Nevada. It operated into the 1960s, and 
was the last of the narrow-gauge logging railways 
operating in the American West. The Pickering 
Lumber Company’s logging railroad  extended 
northeast of Standard all the way north to what is 
now the South Grove of Big Trees State Park.  
     In addition to seasonal steam and diesel-powered 
train rides, the Railtown experience includes tours of 
the locomotive roundhouse originally built in 1910, 
the machine shop, and related exhibits. Movie para-
phernalia used in filming train sequences is on dis-
play.  

   Volunteer opportunities are available to 
help preserve the park and educate the public. 
Duties include giving tours of the roundhouse 
as well as delivering speeches about the loco-
motives and the surrounding areas while on a 
short train-ride tour.  
     Since 1929, when The Virginian was 
filmed with the Sierra No 3, the Sierra Rail-
way properties have been a major resource to 
the motion picture industry. Over 200 movies, 
TV shows, and commercials have featured 
Railtown and its trains. Sierra's tracks, loco-
motives and cars have long been seen on the 
silver screen; film credits include Go 
West with the Marx Brothers, High 
Noon with Gary Cooper and Grace 
Kelly, 3:10 To Yuma (1957) which featured 
#3 in the end of the movie, as well as Back to 
the Future Part III with Michael J. 
Fox and Christopher Lloyd. Television pro-

grams that regularly used the Sierra property in-
clude Wild, Wild West, Iron Horse, Tales of Wells 
Fargo, and perhaps most famously, Petticoat Junc-
tion. 
The Sierra No. 3 locomotive and Sierra's coach 
number 5 were the Hooterville Cannon-
ball. Locomotive No. 3 was also used in numerous 
episodes of Little House on the Prairie. 
     In May 2011, California State Parks announced 
the closure of Railtown 1897 along with 69 other 
parks. The closing was anticipated in July 2012, but 
due to the efforts of locals and enthusiasts, Rail-
town 1897 will be open indefinitely, and has re-
ceived funding to make major repairs to the Sierra 
No. 28, a steam locomotive original to the Sierra 
Railway and a mainstay of passenger operations for 
the park.  
                  -- from railtown1897.org and Wikipedia. 

https://en.wikipedia.org/wiki/Sierra_Railway
https://en.wikipedia.org/wiki/Sierra_Railroad
https://en.wikipedia.org/wiki/West_Side_Lumber_Company
https://en.wikipedia.org/wiki/West_Side_Lumber_Company
https://en.wikipedia.org/wiki/Tuolumne_City,_California
https://en.wikipedia.org/wiki/Standard,_California
https://en.wikipedia.org/wiki/Standard,_California
https://en.wikipedia.org/wiki/Narrow_gauge_railway
https://en.wikipedia.org/wiki/Sierra_Nevada_(U.S.)
https://en.wikipedia.org/wiki/Railway_roundhouse
https://en.wikipedia.org/wiki/The_Virginian_(1929_film)
https://en.wikipedia.org/wiki/Sierra_No._3
https://en.wikipedia.org/wiki/Go_West_(1940_film)
https://en.wikipedia.org/wiki/Go_West_(1940_film)
https://en.wikipedia.org/wiki/Marx_Brothers
https://en.wikipedia.org/wiki/High_Noon
https://en.wikipedia.org/wiki/High_Noon
https://en.wikipedia.org/wiki/Gary_Cooper
https://en.wikipedia.org/wiki/Grace_Kelly
https://en.wikipedia.org/wiki/Grace_Kelly
https://en.wikipedia.org/wiki/3:10_to_Yuma_(1957_film)
https://en.wikipedia.org/wiki/Back_to_the_Future_Part_III
https://en.wikipedia.org/wiki/Back_to_the_Future_Part_III
https://en.wikipedia.org/wiki/Michael_J._Fox
https://en.wikipedia.org/wiki/Michael_J._Fox
https://en.wikipedia.org/wiki/Christopher_Lloyd
https://en.wikipedia.org/wiki/Wild,_Wild_West
https://en.wikipedia.org/wiki/Iron_Horse
https://en.wikipedia.org/wiki/Tales_of_Wells_Fargo
https://en.wikipedia.org/wiki/Tales_of_Wells_Fargo
https://en.wikipedia.org/wiki/Petticoat_Junction
https://en.wikipedia.org/wiki/Petticoat_Junction
https://en.wikipedia.org/wiki/Sierra_No._3
https://en.wikipedia.org/wiki/Hooterville_Cannonball
https://en.wikipedia.org/wiki/Hooterville_Cannonball
https://en.wikipedia.org/wiki/Little_House_on_the_Prairie
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Keep Calm and Eat a Pasty 
 

by Kitty Quayle 

Tradition is not the worship of ashes, but the 

preservation of fire.                      -- Gustave Mahler                                                                                                                                                                                                 

     Our traditions are like family heirlooms; price-

less treasures connecting our past to our present, 

and if we are 

good stewards, 

that connection 

continues into 

the future.  Our 

traditions bridge 

the gap between 

generations, 

strengthen our 

sense of identity 

and give us 

memories to 

cherish for a life-

time.  I can recall 

making 50 past-

ies with my Mom 

one day, for her 

family’s annual 

Cousin Jack Re-

union: both sides 

of her family 

being Cornish, 

they got together 

every year, tak-

ing turns hosting 

the crowd.  Mom 

made sure we 

kids knew we 

were Cornish and 

among other tra-

ditions, she hand-

ed the making of 

pasties and saf-

fron buns on to 

us. 

     So it was with 

the goal in mind 

of passing on a fine tradition that Rosemary and I 

decided to propose a Pasty Workshop day to our 

family.  I thought we might get a few takers, as we 

do love our pasties, but was rather surprised, though 

gratified, at the positive response.  We ended up 

with fourteen eager pastymakers, led through the 

process by yours truly. 

     Mostly next generation, with a few family 

friends, the participants arrived, rolling pins in hand 

for the class, filling Rosemary’s commodious kitch-

en with chatter, laughter and anticipation.  We be-

gan with a lesson in pastry making, stressing cold 

butter or lard (no 

vegetable shorten-

ing!) and cold 

water as key to a 

flakey crust, set-

ting the finished 

dough to rest and 

chill as we pre-

pared our filling.  

First the rutabaga 

(from the Swedish 

dialect word rota-

bagge) as we call 

it here, while the 

debate rages on in 

Cornwall whether 

to call it swede or 

turnip.  A cross 

between a cab-

bage and a turnip, 

the vegetable was 

introduced from 

Sweden to Eng-

land in the 

1700’s.  Call it 

what you like, it 

is a delicious and 

underutilized veg-

etable that brings 

a hint of sweet-

ness.  Next came 

the gold potatoes, 

which I use be-

cause using a 

spud with a high-

er moisture con-

tent makes 

moister pasties and our gold potatoes are the closest 

thing we have to what is used in Cornwall.  Chop-

ping the onions reduced some bakers to tears, while 

the optional parsley addition prompted a discussion 

on personal preference and family tradition.  While 

we butchered our beef, we talked about the im-

 

Clockwise from top left: Cousins Pete & Jeanette Edwards prepare 
their pastry; Justin & Stephanie Gamblin chop their ingredients: 
Cousin Ruth McMaster, a lifelong pasty maker, came to the work-
shop to learn “how the Pro does it”; the filling ingredients. 
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Keep Calm, cont’d. 

ceeded.  There is an old saying in Cornwall that a 

Cornishman considers the shape of his prospective 

bride’s thumb pads to see if she will be a proper 

crimper or not.  But as we all know, it is practice 

that makes perfect. 

     As dusk drew in, the bakers 

strolled to their cars, baking sheets of 

pasties proudly held in front, des-

tined for home ovens, filling houses 

with that delectable scent of pasties 

baking.  It doesn’t get any better than 

that and the tradition now securely 

lives on in the next generation.  Mom 

would be so pleased. 

portance of quality ingredients: what goes in deter-

mines the end result.  I buy prime skirt steak from 

our local butcher market.  Rolling out our discs of 

buttery pastry, we layered in our ingredients, not 

mixed together in a bowl, as lay-

ering is the traditional way. 

     Crimping can be a little tricky 

to learn at first and we had vari-

ous outcomes, some more tradi-

tional than others, but in the final 

analysis, the crimp is only to hold 

the goodies inside, so if that is 

accomplished, then one has suc-

Clockwise from top left:  Crimping; Applying the egg wash; Some of the pasty makers; Ready to bake..                                                                                     
 

Photos both pages: Ruth McMaster and Rosemary Gamblin    
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The Kingly Ransome 
by Kitty Quayle 

     While the hedgerows and fields dazzle with fox-

gloves, campion, chamomile and nodding daffodils, 

the woods of Cornwall in the spring are bursting 

with carpets of vivid bluebells, masses of primroses 

the color of clotted cream and sweeps of the tiny 

white star clusters that grace the shiny, bright green 

leaf bundles of the wild garlic.  Allium ursinum is 

also called ran-

somes, buckrams 

and bear leek, 

among other names, 

and is well known 

and prized by food-

ies in America 

where we call it 

ramps. 

     Here in Califor-

nia, the ramps we 

get in spring are 

mostly from the 

east, as they are not 

native here, and the 

price reflects that: 

they run around 

$20.00 per pound during their short season.  Ramps 

grow in low mountain altitudes from South Carolina 

to Canada, and in many areas they're considered a 

spring delicacy and even a reason for celebration 

with festivals in their honor.  Ramps grow in close 

groups, with roots densely entwined just below the 

soil surface. They are among the first plants to appear 

in the spring and are high in vitamins—especially 

vitamin C.  In parts of Canada, the plant is a protect-

ed species with carefully enforced harvest lim-

its.  The city of Chicago once had such great fields 

of it that its name comes from the Native America 

word for ramps, chicagu.  I was introduced to them 

during my years as a restaurant chef, when they 

became an “it” food trend.  Versatile and delicious, 

prized by the slow food movement, they hold a 

revered place in many fine dining kitchens. 

     So, imagine my delight when driving along pic-

turesque Cornish lanes in spring to find the shady, 

moist places by the woodland streams filled to 

bursting with a plush blanket of fragrant ramps, just 

waiting to be turned into some tasty culinary de-

light.  Rosemary has dubbed our visits to Cornwall 

together as Always Travel with a Chef and when in 

Cornwall, we book self-catering cottages for our 

stay, as opposed to hotels.  A big benefit for us of 

self-catering cottages is that one has a kitchen, 

where one may take advantage of the amazing fresh 

and seasonal Cor-

nish foods, sup-

porting local pro-

ducers by shopping 

locally and living 

farm to fork.  

Shopping at a local 

open-air market is 

educational, fun 

and a great way to 

connect with folks 

and enjoy a good 

natter. 

     So, following an 

evening out with 

dear friends Derek 

and Debz Coad of 

Bodmin at the Old 

Inn in St. Breward, we were enroute back to our 

cottage when Derek whipped into a wide spot 

(relatively speaking) along the lane next to a particu-

larly abundant stand of ramps, having heard me 

voice my interest in them earlier.  As I climbed out 

of his car to gather some, he advised that I wade in a 

ways before picking.  “Dog pee,” he warned. 

     With that lovely thought at the forefront of my 

mind, I high-stepped my way in a few yards, and 

bent to gather the prize, breathing deeply of the 

earthy aroma as I picked.  Task complete and safely 

returned to the car, we whipped along the lanes (no 

one has greater skill, quicker reflexes or steelier 

nerves than a native Cornish driver) as the pungent 

garlicy perfume filled Derek’s new car, much to my 

chagrin.  Later he kindly reassured me that the scent 

only lingered for a month or so . . . 

     Well-washed and set in a glass of water to retain 

its freshness, the bouquet sat in state on the kitchen 

counter awaiting my pleasure until the following 

late afternoon.  As with many good meals, this one 

began with building the all-important sauce.   
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     I crushed and chopped some of the ramps and set 

them to a slow simmer in luscious Cornish single 

cream, adding healthy pinches of nutmeg, rubbed 

sage, Cornish sea salt and white pepper.  I put some 

yellow potatoes into the oven to roast, and in due 

time, strained the sauce and pan-seared a pair of 

chicken breasts, finishing them in the oven.  Into a 

skillet went a knob 

of golden Tre-

withen butter, 

fresh local aspara-

gus from the Truro 

farmer’s market on 

Lemon Quay, a 

handful of the 

whole ramp leaves 

and flowers along 

with a splash of 

Scrumpy to de-

glaze the pan and 

at the end the roast 

potatoes were add-

ed to coat them in 

the garlicy butter.  

The ransomes have 

a delicate garlic flavor, with a slight grassy finish, 

like chewing a stalk of sweet summer hay.  Bright 

and delicious! 

     A couple of nights later, I resurrected the leftover 

chicken, spuds and ramp cream sauce, along with 

the last of the ramp leaves, mushrooms, carrots and 

parsnips, as a filling for a chicken pie (we Cornish 

do love our pies) so we enjoyed those ramps for 

another dinner.  

     An additional inventive and delicious way in 

which the plant is used in Cornwall is to wrap the 

famous Cornish Yarg cheese, most well-known for 

being wrapped in nettle leaves, but now offered both 

ways.  Culinarily, ransomes are used in soups, 

stocks, vegetables, replacing the basil in pesto, slid 

up under the skin of chicken before roasting or fill-

ing the cavity of grilled fish.  Also, the flowers 

brighten up salads and sandwiches.  And in Corn-

wall, it’s free! 

     Used traditionally throughout Europe as a spring 

tonic due to its 

blood-purifying 

properties, it is 

also thought to 

lower cholester-

ol. The leaves 

were once boiled 

and the resulting 

liquid used as a 

disinfectant.  Its 

smell is said to 

repel cats, so may 

be a good inclu-

sion for a keen 

ornithologist’s 

garden (or for 

keeping unwel-

come callers from 

one’s door).  Easily confused, prior to flowering, 

with the similarly leaved Lily of the Valley, it’s best 

to know the difference, as the lily is poisonous!   

     With wild food foraging a foodie trend right 

now, and a Google search that will list a dozen op-

tions of classes and books on foraging from farm to 

beach, interest in utilizing the local, seasonal foods 

has never been higher.  Experiencing a culture 

through their foods adds a whole new layer of depth 

to the enrichment of travel, so consider getting out 

there and taking a little walk on the wild side. 

 

 

Ransomes, cont’d. 

Eat leeks in March and wild garlic in May  

And all year after physicians may play."  

                                             -- Welsh rhyme 

http://www.foodreference.com/html/qgarlic.html
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The California Cornish Cousins 
c/o Rosemary Gamblin, Newsletter Editor 
23 Maxwell Street, Lodi CA 95240 
 
Address Correction Requested 

The California Cornish Cousins       2018 - 2019 Officers 
 
 • Kitty Quayle, President, 6041 Foxtail Road, Somerset, CA 95684  (530) 313-0421 

Email:  celtickitty@sbcglobal.net 

• Gage McKinney, Immediate Past President & Historian, 115 Chester St., Grass Valley CA 95945  
(530) 802.5252   Email: gagemckinney@sbcglobal.net 

• Robyn Houts, Secretary  8485 Burchell Road, Gilroy, CA 95020  (408) 319-0526   
Email:  scfalpacas04@yahoo.com 

• Yvonne Bowers, Treasurer & Membership, 392 East Napa St., Sonoma CA 95476 
Email  treasurer@califcornishcousins.org   

• Rosemary Gamblin, Newsletter Editor, 23 Maxwell Street, Lodi, CA 95240   (209) 481-3682 
Email  rgamblin@sbcglobal.net 

• Cat Nielsen, Webmaster   PO Box 1153, El Cerrito, CA 94530     
Email: webmaster@califcornishcousins.org 

 
 Membership in the California Cornish Cousins runs from May 1 to April 30 of the following year.   

Annual dues are US$25.00. Dues, new membership checks and membership questions to  
Yvonne Bowers, (707) 843-0109. 

 Kenderwi Kernewek is published quarterly for members of The California Cornish Cousins.  When reprinting 
articles, please credit “Kenderwi Kernewek, Newsletter of The California Cornish Cousins.”    

 Website: http:/www.califcornishcousins.org. 

Register for the Gathering Now -- not drekly. 


