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     Longtime CCC member Judy Sanders lost 
her brief battle with pancreatic cancer on De-
cember 11, 2019.   

     She is survived by her sister, CCC member 
and past president Jan Rickard Davis, as well 
as her son Ed, daughter Becky and two grand-
children.   

     Judy was proud of her Cornish heritage and 
had visited Cornwall on two occasions.   

     A celebration of her life will be held on "Pi" 
Day, March 14th, in honor of Judy's love of 
desserts.   

     Contact Jan for details at (619)463-6538. 

Save the Dates! 

29th Annual Gathering 
June 12, 13, 14, 2020 -- Grass Valley, California 

Details to follow. 

 

Grass Valley St. Piran’s Day 

Saturday, March 14, 2020 

9:00 a.m. - 10:30 a.m. 

Grass Valley Cornish Choir 

Pasty Olympics 

Pasty Bake-Off 

Grass Valley City Hall Parking Lot 

125 E Main St.  
Corner of Main & South Auburn Streets 

Full Details: downtowngrassvalley.com 

Check out the CCC Website: It has a new look and new information 

     Our website now has info on upcoming events, links to other Cornish socie-
ties and a male voice choir singing Trelawny, the national song of Cornwall. 
You can even pay your dues through the website (save a stamp). Find the site at 
califcornishcousins.org. 
      Thanks go to CCC Treasurer, Membership Chair and now Web Manager 
Yvonne Bowers who has been busy revising the website. Yvonne took over 
from long-time Web Manager Cat Nielsen who has been recovering from sur-
gery. Thank you, Cat, for your work for the CCC.   
     While you're online, you may also want to take a look at the CCC Facebook 
page for tidbits of Cornish news and other items of interest. Past President  
Kitty Quayle updates this page frequently. 
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Central California Lunch 

Hostess Joyce Knight cancelled the 

event, with regrets, when very few 

Cousins responded. 

A Farmer in Cornwall sees a bloke drinking from his stream. 

  He shouts, "Wozzon! Ee den wanna be drinkin dat, (s fulla horse **** and cow ****!" 

  The bloke says, "I'm from London and just purchased a property in the village. Can you speak a bit slower please." 

  The Farmer replies, "If - you - use - both - hands - you - won't - spill -any!!!" 

Southern California Fall Lunch 

A small but friendly group of Cousins enjoyed lunch and friendship at Casa Gua-

dalajara in Old Town San Diego Saturday, November 9, 2019. Pictured are 

(standing., L to R) Jan Davis, Susan Kwiat, Kathy Clark and (seated) Beverly 

Lampshire, Cathy Lampshire and Rosa Castro. 

Welcome, New Cousin!   

Jane Proctor recently joined the CCC. 

Her email is japroctor@cox.net. 

Her family names are Richards,  

Murrish, Kernick, Bennetts, James, 

Whites and Williams. 

Areas of interest are Perranzabuloe, 
St. Just and California. 

Again, Welcome Jane: we hope to 
meet you at June's Gathering in Grass 
Valley. 

Cornish Terms                                                                                       from CornwallLive.com 

What a tuss 

He isn't someone you'd want to 

share a pint of Spingo with. O8en 

used to described MPs, council-

lors and the bloke who knocked 

over a pint in the pub last week. 

Giss on! 

Are you pulling my leg? 

Wozelike?! 

Always up to something that li9le 

scamp. 

Dearovim! 

Oh, pour soul. He never has much 

luck. 

Geddon me cock! 

We've cracked it, fantas(c effort. 

Bleddy 'ansum that is 

This pasty is really hi;ng the spot. 

Pastydiddy? 

Did you pass him on your travels? 

Diddyabm? 

Did you follow through with the 

purchase? 

'E'sanemmet 

He's not from round here. He may 

have been born in Penzance, but 

his grandfather came from Lon-

don. 

Ya gate bleddy tuss! 
Don't be so stupid, you absolute 

fool. 

 

Likun diddy? 

Did you like it? 

Fariza? 

How far will you be travelling on 

your planned voyage? 

'E's gone up north 

He's crossed the Tamar. Or if you 

live in west Cornwall, he may 
have just gone to Truro. Crossing 

the Hayle river is technically  

probably east, but it's up north  
as far as people in St Just are con-

cerned. 

Leave it abroad 

Don't shut the door. 

 

    Watch for more Terms in a future issue. 
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     Yvonne's Cornish family surnames 
are Oliver, Benney, Bennetts and 
Lyne. The Benneys lived in the vil-
lage of St. Cleer on the southeastern 
flank of Bodmin Moor near the town 
of Liskeard (pronounced LisCAHD), 
an area once heavily mined for cop-
per.  Sometime in the mid-1840s the 
family immigrated to America, set-
tling first in Mineral Point, Wisconsin 
where rich lead deposits drew thou-
sands of miners and where by 1845 
half of the population of the county 
was of Cornish ancestry.  The depos-
its there began to play out by 1848, 
just in time to coincide with the gold 
rush in California, which drew around 
700 people from Mineral Point.  It 
was about 1854 when the Benneys 
packed up and moved west, to Sacra-
mento.   
     Yvonne’s great-grandmother, El-
len Benney, was born at Michigan 
Bar on the Cosumnes River on July 
11, 1855.  Michigan Bar was a min-
ing camp founded by two men from 
Michigan, hence the name, and by the 
1850s had a population of about 1500 
making it the largest town in the 
Cosumnes Township.  By 1880 the 
town had declined as new deposits 
were discovered elsewhere; and very 
little of the town remained by the 
1900s as hydraulic mining came in 
and blasted it away. 

     Ellen’s future husband was John 
Oliver, who as a young man of 20 
came around the Horn to California, 
from what area of Cornwall he came 
is unknown at this time, but possibly 
St. Just-in-Penwith.  John found work 
at the New Almaden Quicksilver 
Mine near San Jose, where a large 
Cornish community thrived.  Here 
John and Ellen met and married, 
working their way north along what 
would become Highway 49, which 
wound its way through the foothills 
and the numerous gold mining settle-
ments.  1880 found them in Amador 
City and eventually they settled in 
Grass Valley where Yvonne’s grand-
father was born. 

     Yvonne relates that she has always 
been interested in her family history. 
As a child, she enjoyed making fami-
ly trees, writing stories and visiting 
cemeteries.  She feels her family his-
tory connects her to her own history 

the aforementioned John Oliver.  It is 
a fairly common surname in Corn-
wall, so harder to trace an individual, 
but family legend says John stowed 
away onboard a ship sailing around 
the Horn, was likely caught and 
dumped off somewhere, as he is later 
found to have sailed onboard a 
schooner from San Luis Obispo to 
San Francisco in 1865.  As far as the 
family knows, John never returned to 
Cornwall and there has been no rec-
ord found of his family.  Yvonne 
hopes that through the miracle of 
DNA, they will one day have more 
answers. 

     Yvonne particularly admires her 
2x Great-Grandmother, Elizabeth 
Benney, whose husband was lost in 
the Great Flood of January 1868 on 
the American River, which also 
flooded Sacramento.  He was washed 
away and his remains were never 
found.  Elizabeth became a mining 
camp laundress to support herself and 
the four children left at home, until 
she remarried in 1870.  She could 
read and write and while James was 
away scouting California in the early 
1850s, she sold up their Wisconsin 
property and managed the family.  A 
strong woman. 

     And finally, when asked if she 
could speak with any one of her Cor-
nish ancestors, which one would she 
choose she replied, “I would like to 
ask John Oliver’s mother why he left 
or had to leave Cornwall.  She must 
have been heartbroken.”   

and finds that compelling, giving her 
an affinity for all her bloodlines. 

     She says, “In the ‘old days’ I did a 
lot of writing to historical and genea-
logical societies and was the benefi-
ciary of a couple of older relatives 
who gave me their research but hon-
estly, the internet has furthered my 
research in ways not possible before 
computers.  And it’s made the world 
smaller.  Through the ‘magic’ of the 
internet, we connect with people, 
some are actual family, all over the 
world.”  

     Regarding her starting of 
Rootsweb and if it was begun as a 
way to assist in her own research she 
remarked, “Mostly, but I also liked 
providing a forum for people to dis-
cuss their own research.  I started the 
Cornish and Cornish-Gen lists back in 
1996 on the University of Indiana’s 
servers and they were moved to 
Rootsweb in 1997 before Ances-
try.com even existed.  Rootsweb host-
ed thousands of genealogical 
(surname and locations) mailing lists 
in the age of “bulletin boards,“ when 
we depended on each other to do look
-ups in local libraries.  When the lists 
were active, there was a lot of 
“conversation.”  For years, dedicated 
genealogists did lookups, answered 
questions, provided history and en-
gaged in (sometimes lively) discus-
sion. As “listmom” I monitored the 
lists, helped with mail issues and sub-
scription problems and often “ran 
interference.”  Although they still 
exist, the enormous amount of infor-
mation now available online has ren-
dered the Rootsweb mailing lists vir-
tually obsolete.  That said,  some of 
the members of the lists have been 
subscribers since the beginning and 
still post on occasion.  The Cornish 
list has had a “Virtual” Christmas 
Party every December.  Subscribers 
cyber-travel to a location decided by 
the list (usually a parish in Cornwall) 
and chat about their experience.  It’s 
hard to describe but festive nonethe-
less.  2019 will be our 23rd year.  But 
things change.  We have to change 
with them.” 

     As genealogists, we have all en-
countered the infamous “brick wall” 
and in Yvonne’s case the major one is 

Kenderwi Kernellow (Cousin's Corner)                                                     -- Kitty Quayle 

     This is the first in a series of interviews to help us get to know our 

fellow Cousins’ stories.   

     Our first vic(m -- er, subject -- is our club Treasurer-cum-Membership 

Chair-cum-Web Manager, the wonderful and mul(-talented Yvonne 
Oliver Bowers.  She agreed to answer a series of ques(ons about her 

family history, a subject near and dear to us California Cornish Cousins.      

John and Ellen (Benney) Oliver, Yvonne's 

great-grandparents, in the late 1880s or 

early 1890s.  
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discovered and purchased the Minack 
Headlands, about 4 miles south of 
Land’s End near Porthcurno, for the 
modest sum of £100.  She built 
Minack House there for the family, of 
granite from nearby St. Levan. Before 
long, Rowena became involved with 
the local drama enthusiasts, putting 
on an outdoor performance of A Mid-
summer Night’s Dream on a grassy 
meadow about a mile inland from 
Minack.  She had a small, non-

ceptualize it, but to build it with her 
own hands. 

Her name was Rowena Cade, daugh-
ter of a cotton mill owner, one of four 
children born to the family in Derby-
shire.  After her father was killed in 
WWI, his grieving widow sold up and 
moved the family to a rented house in 
the little fishing village of Lamorna 
on the Penwith Peninsula where she 
had 300 years of family history.  It 
was there in the 1920’s that Rowena 

The Minack Theatre: The Vision of Rowena Cade 

In happy anticipation we took our 
seats on the grassy terrace midway 
down the amphitheater, appreciative-
ly cushioned ourselves on our rented 
stadium seats and settled in to enjoy 
the live adaptation of the hit TV com-
edy show The Vicar of Dibley.  It was 
a lovely, warm afternoon for the mat-
inee, the sea breeze moving the air 
pleasantly as we perched here on the 
cliffs just above the crashing waves 
and with an unimpeded view of the 
sweep of cerulean sea. 

We sat in a beautiful bowl of de-
scending terraces that spilled down 
the steep incline to the stage at the 
bottom, affording clear views of the 
performance from any seat, but in-
stead of the curtained backdrop most 
common in theaters, the backdrop 
here is the unpredictable, and often 
wild, Atlantic Ocean.  What sort of 
person would have envisioned this 
open-air theater, carved out of these 
granite cliffs, in a setting so wondrous 
as to provide a theater experience like 
no other?  What visionary would have 
looked at this craggy, boulder-strewn 
piece of land, unprotected from the 
elements and barely out of reach of 
the surf and decide that this wonder 
was to be created?  To not only con-

by Kitty Quayle 

Clockwise from le=: A youthful Rowena Cade, creator of the Minack Theatre; The 

names of early plays are inscribed on the seat backs; Rowena Cade making a pillar 
from beach sand and cement, because granite was too dear; The grassy seats of the  
amphitheater; High surf, January 2017.  
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speaking part in the play, being more 
interested in production and in cos-
tuming, actually setting up her sewing 
machine there in the grass to alter 
outfits as needed during the perfor-
mance. 

After that it was on; she knew she 
wanted a permanent outdoor stage for 
performances. Over the next six 
months, with the help of her gardener 
Billy Rawlings, she carved an area 
below her garden into a stage and 
some rough seating. In 1932 the first 
play was staged there, The Tempest, 
and as no formal lighting was yet in 
place, illumination was provided by 
car headlights, batteries and the moon 
over the sea.   

The Tempest was a great success, 
even getting a favorable review in 
The Times, after which she deter-
mined to improve and expand the 
theater, working through the winter 
months, come sun or rain, moving 
endless granite boulders (Minack 
means “rocky place” in the Cornish 
language) and hauling materials ei-
ther down from the top, or up the 
steep, winding path from the beach 
far below.  It is estimated that she 
herself carried up tons of sand from 
the beach to mix with the cement and 
to create the seats and walkways.  A 
small, frail woman perhaps, but she 
was very strong and a favorite story 
involves her recovery of a number of 
huge beams off the beach from a 
shipwreck and hauling them herself, 
one by one, up the path to the theater.  
Soon after, the ship’s owner came 
upon her on the beach as he was look-
ing along the shore in an attempt to 
recover his lost cargo. He asked if she 
had seen the beams.  “Oh yes,” she 
said, “I carried them up to the thea-
tre.”  The man laughed aloud at the 
thought, dismissing her claim as im-
possible and went on his way empty-
handed.  Later, as she sat carving the 
beams for use in the theatre, she 
shrugged and said, “Well, I didn’t tell 
him a lie.” 

Finding the cost of granite too dear, 
Rowena invented a way to make the 
theater look like stone by mixing sand 
from the beach into the cement. She 
hand decorated all the seats, columns 
and pillared archways with the names 
of all the plays performed there, as 
well as Celtic designs, all carved into 
the cement before it set using the tip 
of a screwdriver.    

When World War II came, the theater 
was taken over by the army as a look-
out, for the beaches were potential 

gardens that tumble in textural and 
colorful abandon down the cliffs, 
surrounding the theater with natural 
beauty, are world famous and it was 
to see them that we first went to 
Minack a few years ago. We also 
enjoyed the museum, with its  dis-
plays illustrating the theatre's history 
and development. From the windows 
of the café, we were dazzled by views 
of Porthcurno beach far below as we 
enjoyed a proper Cornish Cream Tea. 

We returned in 2017 to attend the 
matinee performance of Vicar, a mat-
inee because of my preference for 
driving the tiny lanes in daylight, and 
we brought a picnic, as many do, of 
Ann’s Pasties and saffron buns to 
enjoy as we laughed our way through 
the light comedy.  Between acts we 
were mesmerized by the breathtaking 
view out to sea; the sun casting dia-
monds on the ocean’s surface as fish-
ing boats chugged past and sleek, 
gleaming white gannets dove for their 
dinners. 

I have to wonder what Rowena would 
think of her theater now, a world fa-
mous, highly successful enterprise.  
Would she be amazed?  Gratified?  
Incredulous?  Or would she be 
pleased but never complacent, seeing 
a spot for improvement here, and bit 
more seating there.  The latter I think, 
because like many geniuses, she 
would not be content to rest upon her 
laurels.  What a woman.   

enemy landing sites, so barbed wire 
and pillboxes replaced art.  Sadly, 
when the war was finally over, the 
place was in ruins.  It took Rowena 
and Billy, and also his friend Charles 
Angove, four years to rebuild and 
repair the damages done, though it 
wasn’t all bad: the concrete pill box 
the army had built at the top became 
the first box office, replacing the tres-
tle tables previously used, when the 
theater finally reopened in 1951 with 
a performance of Tristan of Cornwall.  
It remained in use until 1998, when 
the shop and café were built. 

There is only one seat at the Minack 
that is made of granite and that one 
Rowena dedicated to her friend and 
building partner, Billy Rawlings, who 
died in 1966.  Rowena continued to 
work on the theater all her life, still 
doing heavy work into her eighties.  
When she died in 1983 at 89 years of 
age, she left design plans of possible 
ways to cover the stage during rain-
storms. 

The Minack was made a Charitable 
Trust in 1976 by Ms. Cade and was 
selected as one of the world’s most 
spectacular theaters in 2014.  It seats 
700 people now, a far cry from the 40 
or so who attended that first perfor-
mance in the grassy meadow.  80,000 
people a year attend performances 
during its season of May to Septem-
ber, with an additional 150,000 com-
ing through to view the place, which 
is allowed during the days when there 
are no performances.  The subtropical 

The Minack, cont'd. 
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     The iconic, tradi(onal recipe from 

the West of Cornwall, around Mouse-

hole, celebra(ng Tom Bawcock’s Eve 

on December 23rd. He was suppos-

edly a fisherman of the 16
th

 C but in 

reality there is li9le evidence that he 

existed. But it makes a good story 

none the less, and the dish is steeped 

in history and legend. It is generally 

accepted that the original Pies used 

herring, but then moved to any of 7 

fish, including pilchards, sardines, 

mackerel, herring etc., keeping in line 

with the legend! Probably it was 

whatever was available, depending 

on the weather and season. 

     Before I tackled my version, I read 

and researched for some weeks and 

thought to adapt a mix of many of 

the recipes I have read about, plus 

legend details, into something that 

seems about right to me and tasty by 

today’s standards. I took lots of  

photos along the way and they are 

on my Blog. To serve, just remove 

the head and tails s(cking out and 

you have the most delicious pie. 

Serve with a green veg.  

Basic ingredients: 

Fish (assorted), stock, mustard, hard 

boiled eggs, potato, cream, cider or 

wine. Cider surely? Wine would have 

been costlier for our forebears. Sea-

soning, especially Sea Salt. 

Parsley? Maybe, but I will not use it. 

     Make some Rough Puff Pastry. 8 

oz Plain Flour, salt, pepper, a pinch of 

dried mustard powder, 2 oz lard, 2 oz 

bu9er. Rub in roughly then mix with 

a li9le very cold water. Rest in the 

fridge for at least an hour.  

     Fillet a selec(on of fish. Sardines, 

Mackerel, Herring. Then clean some 

of the heads and tails for the decora-

(on, discarding them before serv-

ing.  I have 3 large sardines, several 

herring and 2 mackerel. All cleaned 

and filleted and rolled or cut into 

large bite size pieces, for a medium 

size pie. My pie dish is 9” in diameter 

and 7“ at the base, 2” deep.  

   Hard boil 2 or 3 eggs and when 

cold, chop. Chip (or dice?) two or 

three medium potatoes and parboil 

for 2 or 3 mins. I decide to 

dice for a change! 

 

 
 Recipes from a Cornish Kitchen 
   Cornish recipes, ancient and modern. Practical, simple baking and cookery.  

   All recipes in use, tried and tested! 

   No-frills photos, taken on my basic Canon PowerShot, in my own kitchen. 

 

by Laurie Burley, recipesfromacornishkitchen.blogspot.com 

Star Gazy Pie 

Photos from top le=.  

--Some  of the fish for the pie: sardines, 

'erring and mackerel.  

--The chunks of fish and hard boiled eggs 

are distributed evenly throughout the 

dish. 

--The finished product -- beauBful and 

sure to be delicious! 
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     Make a sauce. 

  - 1 finely chopped shallot  

  - Scant tablespoon plain flour 

  - 1 heaped teaspoon of  

    English mustard, such as Coleman's 

  - Sea Salt and fresh ground pepper 

  - 1 oz bu9er 

  - ¼ pint fish stock (stock pot is fine) 

  - ¼ pint cider 

  - ¼ pint double cream 

   In a small saucepan, quickly fry off 

the shallot in the melted bu9er, then 

add the flour and mix to a smooth 

paste, off the heat. Very gradually 

add the stock, whisking all the while. 

Add the remaining ingredients then 

replace back on the heat and bring 

slowly to the boil, con(nuing to 

whisk. Cook off for a minute. 

   Place the chunks of fish in the pie 

dish, and tuck between them the 

potato and chopped egg. Sprinkle 

over some chopped parsley, if using. 

Pour over the sauce and carefully 

fork through so everything is evenly 

distributed. Season well. Allow to 

cool for 15 mins. Take the pastry out 

of the fridge and roll out to fit the pie 

dish. Brush the edge with a li9le egg 

and place the pastry on the top. Cut 

li9le slits for the heads and slip the 

heads into them with their head 

looking towards the stars, with oppo-

site slits for the tails (see photos). 

Brush the top with beaten egg. 

   Bake for 45 mins at 210 Deg C. (410 

F), turning down to 200 (400 F) a8er 

20  mins. Remove the heads from the 

crust before ea(ng. 

     It was a lot of work, I admit. From 

star(ng it, to popping it into the oven 

was close to 2 hours!!! A bit mucky at 

(mes too!! But the finished result is 

stunning and it was absolutely deli-

cious. I am quite pleased with my-

self!!!! 

 

 

 

Star Gazy Pie, cont'd. Mercuryville, California 

     Last October, while following the 
progress of the Kincade Fire on Sono-
ma County’s Incident Map, I noticed 
the name Mercuryville in the hills 
between Healdsburg and the coast.  
Mercuryville? Surely an odd name for 
a town.  Then, mercury . . . quicksil-
ver . . . could there have been quick-
silver mines? And Cornish miners? 
    A quick Google search brought me 
to Wikipedia and the following infor-
mation:  
     Mercuryville was founded in 
1874, after cinnabar, a mercury bear-
ing ore, was discovered in east-
ern Sonoma County around 1870. 
Mercury is a dense liquid metal that 
can be used to separate gold from 
other less dense materials.   
The California Gold Rush, which had 
begun only 20 years earlier, increased 
the demand and price of mercury to 
$1 a pound—approximately $20 in 
2018 dollars—making extracting the 
ore profitable, and prompting a short-
lived mercury rush in the 1870s. 
When the price of ore dropped within 
a few years, most mines were quickly 
abandoned. In its heyday, the town 
had eight bars that were notorious for 
fights, and a single church. Mercury 
was also mined in other areas of 
Sonoma County at the time, including 
mines near Guerneville.  
     By 1963 the settlement of Mercu-
ryville had diminished in population 
to a total of two, and the town then 
consisted of a gas station/store that 
doubled as a home for an elderly cou-
ple. By the mid-1960s the gas station 
had closed and Mercuryville had be-
come a ghost town. One of the last 
remaining large mine buildings was 
burned in wildfires in the mid-1970s, 
although some concrete structures and 
metalwork from the mines remain. 
     Cousin Yvonne Bowers, who is 
involved with the Sonoma County 
Historical Society, found these photos 
on the Sonoma Library website.  
                           --Rosemary Gamblin 

Right, middle: Mercuryville is on a ridge 
near Geyser Peak in northeast Sonoma 
County. A sign on Geysers Road proclaims 
"Mercuryville City Limit; Pop 2; El 2600 =; 
1/2 mile high city." (Photo by David Barry 
via Wikimedia Commons) 

Right, boFom: Gold miners needed mercu-
ry, also known as quicksilver, to recover 
the precious metal. In this photo, the re-
maining Mercuryville buildings in 1966. By 
the 1970s, these structures were destroyed 
by fire.  
     (Courtesy of the Sonoma County Library) 

In 1874 miners seFled in an area in north-

eastern Sonoma County founding Mercu-

ryville. The hamlet sprang up in the midst 

of a quicksilver rush, which died out when 

mercury prices dropped. This 1966 photo 

shows the main building in Mercuryville. 

(Courtesy of the Sonoma County Library) 
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SAVE THE DATES!  Grass Valley  GATHERING - June  12, 13, 14, 2020 

 

The California Cornish Cousins 

c/o Rosemary Gamblin, Newsletter Editor 

23 Maxwell Street, Lodi CA 95240 

Address Correction Requested 

The California Cornish Cousins       2019 - 2020 Officers 

 

 

 President, Pete Edwards pete@lawsedwards.com  

 Past President, Kitty Quayle  celtickitty@sbcglobal.net 

 Historian, Gage McKinney gagemckinney@sbcglobal.net 

 Secretary, Robyn Houts  scfalpacas04@yahoo.com 

 Treasurer & Membership, Yvonne Bowers  treasurer@califcornishcousins.org   

 Newsletter Editor, Rosemary Gamblin  rgamblin@alpha-ent.net 

 Webmanager, Yvonne Bowers  webmanage@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. Mail dues to 392 E. Napa St., Sonoma, CA 95476. 

 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. 

 


