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George Starr.  I bought the book from 
Gage, and it is as usual a great book 
and gives you a lot of the history of 
the Empire Mine and if your ances-
tors are miners then you will learn a 
lot of what it was like. I am sure if 
you want a copy of the book Gage 
will let you know how to get one. 

We have arranged our next NorCal 
Pasty Lunch to be at Angels Camp, 
outdoors in a covered area at Utica 
Park on October 1st. There is lodging 
nearby at the Angels Inn, where the 
price of an overnight stay is $129 to 
$139 plus tax. We are also going to 
have a tour in the local Museum.   It 
is a great area to explore, Columbia is 
just up the road if you wish to take a 
short trip in the afternoon.  

We are always looking for places to 
visit that have a Cornish connection, 
so if anyone has a place they would 
like us to go give me a call or send an 
e-mail and we will put it on the list.  

                        -Pete, “Boy from ’ome”     
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   Cheers! We hope 
you are all doing 
great. We had a 
great turn out at 
the Gathering and 
hope that you all 
enjoyed it after 2 
years of no 
meetings, but be-
cause of the good 

work of Rosemary Gamblin we have 
been able to stay in touch with the 
newsletter. 

We all enjoyed our guest speaker 
who was the Empire Mine Manager 
George Starr in the year 1905 (as 
portrayed by Vince Seck, a docent at 
the Empire Mine for 23 years).  He 
set the stage by telling us that we 
were all mining engineers and this 
was a meeting where we had gath-
ered to hear from one of the finest 
Gold Mine Engineers in the history of 
Gold Mining. Vince is now a docent 
at the North Star Pelton Wheel Mu-
seum which we toured after lunch. It 

 

President's Update 
Pete Edwards 

Dear California Cornish Cousins, was a very interesting tour; I was 
amazed at the size of the stamps at 
the Museum, they were huge. 

Lunch was of course very tasty Cor-
nish Pasties made by the Methodist 
Church ladies; they were proper 
pasties.  Before lunch we had an in-
teresting cooking demonstration by 
Robyn Houts which was excellent, as 
were the fruitcakes we sampled.  
Some people brought some artifacts 
from Cornwall to share. Kitty Quayle 
brought a couple of her photo books 
from Cornwall trips. 

We had a very tasty dinner which 
was cooked by our very own Eleanor 
Kenitzer, assisted by her friend Carol 
Kinyon.  We were then entertained 
by the Grass Valley Men’s Choir who 
were excellent, it reminded me of a 
village men’s choir back in Cornwall. 

Gage McKinney has written a new 
book and it is called Gold Mining Ge-
nius, a Life of George William Starr 
which is quite appropriate since our 
luncheon program subject was 

Doc Martin Fans 
 

Look who Kitty ran into in Port Isaac: 
Ian McNiece, who plays Bert. 
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29th Annual Gathering: Grass Valley, June 3-5, 2022 
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Clockwise from top left: Hard-working 
Treasurer  & Greeter Yvonne Bowers; Jill 
Perry and Karrie Misley, who brought 
Cornish-themed crafts for all -- thank you, 
Karrie!; Yvonne's daughter Tina, down 
from Washington State; President Pete 
and wife Jeannette; former Treasurer Pat 
Carson, who traveled all the way from 
Boise to attend the Gathering. Pat is wear-
ing a pair of the pasty earrings made by 
Karrie;  Cousin John Faull shares his Cornish ancestry with the Cousins; Tom Houts, 
invaluable assistant to wife Robyn who brings loads of supplies and equipment for 
her cooking demo; Beverly and Cathy Lampshire drove all the way up from Ana-
heim. 
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Gathering Events, cont'd. 
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Clockwise from top left:  some of 
the dozens of pasties made for us 
by the ladies of the GV Methodist 
Church; Kitty Quayle made the veg 
pasties -- this one is Yvonne's, 
marked with a Y; Max Gamblin and 
his dad Justin wear their "It's a 
PASS-tee, not a PAY-stee" shirts. 
Mom Stephanie doesn't have one 
yet; Vince Seck re-enacted the 
career of George William Starr, 
manager of the Empire Mine; Histo-
rian Gage McKinney conducted his 
renowned naturalization ceremony 
-- now Cornish are GV Town Crier 
Paul Haas, Mrs. Hass and  others 
not pictured; President Pete and 
new Cousin John Qualls,  high-
school classmates;  the Town Crier 
related a remarkable (and libelous) 
version of St. Piran's arrival in Corn-
wall. 

Ed. Note: I didn't have photos of all 
attendees -- my apologies -- AND I forgot 
to take a photo of Kitty Quayle's spectac-
ular dessert table! Was that Cider Cake 
GOOD! 
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Gathering Events, cont'd. 

From top left:   
-- Our hard-working chefs Carol Kinyon and 
Eleanor Kenitzer provided us with pastries and 
coffee for the business meeting, the Pasty 
Lunch and a delicious dinner. Thank you,   
ladies!  

-- After lunch, we enjoyed a docent-led tour of 
the impressive Northstar Mining Museum. 

-- Many of the Gathering attendees at the 
Museum. That's Vince Seck second from the 
right, in his full Empire Mine Manager attire. 

-- What a treat! The Grass Valley Male Voice 
Choir sang for us after dinner. Former choir 
leader Eleanor directed "What Would I Do 
Without My Music." 

Thanks to all who helped make the Gath-
ering such a success: President Pete, 
Yvonne Bowers, Eleanor Kenitzer, Robyn 
Houts, Gage McKinney and Kitty Quayle. 
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I decided on Fruitcakes as the theme 
for the demonstration, hoping that 
having seen the recipes in the Fall 
Newsletter, perhaps now by tasting a 
variety of fruitcakes and seeing just 
how easy they are mix up and bake, 
some of you could be inspired to 
gather up the ingredients and make 
one yourself!  

I chose the Christmas Cake to make 
ahead, one of the richer fruitcakes on 
the list, and the Farmhouse Cake, a 
lighter fruitcake, to mix and bake on 
the day. It really does feel like pack-
ing everything except the kitchen 
sink for a demonstration since every 
last little implement and ingredient 
needs to be packed: no turning 
around since it is a 7-hour round trip 
from the farm near Gilroy to Grass 
Valley. 

Christmas Cake: 8 oz butter, 8 oz 
brown sugar, 4 eggs, 10oz flour, 1 ½ 
lb. dried fruit (currants and raisins), ½ 
tsp vanilla, 3 oz sherry, 2 oz chopped 
almonds or walnuts, 1 tsp grated 
lemon rind (or drop of citrus oil), 1 
tsp cinnamon, 1 tsp pumpkin pie 
spice, 1 tsp baking powder. Cream 
the butter and sugar, add eggs and 
vanilla, then flour, then remaining 
ingredients. Put the batter in a tin 
lined with parchment paper and bake 
at 275F for about 3 hours until done. 

Farmhouse Cake: 12 oz self-raising 
flour [to make your own, add 1-1/2 
tsp baking powder and 1/4 tsp salt 
per cup all-purpose flour], 6 oz sugar, 
6 oz margarine, 6 oz raisins, 3 oz 
cherries (optional), 3 Tbsp milk, 3 
eggs, 1 tsp pumpkin pie spice. This 
recipe calls for all the ingredients to 
be put in a bowl then mix for 3 
minutes to combine. Bake 1½-2 
hours at 300F.  

I was hoping for some oven space at 
the Gathering in one of the ovens 
after the pasties had warmed for 
lunch and before the dinner items 
had to go in. Carol and Eleanor kindly 
found some space in a convection 
oven that was still warm from 
pasties. It was done in 50 minutes! 
Just in time so that I could join the 

North Star Mining Museum tour. 

The Farmhouse Cake cooled while we 
were off admiring all that amazing 
Cornish engineering that made the 
hard rock mining possible. I was 
amazed to see the date on the Cor-
nish Beam pump as 1854, so quickly 
after gold was discovered. So, our 
Cornish families were here right from 

Statehood. 

The Farmhouse Cake was cool 
enough to cut on our return from the 
Mining Museum, so I served a platter 
of slices on the check-in table and it 
soon disappeared as we waited for 
our delicious dinner. 

Make a fruitcake!! 

Gathering:   Cornish Cooking Demonstration with Robyn Houts 

Robyn describes ingredients for the two fruitcakes. 

Below left, Christmas Cake; right, Farmhouse Cake. Both, delish! 
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Things to Do in Angels Camp & Environs 

Angels Camp Museum & Carriage 
House 

Home to one of the largest collec-
tions of carriages and wagons in the 
nation, Angels Camp Museum is an 
international destination 
with more than 30,000 
square feet of exhibits on 
Gold Rush history. Visitors 
can stroll through the 
beautifully landscaped 
historical park to explore 
extensive indoor and out-
door exhibits that include a 
doctor’s office, fascinating 
apothecary items and The 
Mark Twain Exhibit, as well 
as ranching and artisan 
exhibits.  

Calaveras Big Trees 

Calaveras Big Trees State 
Park recreation includes 
hiking through North and 
South Grove trails, fishing 
in Beaver Creek and the 
Stanislaus River and moun-
tain bike riding on miles of 
fire/dirt roads in the park 
in summer, and Nordic 
skiing and snowshoeing in 
the winter.  

North Grove 

The North Grove offers 
close-up spectacular views 
of majestic giant sequoias 
along its nearly level 1.5 
mile loop. In the Spring, 
large patches of Pacific 
Dogwoods are in bloom, 
and in Fall, their leaves 
turn gold, orange and red, 
lending even more beauty 
to the park. There is a 
downed giant sequoia 
with access to its hollow 
interior that visitors love 
to walk through – and of 
course, this is especially 
popular with kids. Expect 
to take approximately one 
hour to hike the North 
Grove trail. 

A free, guided hike is 
available at 1:00 pm 

tiful place, do plan on trying to join 
one.  

South Grove 

This trail system gives you more of a 
wilderness experience and gains ap-

proximately 200 feet in ele-
vation on the first half, and 
descends back down on the 
second half of the loop. It’s a 
much more rugged hike re-
quiring good hiking footwear 
and plenty of water to hy-
drate. Bring mosquito repel-
lent too, because its proximi-
ty to Beaver Creek means 
you’ll have more mosquito 
encounters on this trail than 
on the North Grove Trail. 
That being said, this trail is 
AMAZING. You will find far 
fewer visitors, even on holi-
day weekends, and will see 
the largest of the giant se-
quoias. If you are an avid 
hiker, this trail is for you.  

California Cavern 

Originally called Mammoth 
Cave, California Cavern was 
California’s first show cave 
and is its longest cavern sys-
tem. Depending on the sea-
son, the guided cavern walk 
tour can be 45 minutes to 80 
minutes long featuring an 
enchanting trail with beauti-
ful crystalline cave for-
mations in historical and 
recently discovered pristine 
areas. 

The cavern walking tour 
takes you through several 
passageways into multiple 
chambers on a trail system. 
On the way, you’ll see a wide 
variety of beautiful white, 
cream and caramel colored 
crystalline cave formations 
including stalactites, stalag-
mites, cave popcorn, flow-
stones and helictites, while 
also learning about the cav-
ern’s fascinating discovery 
and early uses. 

 

each Saturday, given by a knowledge-
able docent or ranger. These hikes 
are filled with amazing information 
you won’t get anywhere else – so if 
you want to know more about the 
flora, fauna, and history of this beau-

 

Photos: top, Downtown Angels Camp; center, part of the extensive 

collection of wagons and carriages in the Angels Camp Museum & 

Carriage House; bottom, some of the dramatic formations in California 

Caverns. 
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New Member Lynda Thomas 

(530) 417-2877 

lyndajt@JPS.net 

2171 Holland Drive 

Placerville, CA 95667 

Cornish surnames 

Roscorla (grandfather Ernest) Pen-
zance, Cornwall UK 

Wasley (grandmother Edith) Cornwall 
UK 

Lynda heard about the CCC from her 
friend, Doris Berryman Keeler.  

Welcome! 

SoCal Fall Luncheon - Dana Point 

Hey, Southern Cousins! Harpoon Henry’s in Dana Point has assured me we can eat outdoors at our fall luncheon on  

Saturday, November 12 at 12 noon. If you are concerned with being with unvaccinated Cousins, I am asking for everybody 

there to be fully vaccinated.  

Email me at jandavis3@cox.net or call 619-890-5901 to let me know you are coming. 

Saturday, November 12, 2022 
High Noon 
 
Harpoon Henry's 
34555 Golden Lantern 

Dana Point, CA 92629 

CenCal Fall Luncheon   
So far, no one has stepped forward to organize a get-together for Central California Cousins. 

Are you game?   

If you're willing to set something up, Treasurer Yvonne will notify Cousins of the date, time and 

location via an email blast. Yvonne can be contacted by email at yvonnebowers@mac.com or by 

phone at (707) 843-0109. 

? 

Eleanor's MELT IN YOUR MOUTH CHICKEN (served at the Gathering) 

Prep Time - 10 minutes / Cook Time - 35 minutes / Servings:  6 

Ingredients 
1 lb. chicken breasts, boneless ¾ c mayonnaise  
1 c Parmesan cheese, shredded ½ tsp seasoned salt 
½ tsp black pepper  4 garlic cloves, minced 
½ tsp red pepper flakes  ¼ c Italian breadcrumbs 

Instructions 
Grease a 9 x 13 baking pan and place chicken on the bottom. 
In a small bowl, combine the mayonnaise, Parmesan cheese, seasoned salt, 
pepper, garlic, and red pepper flakes. 
Spread mixture evenly on top of chicken. 
Sprinkle breadcrumbs on top of mayonnaise mixture. 
Place pan in a preheated oven, 375 degrees, and bake for 30 to 35 minutes. 
Remove pan from the oven and use a slotted spoon to serve chicken on top of 
pasta, rice, or by itself. 

mailto:jandavis3@cox.net
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This beautiful photo of Coverack harbour was taken by long-time resident Gloria Knight. 
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California Cornish Cousins 

Minutes of Business meeting 2022-06-04 

Grass Valley, California 

Meeting opened 09:04 HRS 

Present: Pete Edwards, Robyn Houts, Yvonne Bowers, Rosemary Gamblin, Kitty Quayle,  

Gage McKinney. 

 

Minutes from 2019 previously approved and distributed. 

Financial Report ending 2022-05-31 Approved. Balance $6,793.27 

Membership 102 including 59 Life Members. 

Charitable Projects are being sought. 

Newsletter costs are currently being generously donated by Rosemary Gamblin, our current Editor. 

Copies are distributed by email with 21 snail mail copies. 

Keep previous members on the e-chimp email blast list. 

Deceased members can be recognized in the Newsletter. 

Fall Luncheon to be held late September or early October at Angels Camp. 

For 2023, Bridgeport is being considered as the location. 

Current slate of office holders voted to continue. 

Motion to approve $150 for a Zoom account by Pete Edwards. Second Rosemary Gamblin. Approved. 

Meeting adjourned 10:07 HRS 

 

Respectfully submitted, 

Robyn Houts (Sec) 

2022-06-24 

Business Meeting Minutes 
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Treasurer's Report  
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 Next time you're in Cornwall, try a Pasty from Gear Farm Pasty Co. on the Lizard. They are THE BEST! 

The California Cornish Cousins       2022 - 2023 Officers 
 

 

• President, Pete Edwards peteedwards1939@gmail.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  webmanager@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. 

 

The California Cornish Cousins 
c/o Rosemary Gamblin, Newsletter Editor 

23 Maxwell Street, Lodi CA 95240 

Address Correction Requested 


