


Christmas at Old Fort Concho Frontier Ladies Tea Hosted by

Fort McKavett

Fort McKavett volunteers at this year’s Christmas at Fort Concho.
Photo by Don Bredthauer
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living history exhibits at The ladies of Fort McKavett hosted an afternoon tea for
this year’s Fort Concho ladies from various forts and encampments. All in
event. Attending this attendance enjoyed catching up on old times and meeting
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New Acquisition for the Fort
McKavett Archives

The Friends of Fort McKavett
has obtained a letter written by Lt.
Clayton S. Burbank, 10" Infantry posted
at Fort McKavett in 1878 to the Menger
Hotel in San Antonio reserving rooms
for his family. Lt Burbank had married
Ida Dodd Burbank the sister-in-law of
post trader Sam Wallick. This is a great
addition to our post archives.

A Loss of one of our Own

Dr. Billy Dippel passed
away December 15™
after a long illness. His
services were held in
Brownwood at the First
United Methodist
Church.

He was a great
supporter of the site
and our Friends Group.
He was instrumental in
raising funds for our
school house bell in the
spring of 2007.

Dr. Billy Dippel at our 2010 Event
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A Soup from the Army Cook’s Manual

ST. PATRICK’'S S0UP.
(Sufficient for 22 men.,)

6 pounds meat and fat. 1 large cabbage.
6 pounds potatoes. 1 pound flour.
1 pound onions, 6 ounces salt.

1 pound celery.
1 pound turnip.
1 pound carrot.

6 ounces sugar.
6 tablespoonfuls vinegar,
34 gallons water.

Cut the meat into pieces one inch square, the fat
into smaller pieces; place them in the boiler; when

From the Archives...
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The main problem at the post according to Assistant Surgeon
Horton in January 1876 was the enlisted men’s drinking habits.

warm add the vegetables (except the potatoes) cut
very small, stir them round so that they do not
burn; when they are on the point of doing so add
the water by degrees; peel the Yut&toes, put them
in a net, and place them in the boiler; when done take
them out and mash them; after the soup has been
boiling two hours add the potatoes, with the season-
ing and flour mixed, and the vinegar; boil slowly
for thirty minutes, keep stirring it, and serve.
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St. Patrick’s soup wasn’t just for
St. Patrick’s Day, but was part of
the staple diet of the army.
Basically, it’s leftovers. The army
seldom disposed of leftovers or
stale foods. See below:

Add this for the Soup...

Also from the Medical Journal of Fort McKavett for January,
1876 was this weather report. The warmest day was 70F, the
coldest temperature recorded was 30F. There was 1.02 inches of
rain for the month.

Several questions have come up about the makeup of the
infantry companies. These are the regulations covering
those companies stationed at Fort McKavett.

FRIED BREAD FOR SOUPS.

Cut stale bread into dice, and fry in boiling fat
until brown. It will take about half a minute.

INFANTRY COMPANY.

Sec. 1107. Each company of infantry shall consist of one cap-
tain, one first lieuntenant, one second lieutenant, one first sergeant,
one quartermaster-sergeant, four sergeants, four corporals, two
artificers, two musicians, one wagoner, and fifty privates, and the
number of privates may be increased at the discretion of the Presi-
dent not to exceed one hundred, whenever the exigencies of the
service require such increase.

28 July, 1866, c. 299, s. 6, v. 14, p. 333.
15 July, 1870. c. 294, ss. 2, 10, v. 16, pp. 317, 318.

COLORED INFANTRY REGIMENTS.

SEc. 1108. The enlisted men of two regiments of infantry shall
be colored men.
28 July, 1866, c. 299, s. 4, v. 14, p. 332.
3 Mar., 1869, c¢. 124, 8. 2, v. 15, p. 318.




