
:':AWARD-WINNING ORGANIZATION 1997, 1998, 1999, 2000 

historically speaking 
.\ Ql -\RT! J{J 1 , f \\,rt 1 1 1  I{ f !{11\t I tit ��i.1\\ \RI) C i.ll ,1, H1,T11RJt \I ""'< 11 I 't 

P.O.  Box 304 I S t .  Paul. Ntbra,ka I 6887) Spnng Issue 2000 

In J 941, St. Libory =Ions outgrew the children. Photo of Gary �k with an E.,,rly Ka..., =Ion CQUTtesy of AI/Nrt and Clara Schwenk. 

OUR 
Family's 

MELON 

pat Ch 

I 
would spend summer afternoons talking to my grandfather, 

Albert Schwenk, about the history of the land. I wanted to hear 

the stories both he and the land had to tell. For one reason or 

another, we always talked about this wonderful soil around the 

St. Libory Precinct called sandy loam. The adventurous 

St. Libory pioneers of the late 1800s (most of whom were of 

German and Irish descent) understood the potential of this soil. 

Soon, a group of men and women began the art of proper 

watermelon growing. 

Pboto abo�: unincorporated S J .  Ubory·'s undu/a,red mayor. historian and melon grown, Albert Schwmk. 



By Ron W. Sack 

(cootinucd &om co,c-) 

My gr:,.ndfatber 

recalled several names 

who are considered the 

"pioneersn 
of the 

watermelon gro=r:s. 
These people were the 

first generation which 

started raising the mel• 

ons to be peddled 

historically speaking 

... 
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St. Libory watermelons. 

The sandy soil in the 
St. Libory area was 
perfect for growing 

sweet, dry land melons. 
Henry never irrigated 

his watermelon c ro p .  

He always said that 

melons grown on dry 

land would produce 

the sweerest melons. 

Henry ordered his 

melon seeds from a 

mail order catalog 

from Texas. 

along the roads and in 

the towns nearby. They 

were Fred Kosemund, 

who, along with sons 

Frank and Ted, co n ­
srructed the first wooden 

Henry Franssen·� Watnm,lon King• sdlmg scm, o{St. Li/Jory's t,.., 
m,lons in 1954. This stand was locaud two mH,s SQUtb of S� Paul 

(-,. th, ;una;on of ffigbways 181 and 92). Photo _,usy of Dmis, Bal<r. 

During the early 

years, the Henry 

Franssen family would 
srructure spec:ifically used 
to marker the melons; Arr and John 
Charais; Walter De,\fary; William and 
John O'Neill; Louis Ambrose; William, 

Henry and Frank Franssen; Pat Fay; and 

James Gram. More families soon fo l ­

lowed over the years. They were 

Leonard and Hamid Ambrose, Paul and 

Rosella Ziller, Jerome Hemmer, John 
Cronin, Gerhard (George) Wissing, 
Ernest Petzoldt, Ed Dingwerrh, Hans 
Gulzow, V1ctor Goer!, Howard and Irene 

Horak and family, Wt!liarn and 

Lawrence Gerdes, Phillip Kosmicki, Ron 

Kosmicki, Bill Sr. and Kathryn Placke, 
Bill Jr. and Marilyn Placke and family, 
Dave Dzingle and family, Clarence and 

Roy Brabender, Norman Wissing, Teddy 
Evers, John Kastel, Lawrence and 

Ambrose Greenwalt, Paul and Greg 

Kowalski, Pearl Robinson, Louis Mathis, 

Louis and Rose Marie Hdgoth and fami ­

ly, Charles and Emma Schwenk and fam­

ily, Alben and Oara Schwenk and fami­

ly, and Marvin and Russ Schwenk. (lnis 

could be an incomplete list, and we apol ­
ogiu if we omitted anyone.) 

Many growers saw rhe potential of 
this business and, in 1932, a group of 

men banded together co form the 

St. Libory Waterrndon Growers 
Association. Kathy Horak Woitaszewski 

found an article from the June 29, 1932 

issue of the Howard County 

Phonograph which included the follow­

ing, "The St. Libory Watermelon 

Association held a meeting in the St. 

Libory Hall on Saturday night. The 

meeting was called to order by W.F. 
O'Neill, temporary chairman. A Board 

of Directors was elected, consisting of 

W.F. O'Neill, Ben McNair, Theo. 

Kosemund, Gerhard (George) Wissing, 

and Henry Franssen. The purpose of 
this organization is to advertise 
St. Libory watermelons.• 

What began as a simple way to make 

some extra money has resulted in giving 

S t .  Libory statewide notoriety. 

Here are a few of their stories. 

FRANSSEN MELONS 

By Denise Dierberger Baker 

In the late I 890s, Henry Franssen 
and his wife EHzabeth began the family 

business of growing and selling 

haul their produce with a 

team of horses and a lumber wagon. 
They would pick rhe melons way into 
rhe darkness of night in order to have 

them ready fam thing in the morning to 
sell in Grand Island and St. Paul. As 

times changed and technology pro­

gressed, Henry would fill up the back 

seat with melons and drh-e to the roa d ­
side stand near St. Paul located at rhe 

junction of Highways 281 and 92. 

Many newspaper articles were pub­

lished about the Franssen watermelons. 

Henry was quoted as saying in a 1952 

newspaper arricle, "It's sure a lot differ· 
ent today than in the old days. Back in 
rhe late 1890s we thought nothing of 

working way into the night in order to 

fill the wagons and haul them 10 Grand 

Island or St. Paul over a sandy trail.• 

Henry and his family never did mar ­
ker the larger watermelons. When the 

melons ripened, Henry would carve the 

word uSeed" into the rind, and save the 

seeds to use for their new crop the fo l ­

lowing year: 

Henry Franssen was a proud man, 

and staked his good name and reputa ­
tion on the qualiry and sweetness of his 

melons .  He and his wife continued to 



historically speaking 

raise and sell water­

melons, and other 

produce until his 

death in 1956. His 

legacy continued on 

through three more 
Franssen generations, 

bis son, Frank 

Franssen, and grand· 
daughter, Rita 
(Dierberger) Franssen, 

and great 
grandchildren, Denise, 

Diane, and Darin 

Dierberger until the 
year 1986. His grand­
daughter, Rita and her 
husband, Virgil 
Dierbergcr, to this day 

Low Hdgotb� pard, "''"St.Libory in 1 964 .  I..ouie is shown holding a 40-po,md 
Blad Diamond unremdon (dttp gr,m rind with juicy rrd f/,sh and larg, blod, suds). 

we became very knowl· 

edgeable about our 

produce. We knew 

which watermelon bad 

the big, black seeds, and 

we could identify aU the 

different varieties­
knowi.ng their names by 

heart. We got to meet a 
lot of people, and we 

learned bow to deal 
with the "shake and 

squeeze" testers, who 
thought they knew more 
about watermelons than 
we did. We treated our 
customers weU and they 

stiU raise a few melons for enjoyment, 
and for the sake of the family tradition. 

More than 100 years after the first 
F ransscn melon was sold, Henry 

Franssen's legacy of being "Watermelon 
King" of St Libory is stiU remembered. 

When we were children, I remember 
the hard work put into raising and seU ­
ing watermelons. We would gee up very 
early in the morning to beat the bot sun, 
and we would spend hours hoeing those 
long rows of melons. Most of the time 
the rows were anywhere from 1/8 of a 
mile to 1/4 mile long. 

By the end of the morning, you 
would be soaked from the dew, and 
your pants and shoestrings were coated 
with sandburs which took forever to 
pull out, and your hands eventually 
became callused. 

We bad many wonderful times out 
in the melon patch. My grandpa, 
Frank Franssen, would go out and 
"thump• the melons to check and see 

if they were ripe and ready to sell. 
Grandpa would get out his trusty 

pocketknife and slice the melon in 
two. He'd cut out the ruby-red hearts, 
and we all got 10 sample the firsr 

Photo a,urusy of Lou� and Ros, Mori, Hdgotb. 

sweet melon of the season. With the 

juice dripping down our chins, we had 
a feast! The first melon always tasted 

the best. 
The first Franssen watermelon stand 

that I really remember was located on 
the Howard County-HaU County line 
under a big, old cottonwood tree along 

Highway 281, about four miles south of 
S t .  Libory. Grandpa and Grandma 

Franssen had an old orange puU campec 
they parked in the shade of the tree. We 
had two huge feed bunks that sat out in 

front of the camper that we filled with 
watermelons. 

Grandpa taught us how to "plug• a 

watermelon to show our customers that 
it was ripe. We'd take a butcher knife 
and cut a square through the rind, deep 

into the mdon, making sure to reach 
the heart. We would push the square in 

just a linle to loosen the "plug," then 
we'd grab it with the tip of the knife 

and pull it out, revealing a slender 

wedge of red. At this point, the cus ­
tomer usually asked to have a bite, and 

sample the sweetness. 
Selling melons was a learning experi­

ence. We learned to make change, and 

always came back year 
after year. 

"') HELCOTH MELONS "') 

By Dan Kolar and Louie He/goth 

Louie Helgoth never scr out ro be a 
melon vendor. Given a choice, he likely 
would have been a com farmer. He 
probably could have been one too, 
except the weather wouldn't cooperate 
with him .  The first season he tried grow· 
iog com in 1954, during the summer 
after he  rerurned home from the Korean 

Wa� it didn't rain, aod all his corn dried 
up, and blew away. And, if this were a 

bard-luck story, there would not be 
much more to tell. 

One thing kept the first season from 
being a fiasco; corn wasn't the only crop 
Louie planted. He had the good fortune 

of paying anentioo one day when bis 

neighbors were discussing the 
imminent watermelon planting. And, 

because Louie bad the sense to plant S5 

wonb of seed, after mid-July he was 
stumbling over the big Black Diamond 
melons in his half-acre patch. 

Those melons were huge, weighing 

as much as forty pounds each. Helgoth 



hadn't really even 
been trying to grow 
warennelons. Pure 
and simple, he had 
just �n I ucky. 

That first season 
was a good one. So 
good a season, Louis 

and Rose Marie 
Helgoth decided that 
they could afford to 
get married. Then, 

historically speaking 
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better choice. 

In 1976 the 

Helgoth's moved south 
of the pole shed. 1987 
saw rhem build a new 
and larger building 
which a tornado "rook 
down" in March of 
1990. 

the nexr spring, they 
planted corn again. 
The only real diffi ­
culty was, during 
that following sum­
mer, it didn't rain. Nor 

HoraA:, Melon Stand in th, tau 1960s 0n thecom,ro{tht H.U-Ho...,,d Cc<mty line. 
0:,umsyof Kathy Ho,ak W�i. 

When Highway 281 
wa s  expanded, they 
moved and builr a larger 
stand at the present 
location. "When it was 
divided and built to four 
lanes past St. Libory in 
1994, we were forced ro 

did it rain for rhe whole 
year thereafter. 

Between 1954 and 1957, there was ­
n't too much rain, nor much corn. Just 
melons, rhe big Black Diamonds, that's 

all mat grew for Louie and Rosi e .  
Without the watermelons , the young 
family might not have ever have made it 
rhrough those years. In 1958 they start­
ed selling the melons in St. Libory 

(Ziller's stand). 
Although those first few seasons are 

now more man four decades removed, 
they still hold some immediacy; Louie 

Helgoth clearly hasn't forgotten them. 
Today, as he stands beneath the shingled 
roof of rhe family's roof of the family's 

fifth roadside stand, as he spi ns up talcs 

about peddling watermelons from a 
pickup's tailgate, a quiet wisp of smile 

slowly gathers. Then rhat little smile 

swells, and it spreads, until it fills his 

face just the way an insignificant wisp of 
white cloud can capture the whole Platte 
Valley sky on an August evening. 

Hdgoth 's smile is a spectacular sighr, 
buc there's weather back of i t .  

Some folks might call his smile "s.10-
guine," but such folks have seldom 

stood alongside the road, peddling 

melons to passers-by. Louie doesn't use 
words like "sanguine," but he is a plain 

speaking man: a fellow who won't waste 

a big-word when a little one will do . 
And, if asked, Louie would just call his 
smile happy. 

A fonhright, relaxed style, however, 
doesn't sell melons. Two other factors 
are indispensable. The first is enterprise: 

the other is expertise. From the begi n ­
ning, as Louie is quick to admit, they 

didn't know much. On the other hand, 
rhey were young and rough. The vigor 
and vitality allowed them ro hold on 
until they learned the melon business. 

For rhe Helgoths, Louie and Rosie, 
and their five children, and now their 
nine grandchildren, the business bas 
proven ro be far more than simply a l iv ­
ing; it's a way of life. 

The year's work begins befor, the 

frost is our of the ground in  spring; it 
continues through che holidays of 
Easter, Memorial Day, Fourth of July, 

and Labor Day; then operations finally 
conclude around Halloween. And once 
Louie gees to talking about the ins and 
outs of the melon business, there's only 
one possible conclusion: there' s no 

move our third stand o ne 
and 1/4 mile north. We 

then extended it to n feet," explained 
Hclgoth. 

When asked why they raise mdons 

near S t .  Libory, Helgoth's explanation 
was quire simple "Suitable soil, nice 
sideline, extra good quality, and satis­
fied cusromers who appreciare good 
quality." 

"') HORAK MELONS � 

By Kathy Horak Woitaszewski 

S t .  Libory has a long history of being 
the uwacermelon Capital of Nebraska." 
One resident who has lived the lasr 

eighty years of that history vividly 
rem embers events that occurred during 
the histor y  of the Horak melon stand. 

Howard Horak grew up with warer ­
melons when his parencs, Oem and 
Mary, began raising and peddling mel­
ons along the St. Paul highway just 
south of S t .  Libory about 1930. In those 

da ys they sold 25-30 pound Kecklee 

Sweet, long striped melons for ten cents 
eacb. 

Howard remembers mat a hay deal­
er from Cozad would notify them that 



he was on his way 
home from hauling 

hay to Lincoln and 

Omaha and would be 

arriving at about 

2:30-3:00 a.m. to pick 
up a load of melons. 

historically speaking 

Bill and Don Placke at an rarly Placke mJon st.and in 1965. 

In the late I 930s 

when Howard was 
still a young man, he 

expanded the Horak 

melon business hy 
purchasing Charlie 

Tueng's 1-ton Model 
T Ford honey truck. 
The truck was a 
means of hauling mel­

ons to Grand Island 

The opm,ti<m ha, grown d,-,i<ally ov,r th, p= JS y,ars sina tbu photo was takm. 

with a flashlight, contin­

ued picking cantaloupe, 

watermelons, and toma­

to slicers all day 

Saturday and all day 

Sunday until mid-after­
noon. That weekend 

the Horaks sold 131 
bushel baskers o f  ca n ­
taloupe, 150 watermel­

ons, and 144 pounds of 
slicer tomatoes for a 

grand total of S500. 
The traffic was unbe­

lievable with 21 cars 
parked at the stand at 
one time. Howard 

businesses. Howard 
remembers hauling the first load of mel­

ons purchased by George Martin, owner 
of O.P. Skaggs. He regularly traded 

melons at the Henry Fuss and Alex Fuss 
grocery stores in  Grand Island for cases 
of canned vegetables. 

A customer from Kansas would 
arrive with his truck, pull out a cot, 

and sleep in the shade while his truck 
was loaded with melons. About 6-7 
lay<rs of melons, each with the stems 
pointed toward the back of the truck, 

would be stacked between layers of 
cushioning straw. Appearance was of 
great importance. 

Trust in offering credit seemed to be 
commonplace. Howard bad a gentleman 
come from Omaha in a Dodge touring 

car. The man bad no money, yet the car 
was loaded with 30-40 melons. The 

Omahan would travel the countryside 
peddling the melons. When the load 
sold our, he would return for another 

load, with payment for both the load on 
credit and the present load. lt was co m ­
mon for him to haul two loads a week 
during melon season. Once, when his 
car broke down, Howard allowed him 

Phoro <0w1,sy of Marilyn P£zck,_ 

to borrow his Model T truck for one of 
his runs. 

Another rime Fred Bosselman and 
his twO brothers Charles and Norman, 
who lived north of Worms at the time, 
had just put down an irrigation well and 
wanted to have a watermelon feed. 

They came to Howard and asked 
whether they could have about 25 me l ­

ons on credit as they had no  money to 
pay for them. They made a promise that 
their aunt in Omaha would send the 
money. The Bosselmans had their 
watermelon feed and payment was 

received by mail from Omaha a few 
days later. 

Over the years, the Howard and 
Irene Horak family grew, and the 

watermelon and produce business grew 
along with it. When Highway 281 was 

completed, the Horak melon stand 
moved from the St. Paul highway to the 
northwest corner of the Hall-Howard 

county line. 
The events of one weekend on 

Highway 281 will forever remain in 
Howard's memory. The family began 

picking cantaloupe on a Friday evening 

remembers this as the best 
weekend ever for the 

Horak melon business. 
Gradually the Horak children grew 

up and left home to pursue their own 

lives. With the decreased workforce 
came the end of a long-standing tradi­
tion. The Horak melon stand opened its 
last season about 1967. 

This author's memories as a young 
child arc of lunches eaten in the field and 
hot sand burning the bottom of my feet as 
I ran through the melon patch. 

'"':> PLACKE MELONS '"':> 

By Marilyn Placke 

Placke's Melons and Produce, locat­
ed one-half mile north of St. Libory, 
Nebraska, along Highway 281, was 

established fifry-seven years ago when 
William A. Placke and his brother, 

Norbert Placke, took out a load of 
watermelons on their little coaster 

wagon. They sold what they brought 

out to sell, which encouraged them to 

continue. Their parents, William, Sr .  
and Kathryn Placke, sold some produce 
from their farm which involved 



all their family. 
For a few years 

Plackes sold our of a 
pickup rruck on a cor ­
ner at four crossroads 
north of 
Sr. Libory. After Bill, 

historically speaking 
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In 1927 the 

Scbwenks sold the mel­
ons along the "main" 
road using the Model 
T Ford. 

Jr. married, Marilyn 

Marousek, she became 
involved in the busi­
ness. They then built a 
melon stand. All their 
seven children helped 
with the operation at 
one time or another. 
Later, because of the 

road expansion, they 

moved one quarttr mile 
south where the business 

Cham, Sd,.,.,.k marl:,ting his pri,k and joy: St Ubory ,dons 
taktn in th, /au 19S0s. His SOn$ and="""-� 

n th · ��-photo was 

Besides Charles and 
son Albert, others in 

the Schwenk family 
assisted in preparing 
the melons for m arker. 
Children Lenore, Lois 

and Marvin spent 
many days in the sun 

hoeing th e bills for 
weeds and taking the 

melons off to sell and 
marke t throughout the 

is still located. 
A variety of home-grown fruit and 

vegetables is sold at Placke's watermelon 

red and green colored stand. Tuey also 
sell produce in Grand Island at Ace's 

parking lot. Wattrmelons, cant aloupe, 
pumpkins, sweetcorn, squash, peppers, 
onions, tomatoes, cucumber, fruit, and 
autumn decor are among the items they 
sell. They wholesale to grocery stores 

and wholesale houses in many cities in 
Nebraska, and to some out of state. 

5t ·  Libory is famous for its melons 

because of its sandy soil with loam 

underneath. 
William A. Placke, Jr., (Bill) and 

wifc Marilyn owned and operated the 

melon business since the 1950s. 
William, Jt, passed away in 1998, 
leaving the business to bis wife 
Marilyn, who rurned it over to her 
boys who were farming at the rime, 
with the eldest, Jerald Pla cke, to man­
age. Jerald, Rodney, and Darin Placke, 
with their wives and families are now 
. . 

. 
, 

mvolved m the family business. 

Photo of·.,.__ 
carry on • ,,....,..,. omra 197S. 

et:JlnUS'y O l'UOe1T and Clara S<.lnwnk .  
scasoo. 

SCHWENK ME!.ONS 

By Ron W. Sack 

In the late 1920s, Charles, Albert 
and Marvin Schwenk began the art of 
proper watermel on growing. With only 
rainwater and the sandy loam plains of 
southern Howard County, they pro­
duced some of the finest melons ever 
grown. Kecklee Sweet. Early Kansas. 
Round Stone Mountain. Black 
Diamond. Dixie Queen. Halibat Honey .  

Schwenks' connection to raising 
melons starced in 1926. Charles and 
son Al bcrt began to plant their first 
watermelons. They created "hills" on 

which they planted five melon seeds. 
Albert remembers a poem about the 

importance of planting five seeds on the 

hills, "One for the worm. One for the 
crow. One to rot. And rwo to grow .• 

Prices in 1926 for watermelons 

were around one cent per pound. 
Schwenks planted their "sweet gems" 
in the Northwest Quarter of Section 17 
in the St.  Libory Precinct. Over the 
years their patch varied from five acres 
to 15 acres. 

Albert remembers 

other sellers as being 
"very competitive." Some growers 
would fight for the best locations along 
the road .  

Alberc and Clara Wissing Schwenk's 

family became actively involved in the 

watermelon business in the 1950s. 
Their children-Gary, Kay and Jan­
helped out as well. Albert and Gary 
continued to raise melons until 1964. 
Their patch was located in the 

Northwest Quarter of Section 19 
in the S t .  Libory Precinc t .  

The last Schwenk ro raise melons 
for sale was Marvin's son Russ. His 

final year of operation was 1975. This 
ended nearly 50 y ears of melon raising 
by the Charles and Emma Schwenk 
family. 

Albert attributes the sucoess of raising 
watermelons to two things-the sandy 
loam soil and his wonderful family. 

No place in the state has ever 
offered such superb conditions for 
growing melons. And no place proba­
bly ever will. 
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Top row: Henry Franssen hauling his melons off to market around 1900. Top right: Rica Dierberger, 

Tommy Kiser, Betty Lou Kiser, and Freddie Franssen pose around the melons. Middle left: Franssen's srand 

near St. Paul. Middle right: Tommy, Freddie, Betty Lou and Rira pose with the award-winning melons at 

the Platte Deutsehe. Bottom: St. Libory shows off its best produce at the Platte Deutsche fair in Grand 

lsland. Photos courtesy of Denise Baker. 

+++++++++++++++++++++++++++++++++++++++++++++++++++++++#+++++++++++++++ ... ++ 
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Top row: Louie Hdgoth stacks those melons worthy of being called "Helgoth's Best." Top right: 

Rose Marie and Louie pose in front of the extensive melon stand complex in 1995. Middle left: 

Helgoth's stand along Highway 281. Middle right: Louie Helgoih with a load headed for David City. 

Photos courtesy of the Helgorhs. Bottom: Louie Ambrose's melon stand titled "The Shack." 

Courtesy of Leonard and Phyllis Ambrose. 

+++++++++++++++++++++++++++++++++++++++++++++++.+-+++++++++++++++++++++++++-+-+++ 
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Top row: Plackes relax at the melon stand in 1956. Top right: Placke's also became great marketers of mel­

ons and ocher produce. Their current stand reflects this growth. Middle le�: Plackes begin soning and 

boxing the melons. Photos courtesy of Marilyn Placke. Middle right: Janice Winters Anderson has a little 

fun on Grandpa Charlie Schwenk's melon rack. Bottom: the Schwenk family melon patch complere with 

scarecrow. Photos counesy of Albert and Clara Schwenk. 

+++++++++++++++++++++-+++++++++++-+++++++ ... +++++++++++++++++++++++++++++++++++ 



Department of Roads 
awards $125,000 
grant for historic depot 
restoration. 

By Marion Ba hensky 

We count on getting grant mo ney to 

make some of our dreams into reality. 
Reality is most often hours and hours of 
picky labor with zero returns. Yo u c re ­

ate paragraph after paragraph of rightly 

worded, judicious (and passionate) pleas 

about how desperately this money is 
needed, what great rhings we can 

accomplish for the Society/fown/County, 
and grant after grant application is 

rejected. At least the rejection usually 
takes long enough so that you forge t  the 
ho urs sruck in a basement office rurning 
out aforementioned judicious/passionate 

prose-because you have transferred 
your aUegiance to rhe next application 

on which you focus every ounce of judi­
cious passionate prose. 

FinaUy, in December 1999, we s uc ­
ceeded in winning a $125,000 grant 
from the Department of Roads. Society 
Directors had to first get the support of 
the County Commissioners over 

the summer. They were new to this 

process. The procedure built slowly from 

a critique by the grant administrators of 
the first, tentative pre-application sub­
mitted in August. Grant administrators 
met with a large gro up of local support· 
ers in late August. A seemingly insur ­
mo untable obstacle struggled with all 
through &ptembet was the requirement 
that the Depot become a Transportatio n 

Museum, with regular opening hours 

and a paid, professional direcrot Finally 

we submirted o ur applKation with pro­

posed open hours of l OA.M-SP . M .  
Tuesday through Sunday, to be Staffed 
by none other than our professional 
grant writer, at a salary of $1/yeat 

historically speaking 

As usual, hopes wax and hopes wane 
through the months of waiting. Finally, 
we were told that a panel of about 24 
judges would meet with aU the applicants 

in early December. Two people from our 

group could have three minutes to make 

a presentation. Roderi<:k Burkhardt, Carl 
O,risrenseo, Carl Huebcr, Ron Sack, and 
I went down to Linco ln. As we sat 
watching other groups making their pre­
sentations, we looked for their weak 

poinrs and plotted a whole new strategy 
in nano -seconds. We woo our case! 
Our plans for hours and staffing were 
questioned, but held. It wo n't be easy, 

but we are pledged 10 this cause and 

wiU succeed. 

We had 10 hire an architect to pre ­

pare cosrs for the grant application. 
$45,350 wiU be spent on a sewer con­
nections, an exterior platform and repair 
of gutters, fascia, etc. $80,525 will add 
electricity, heating/cooling, repair of 

.ln o,,e )'&1,; t � 
H.C.H.S. ,ms,d S60,I)()() 
ro move the tkpot, 
build a nno foundation, 
"""" the ,oof, purchas, 
""" ,hingl,s, pamt th• 
aurior, and re!tOre th� 
,oof of tb, Un;,,., 
Pa<ip< d,pot. Dir,ao,s, 
m,mbe,s and support· 
ff'$ vol.untttf'�d ova-
6,1()() hours in labor. 

interior walJs, ecc. 
We wiU be able to 
restore our b ea u ­
tiful depot to a 
sound, usable 

year-round muse ­
um, with regular 
opening hours 

and exhibits 
which wiU attract 
many tourisrs. 

The problem 
is, of course, that 
we have 10 raise a 
matching 
SJl,000 or lose 
the grant .  Since 
December we 

have raised only S12,000 with nothing 

coming in lately. 

Depot roof restoration 
project receives award 
from St. Paul Chamber. 

The Howard County Historical 
Society received the St .  Paul O,amber's 

"Community Project" award for 1999 at 
the Chamber's annual awards banquet. 

Board member Carl Otristensen was s in ­

gled ou t  specifically for his heroic efforts 
in help making this project a reality. 

Brighter Holidays. 

Special thanks 10 &cha Zimbelman 

for beading up the team to make the 
Historical Village look fesriv�nd 
brighter---0ver the holidays. 



• 556 pages of 
Howard 
County hisrory. 

• Over 500 
photographs. 

• Hardbound 

historically speaking 

---------------------- - ---- ------------ - -- -- - --- -- ----------- ---- ---------,, 

Yes, please reserve __ copies of the 556 page history book Entering Howard County for me. 

Name: 

Address: 

City: _ _ _ _ _ _ _ _____ _ _ _ _  State: _ _ _ _ __ Zip: _ ______ _ 

cover and duSt Cost: 
jacket. 

• 290 family 
histories. 

• A salute to 
County Veterans. 

• Histories of 
all high schools 
and churches. 

• 20 chapters. 

Number of History Books: 

Shipping and Handling (S5.00 per book): 

5% Nebraska Sales Tax ($3.75 per book): 

Total: 

X $75.00: __ 

X $ 5.00: __ 

X $ 3.75 : _ _  

$ 

Make checks payable co the Howard Coun[)' Historical Society. 
Send payment to: Howard Coun[J' Historical Socie,y, P.O. Box 304, Sc. Paul, NE 68873. 
------------ -- - - -- --- -- - ---------------- ----

• -----------------------••• •• •• .......... • • ................... PlrM'Jcocopr or� .i.loagdoacd .._ &Ml tt::.d-. • -........... ----------------------.......................... •• • 

YES, l WOULD LIKE TO CONrRIBlffE TO THE COMPLETION OF THE HOWARD CoUNTY HISTORICAL VILLAGE 
BY HELPING PRESERVE THE UNlON PACIFIC DEPOT. 

I want to help fund this much needed and final project which will house new exhibits, 
meeting space, and storage space. I wish to d onate: 

_$100 _$250 _$500 _Sl,000 _S2,500 _$5,000 _$10,000 

-

-

__ Other 

All donations over SlOO will be remembered on the Donor Board which will be promincnrly displayed in the restored depot. 
Donations of S2,S00 or more will receive special re<:ognition. 

Your donation, made out to the Howard County Historical Society, is tax-deductible. 
(Be sure to indicate rhe "Depor Campaign" on your check memo are.,.) 

Send in your tax-deductible donation to us ar: P.O. Box 304, St .  Paul NE 68873 
Questions? Contaa the Historical SociC[J' at the address above or conraa any of the ocher board members. 

Thank you! 

IT'S YOUR MEMORY. IT'S OUR HISTORY. IT'S WORTH SAVING. 



historically speaking 

Historical Society awarded a 
$125,000 grant for depot restoration; 
your help is needed. 

historically speaking 

From the Board of Directors 

Quite a bit has happened since our lasr newsletter in 

December. We, the Howard County Hisrorical Society, were 

awarded a $125,000 grant from the Nebraska Department of 

Roads/Transportation Enhancement Grant, but we nttd to 

raise $31,000 in matching funds before December of 2000. 

If we dop 't raise enough money. we lose the gram . Your help is 

�- We have been able co raise about $12,000 since the 

grant announcement .  We are hoping all members will con­

tribute to this project to make St. Paul and Howard County a 

better place to live . For your convenience, a donation form is 

iocludcd inside this newsletter .  

HOWARD COUKTY HISTORICAL SOCIETY 
P.O. Box 304 
ST. PAUL, NEBRASKA 68873 
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