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' Ed Swingle’s mem-detecﬂng treasure chest includes musket ba]la, silver
cuff links, jewelry and a sleigh be

By Shoshana Hoose -
Staff Writer

descending on the beach all wired

to control boxes and headphbnes.

While others laze In the sun, they

keep busy as beavers, sweeplng

_ thelr metal detectors across the sand In

search of buried treasure.

- -~ It seems an odd way to relax. Recreation

for the regtless, and for those obsessed
with hoiirding pennies.

——Buttalktoavidt

metal detecting has more to it than meets
the eye

HEY look like Martians,

reasuro-hunters,as—
they call themselves, and you will discover

_BurledTehcs lure metal- detec

Many hobbyists are far more interested
inunearthing military artifacts from the
Civil War, colonlal coins or other relics

than in retrieving s change. Some
spend hours in the li poring overold
newspa rsandh[slo ksastheyseek

out the locations of forts. fairgrounds and
Inns which have long since disappeared.

- Sald Ed Swingle of South Portland,
whose prize finds include an ornate sleigh
bell and a set of antique, silver cuff links,
*The archaeologist in me wantstofind.
some old things.”

Popularig[ surges w

— =2 }-doctor-Hedoasn'tha

—
tworhoursh utsupenm:rﬂ:en-“——“

to John Fetner, sales manager lor Kellyco,
a Florida mall order house which sells
metal detecting equipment.

Fetner credits'the growing interest

ely to the ry of the 17th century

leon, Atocha, which sank off the Florida

with more than $400 million of

precious metals in its hold.

New models of metal detectors also
have made the hobby more attractive by
eliminating much of the trial and error.
Computerized detectors cdn screen out
trash and virtually tell the treasure hunter
what 'is;‘ in the ground.

A

Metal detectingbeganasa lwbby iri the
1930s. It has enjoyed a surge in popularity

|_during the past four years or so, according

ut 70 percent of all treasure hu
are men, sald Fetner, but he added that
women increasingly are picking up the
hobby. Enthusiasts polnt outthat Itis good-

= Anddlscovers this l'ozs penny.

ting hobt

l

Iwalt and shortlythe phoneis " -
picked up hl ; —

demist's vmlee “If you can't make it —~ -
ﬂns'rhursdaur“hmys. “I't hawm:r"

exercise, and one of the few hohbies
which can pay for itself.

Hundreds of metal detector clubs now
meet throughout the country, although
none apparently In Maine. Eight magazines
devote themselves to treasure hunting (or,
as they write It, TH'ing). Metal detectors
and archaeologists even organized a’
lobbying effort to open up more public land
for their hobby.

Catching on in Maine

While no one knows how many Mainers
8] their free time se for
reasures, anecdotal re SUEEes
numbers are increasing. -
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They made Whoopie!

‘Bakery employees retain fond memories of famous pie

Co.in 1926, the whoople pie had yet to be invented,

By Allene White

- Do Telegram readers know anything about whoo-
ple ple history? You bet they do.
a recent column, readers were asked If they
could l.ell.im when and where the whoople ple mclpo
na
eresponse was overwhe|
While not everyone knew the story of Its
origin, most who wrote could remember not only
when ttehfg had their last whoople ple, but where
&l

%number recalled the Berwick
Cake~Co. of Mass.; - which-baked- me-—Eondmemories.

original and aut.hentlc Whoople! Pie (the name
is patentad) until 1977, when the firny went out of
business.
One of our letter writars was Mazie O'Relll
* When Mazle went to work for the Berwick Cake
th.lltbowwmrbeltayea:latar"she

ﬂocthen.anldml.mhll.x.

as many ples as she liked, but 1 allowed n'mf
only one a day — I'd send word down the liné
two, bottom halves only.' And that's what I'd
have for lunch.”
Eddie O’Reilly, a shipper, and Mazie Brown,
cker, wére married In 1941. Eddie had been at
erwick since 1923 and when he left, nearly
half a century later, He liked to say that his job was
“maklng syre that all the truckers heading Down
East had thelr quota of Whoople Ples.” -
On retirement, Mazle and Eddle moved Down
East of Boston, too—toSummItStreetatO!d

They have fond memories of the Berwick Cake
Co. and of the friends who worked with them.
It was a small, privately owned company, says
Mazle, avara,g;lngo 8 employeea. who were proud of
their reputation for quality bak

"No one knew g nbout additives then,”

buy a whoople ple now, It

A plle of whoo
fondly remember the Berwick Cake
Co.’s version.

Flle photo
ie pies. Many readers

ule lscrammedfu!l e e L
"1 wouldn't break an appointment
if it were anything other than i -
bridge.”
"My receptionist told me."
'Of course, if wedon'tfinda
-ts::stitute for the wom%wbo is E
ughtlessl; mn.nlng topickup
| _herhu s_m_cpming n from sgmgl}
| place overseas, I could keep the y

. appointment. -

"And when will you know about
that?" he says.

"I'mmaking the callsright now ——
to find a sub. I should be able to find
someone."”

'“A;:d howlong Ig the bridge

“Look, Doctor,” | say. “even if I
skipped the Iundi I'd still be needed
to play from two to four which Isthe ——

‘f'You Play exactly between two and —
our?
“That's right."”

- l'm fre¢ between two and four

game—
Marge Eliscuisa Ielegmmmlum

| n:sr—hohwsmpolund.

mmrwickCakeCo.amanybemln 1887 asthe
Oak era Farm Creamery In the Roxbury section of

wmlam Parks, the mmpany‘s _first_ prealdent,

T heard about a particular sponge cake-that was being

——

-—

—— ahout-the-sponge-cake-sold-
— —— employee-_there._So P

sold.at the North Berwick rallway station, a point in
Malne' about halfway between Boston and Port-
land.

The trains, all ataam -driven, had to stop at North
Berwick to take-on water.. Passengers who got off to
exercise their legs and grab a bite to eat would rave

arlm_ _the_recipe,
rénamed his flrm The Berwick Cake Co. and went
{nto production turming out both pound and sponge

cakes.

Amund 1925, Parks and his master baker, Bert
Eaton, decided to “do wmvthjngediﬂamnt“ and the
result was the invention of the Devil Dog, for which
they had a speclal cocoa flour blended in' New
Jersey and shipped to them in Massachusetts.

The first Devil Dog, marketed In 1928, had a chawy
bmwnle-llke texture that we might not

, with A marshmallow filling. It was patented,
and ater sold to the Drake Bakeries. Even though
' the product is stlll on the market today In a somewhat
altered form, the Devil Dog's real claim to fame,

amang

“‘Annual reunlons

Now the organizer and force behind the Berwick
Cake.Co. Alumnl Association,-Morton arranges-an
t-together, inviting around 30 people,
m the wlho are
can remember making ploa.

After 1977, themmmmlWhoop!ﬂfPhtmadu
ever again, says Morton. However,
unnveookboah-n!rowr New Engiand that are
namndfortheorigim.l delicacy that we all remember

ltwouldbelmpomlhlef.opmduoeahl

still around and

Fh~ratlo

‘chocolate cake, its batter dropped onto 36"-by-22'
sheet pans amdbaked in a commercial oven from 414

o § mmm__m of the cakes ther with
stiredIna mﬁuanm%e anﬁ seII

__fondant creme

the finjehed product for G centseach—
lt’a doubtful whather a_mass-
could even turn out such a q
days, but if It did, the rice fora
would be at least a
And at that, It

And here’s how to make’e

ple In 1

mducuon bakery

msrmduct nowa-
e whoople ple

e of dollars.,
baa bn.rga' in.

the Barwick company be making the
the first recipe for whoople ples that

ldbobakudnthomeappeuswhawbwn
published in the Manchester, N.H. Unlon Leader
- sometime In the 18508,

This was the Union Leader verslon, as sent to us by

according to many people, is _| it was the forerunner - me llm;ﬂmm Wilhelm of Dresden.
— ofthe Whoople! Pie. i+ Eddle and Mazle O’Rellly of Old o;-c.h.ud Beach remember the Berwick e
Instant success mmmmmhw = “WhooplePles ™
=" Wazle O'Rellly remembers that the Whooplé ple .~~~ - TS - 1y around the edge before )
Became the Berwick Cake Co.'s best seller almost “It was bolled to 240 degrees, cooled, then rolled in ~ Harrisan, “licklng completely = cup shortening

immedlately
Sped them Inshwmd gaperwhan they first
came out,” she "elght toa

The man wt?meel\fed much-of the tredit for the
o's success was Willlam E| now of

., who invented the creme m
s mllng. according to William e, who
was with the company for 52 years and suc-
ceeded Willlam Parks as president, was the secret of
the success of the whoopie ple.

Goodale, now a vigorous 81 and living in Milton,
Mass., stil] ‘remembers every in ent put into the
creme filling that was made in 340-quart batches.

He talked about it for us by phone. recently,

InterrupUng a gnma"nf n rummy with "m%yuunag

from IB holes of golf.

The filling, he sald proudly, “was mnﬁe of pure
fondant, with the best Ingred ents that were avall-
able.”

a fondant machine In order to achleve the desired
texture.”

The cake Itself was made with fresh eggs and Dutch

cocod, using a recipe foru -ratio
cake that Is panicu!nrly molst and swee ty'r;
of caks recipe, thuwelghtolthnmraxmds
weight of the flour; a special "h]gh ratio” vegeuhla
shortening is needed to hold the mf;uJ
particular recipe turns out one of the best (an moat
expensive) cakes kmown today.

t séems Impossible, looking back, that a profit
could have been made by selling a real Whooplel Ple
for only 5 cents, even 60 years ago.

But Gooda.le remembers the cost breakdown per-
y: “Three cents went to the company, one cent to
the gluu-lbumr and one cent to the retaller.”

Cantor makes whoople
"What a memory,” wrote John K Jenkins of

production In Boston called
clear exactly which came first — the song, or the pie

shape 80 convenient to
filling, the light and chocolaty cake, all combined to
malke it a favorite thro

.The Berwldr.

Mortm:l. a fomer e
Mass., "1 went ri t
r.-.rywlthmytri

ukmgmu;h:onemschonunthofourth o and my
teacher made ::uent it lnmﬁnnt or"m class a3
punishment. In ty, | was theenvy ol clasal™

. lnlmzddhcmtqr\gu a musical

14, the delectable creme

t the Now England states.
cloaud lt.u dooru in 1977.

-- who Ilvel In Newton,
own to Ruxhury to the plant to

mpnls:u

*“Whoop. c*'n 18 Dot —?Wuﬂbm = g

— but during one parformance, whoople pies were llnupounvml.lh
tossed out to the audtence while Eddle Cantor sang . ot
Whoople.”
couldn't have been better: the whoople %mwmmn'g}
ple was well and launched. Its fat round cup marshmallow f1

. Cream sugar and ghortening; add egg. Sift d
Ingredients and add altéernately with

vanilla. Drop batter onto greased cookie sheet in ﬁﬂ:m
spoonl'uls

at 425.de 8 for 7 minutes.
; IHngumt-togﬂheFr-—-———

Aﬂene White /s the Sunday Tulegrsm :] mgv.'ar
food oo!umn!st. She lives at Blue HJB.F

desgn, navy

& ltalian Tapestl’y In deep, rich, antique mlorsadds\

texture and pattemn to our Urban Tou!

The Urban Tole (19°x15"%5") is roomy enough to
camy a duy's worth of gear. We make it in stundy
canvas with leather grips and base. The tapestry front

grren floral wath rosy pastels | Peruan carpet
with burifundy and gokd /)

This week don’t say, “ just didn’t get around
to it.” Call us. Classes start October 31

panel is 3 deeply gussetied, sippered compartment Perlod I (8:15~ 9:35) Mon-Thurs.
that is big enough for legal size file folders. For AC 121-1 %nclﬂuof n
“hands fee” camying it also has an 17T BA209.1 Strategles; Policies, & Pro.
Soaee ™ ssuso ||| G SRR

H Lush, LS 194] Law

Period [1 g&u&-i 1:35) Mon-Thurs,

cszn- Systems :
EN 170-1 Basic W " e

Peﬂodm(ll-ls-l-ﬂs)!\luu.-ﬁurs.
AC lZlf Principles of Accounting 11

GE 110-3

__BA 100
CS 135-1 htmhhﬁ;nacm Da!gbue -1 .
c:u 1611 Hndlca!‘l‘ermlmluu ' *

Ep— 525
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