
Historian’s Pen
by Louise Bement

at the rate it is growing, it will have a popu-
lation of more than one thousand inhabit-
ants. We hope so.

Other industries are contemplating lo-
cating on land adjacent to the village, and it
is stated by one who knows that these in-
dustries will employ between three and four
hundred men.

This idea of  Mr. Collins’ has been de-
veloping for some time, and as soon as he
learned that a cement and salt company was
about to be formed for the manufacture of
cement and salt in this immediate section he
grasped the opportunity, and by offering
extraordinary inducements, finally suc-
ceeded in landing the two plants upon land
immediately adjacent to his farm.

The Village of Portland is situated on a
plateau overlooking the lake. There is just
enough slope to the graded streets to give a
natural drainage. The streets are wide, and
the water mains have also been laid, so that
every house will be supplied with water. A
hotel and storehouse have already been
opened and a post office established. The
village has connections with Ithaca by tele-
phone and telegraph, and a station has also
been erected at Portland Point and railroad
connection, via the Lehigh Valley, has been
established with the outside world, either via
Ithaca or Auburn. Plans for a schoolhouse
are being prepared and will be erected early
in the spring, the cost of which will be borne
by Mr. Collins, in order to further the inter-
ests of his village enterprise.

The Village of Portland, Tompkins
County, NY, the youngest of Tompkins
County’s many prosperous hamlets, has
sprung into existence very much like some
of our Western towns did during the boom-
ing days of 1882-’83. Its growth has been
marvelous, and the chances are greatly in
favor of its becoming one of the most pros-
perous towns on Cayuga Lake.

Only a few months ago the land upon
which the village stands was an unproduc-
tive piece of land. There are now thirty
houses completed and many more in pro-
cess of erection. All this has been brought
about by the keen foresight of its owner, Mr.
Sherman Collins, one of Tompkins County’s
prosperous farmers.

In the immediate neighborhood of Port-
land, the Portland Cement Company and the
Bradley Salt Works, have purchased land
whereon to erect their cement and works,
which according to plans and specifications,
will be two of the largest industries in
Tompkins County. To house and board the
large number of employees which these two
plants will employ was the object for which
Mr. Collins started this town. He employed
an expert surveyor, laid out his land into
blocks, streets, alleys, etc., and commenced
at once the erection of dwelling houses
which could be rented at moderate prices to
all who wished to take advantage thereof.
Every house is occupied, and it is predicted
by the most conservative people who have
visited Portland that in less than another year,
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Each week a different business-person, artisan or professional who lives
or works in Lansing will share some aspect about his or her occupation that
may be useful to Lansing residents. Interested in sharing your skills? Call
us at 533-7963.
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Turkey FUNdamentals:  Take the
Guesswork out of Roasting a Turkey

By Donna L. Scott
Okay, so it’s your turn to host the an-

nual Thanksgiving feast for the entire fam-
ily.  You’ve known for three years that your
time was coming, but the advance warning
hasn’t increased your comfort level.  Aunt
Meredith has been cooking turkeys for thirty
years, and Cousin Ina is a gourmet cook.
Can you tackle a turkey without being trau-
matized?

Believe it or not, taking care of “Tom”
isn’t that tough.  Just follow our “Turkey
FUNdamentals” and your bird will turn out
fine without a lot of toil and trouble.  The
experts at USDA’s Meat and Poultry Hotline
say that each November, both novice and
experienced cooks have the same basic ques-
tions on preparing a turkey.  Here are the
answers.

found in stores.  Grade A poultry has good
shape/structure,  fat covering,  and is free of
pinfeathers and defects such as cuts or
bruises.
Q - Is a Tom Better Than A Hen?

Age, not gender, is the determining fac-
tor for tenderness.  All turkeys in the market
are young, usually 4-6 months old.  A hen
generally weighs less than 16 pounds and a
tom is usually over 16 pounds.
Q - How Long Will It Take To Thaw A

Turkey?
It’s best to thaw your turkey in the re-

frigerator.  The rule of thumb is a minimum
of 24 hours of defrost time for every 5
pounds of turkey.  Thus it can take 4-5 days
to defrost a 20-pound turkey.  A completely
thawed bird will last for an additional 1 to 2
days in the refrigerator once defrosted.

If you need to speed up thawing time, it
is safe to defrost the bird in a large utility
sink of cold water.  Submerge the wrapped
bird in cold water.  Check or change the
water every 30 minutes to make sure the
water remains cold.  Allow 30 minutes per
pound to thaw this way.
To Stuff or Not to Stuff?

For uniform results and for more safety,
it is recommended to cook stuffing outside
the bird.  However, if you stuff the bird, stuff
it loosely and be sure the center reaches
165°F during cooking.
Q - How Long Should I Roast the Tur-
key?

Roughly 15-18 minutes per pound for
an unstuffed bird, and 18-24 minutes per
pound for a stuffed bird.  Have your oven
preheated to 325° F.

 The USDA highly recommends the
use of a meat thermometer to determine
doneness.

A whole turkey is done when the tem-
perature reaches 180°F in the inner thigh.
A breast is done when it reaches 170°F at
its thickest part.  The juices should run clear
when you poke a meat fork into the bird.
Stuffing temperature should reach at least
165°F.

Still, cooking times do vary!  Every year
people wonder why their turkey is done too
early or too late.  There are many reasons -
oven temperature may not be accurate, the
turkey is still partially frozen in the center
or the roasting pan is too small and heat flow
is inhibited. (Continued on page 6)

Q - How Big a Turkey Should I Buy?
You’ll need about one pound per per-

son, or a pound and a half per person if you
have hearty eaters or want ample leftovers.
If you’re having an “open house” and you’re
not quite sure how much meat you’ll need,
you could cook and carve an extra bird a
few days ahead.
Q - When Should I Buy the Turkey?

Bob Baker and June Darfler worked on
comparison taste panels in the Poultry De-
partment at Cornell and found that the qual-
ity and taste of frozen and fresh turkey are
quite similar.  However, the keeping time is
not.  A frozen turkey can be purchased
months in advance, but a fresh bird should
be bought only 1 to 2 days ahead.
Q - What Kind of Turkey Should I Buy?

There are basically two types of raw
birds to choose from-a prebasted bird (typi-
cal ingredients include vegetable oil, broth,
spices) or an unbasted bird to which noth-
ing has been added.  Personal preference
usually dictates this choice.  You can also
buy frozen, pre-stuffed birds.  For safety
reasons we DON’T recommend buying
pre-stuffed, fresh birds, though.

USDA Grade A is the highest quality
grade for poultry and the one commonly
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BRANCHES - New Lansing restaurant seeking
applications for wait staff, salads/prep cook and
dishwashers. Experience preferred. 277-4718 or
stop in person at the old Golden Garter.

Silver  * Glass * China
Linen * Jewelry

Furniture

THE  LODGE  AT
BAKERS ACRES

COUNTRY ANTIQUES
HERBS & GIFTS

7 Dealer Shop On 2 Floors At

1114 Auburn Rd.
Rte. 34 - No. Lansing  - 533-9110

Tues-Sat: 10 to 5 - Sun: noon to 5

2035 E. Shore Dr.
Lansing, NY

533-3552
Pizza, Wings, Subs,

Salads
Dine-In or Take Out

T-Th 3:30 - 9:00
F-Sat 3:30 - 10:00

Sun 3:30 - 8:00

Lakebreeze
Pizzeria

D & MD & MD & MD & MD & M
Auto Body & RadiatorAuto Body & RadiatorAuto Body & RadiatorAuto Body & RadiatorAuto Body & Radiator
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RADIATORRADIATORRADIATORRADIATORRADIATOR
Repair & Service

New & Re-core

175 Buck Road Lansing

Complete Body Shop
Sand Blasting * NYS Inspection

Major & Minor Auto RepairHappy Birthday,Happy Birthday,Happy Birthday,Happy Birthday,Happy Birthday,
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CROSSROADS
FREE DELIVERY

TO LANSING!
533-7628

Pizza, Wings,
Full lunch & dinner menu

Large one topping pizza
and one Dozen wings

$10.50
Expires 12/5/1996

$10.00 minimum for free Delivery
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DAYTIME DAYCARE IN SO. LANSING 5 days a
week to fit your schedule. Call Margaret at 533-
4699. {11/21}

STOP IN! Pizza, subs, wings, Delivery available,
Lou's Carry Out, Peru Road, Groton, 898-
3200. {11 /28 }

LANSING APARTMENT FOR RENT 1-Bedroom
$340 plus utilities  S.W. Property Management,
Inc. 533-4755. {11/21}

I WILL WAIT FOR YOU!  Can't be home when
the repair person, plumber or electrician needs
to get in? I will let them in and wait until the job is
done. Marc's Waiting Service. 272-8329

TECHNICAL DRAWING/ BLUEPRINT BIN -
Metal Atlas vertical filing system on rollers $25
533-7963.  {11/21}

CAR WASH POSITIONS AVAILABLE - at
Squeaky Clean Car Wash. Full time manager and
assistant manager. Part-time positions also avail-
able to assist with greeting customers, prepping
cars, yardwork and other duties. If you are inter-
ested in learning and growing with a local busi-
ness, complete an application at 2326 North
Triphammer Road in front of Pyramid Mall. {12/5}

ABSOLUTELY FREE - Carpetting, champagne
color, 8 x 18, recently shampooed, 272-3198{12/
5}

6 SPINDLE-BACKED CAN CHAIRS - 4 in excel-
lent condition. 533-7963. {11/28}

87 CADILLAC SEDAN DeVILLE - No Rust, New
Engine, 82 K miles, $6,000, 533-4168.

FREE TO LOVING HOME - Merlin, my beloved,
intelligent, affectionate 3 year-old, neutered cat.
Husband's allergies exclude Merlin from the
house. the winter will kill him. please call 564-
0306. {12/5}

TABLE SAW - Black & Decker 8-inch 1h.p. in-
duction motor table saw. Not a professional
carpenter's bread & butter saw, but just right for
jobs around the house. $125.  533-7963 {11/28}

WANTED - Joystick for Sega/Nintento.  Also used
US commemorative stamps. Call Matt @ 533-
7963. COME BROWZE  at “THIS & THAT Antiques and

Collectibles”. Peru Road and South Street,
Groton. {11/28}


