
Cider Press at Hess Mill

A cider press was an important feature of the well-ordered and com-
plete early 19th-century farm mill. Presses were constructed in a variety of
styles. Essentially, however, provision had to be made for extracting the
juice of the apples by great pressure. Generally this was accomplished by
means of a large screw, which, when turned, depressed a stout block which
crushed the apple pulp. The juice was collected in a trough from which a
spout protruded. The rest of the cider-making was a chemical process.

In the early 1930s Charles Grossman ran across a picturesque little
cider press located on Fishing Creek at Cramer's Mill in Drumore Town-
ship. Mr. Grossman, a specialist in early log cabin culture, sketched the
press and later prepared a measured drawing of it for the National Park
Service, U. S. Department of the Interior. An employee of the National
Park Service for twenty-five years, Mr. Grossman in 1962 took up residence
in the Smoky Mountains.

Charles E. Peterson, Supervising Architect for Historic Structures, East-
ern Office, Division of Design and Construction, National Park Service,
enquired at that time concerning the old press. A copy of Mr. Grossman's
drawing was sent along, and we have reproduced it on the following pages.
Meryl Murphy owns the mill site at this time, and Mrs. Murphy has in-
formed us the cider press disappeared long ago. Additional information will
be welcomed from our readers.

Landis Valley Farm Museum at one time had a fine large cider press.
A picture of it appeared in our publication in 1949 (vol. 53, page 28). The
wooden beams and screw deteriorated from exposure to the weather. Un-
like the Fishing Creek press, it was not covered with a roof.

Israel Acrelius, that perceptive Swedish pastor, noted in 1750 that cider,
wine, claret, rum, whiskey, beer, and brandy were drunk freely by the "up-
per classes." Common folk slaked their thirst with milk, water and beer.
Pears could be made into a cider called "perry." Apple cider could be dis-
tilled to make apple-jack, a beverage with intoxicating qualities. New cider
fermented with apple-jack was called cider royal. Metheglin was a fer-
mented mixture of honey, cider and water, a concoction of Welsh origin
enjoyed in early Pennsylvania.
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Note
screw and screwblock cast ironAll other iron work hand forged

Shingles and siding 	 Penna. White Pine

Trough maple

All other wood oak
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