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dy, and like tea, its tanic acid
retards spoilage. At the same

Dismal Swamp water was
highly prized by mariners.

i fresh water was
likely to spoil after a few
weeks at sea, while water
from the swamp remained
fresh throughout the voyage.

However healthful or
delicious, the juniper water
was too much of a good thing
for Washington and his
business associates. The
Dismal Swamp Land Com-
pany planned to drain the
swamp and reclaim the fertile
soil for farming. But the
scheme was doomed from the
start.

The springs that feed the |

Dismal Swamp supply no
fewer than seven rivers that
empty into Albemarle and
Currituck sounds and Hamp-
ton Roads. Therefore, a single
ditch - even though it was five
miles long - had no hope of

Happily, the company
discovered the resilence of
Jumiper wood, which made ex-
cellent shingles and barrel
staves. Thus began the first
large-scale logging operation
in the swamp, using
Washington Ditch to float out
the timber.

Steamboats once piled the
waters of Washington Ditch
and other swamp canals.
Completed in 1812, the Dismal
Swamp Canal, connecting
Albemarle Sound and

way in the country and is still
in use as an alternate route
for the Intracoastal Water-
way via the Pasquotank
River.

A hundred and fifty years
ago, the Hotel Drummond
was a popular stopover for
travelers on the canal. It
straddied the state line, and a
man could escape the laws of
either state simply by cross-
ing the lobby. The hotel
became a duelist’s haven and
a marriage mill, drawing a
steady, if impermanent,
clientele among those who
either loved or hated each
other enough to act on the

From before the Revolution
to the present day, the swamp
Camning Tps

Continued From 1-B
the jars.

Open-kettie canning is un-
safe because temperatures
reached are not high enough
to destroy all the spoilage
organisms that may be in low-
acid foods, such as meat and
vegetables, other than
tomatoes.

Spoilage bacteria may also
enter the food when it is

Q. Should jars and lids be
sterilized before canning?

A. No, not when the boiling-
water-bath or pressure-
canner method is used,

Q. What causes liquid to be
lost from jars during
ane Y

A. Lass of liquid may be due
to packing jars too full.
Headspace must be allowed
between the top of the food
and lid as specified in the in-
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has been a hideout for
runaways and outlaws.
Henry W. Longfellow, in
“The Slave in the Dismal
Swamp,”’
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and artists for centuries. ;
Some 35 kinds of trees can be

in the shade of a messy old
comes the trill of a yellow-
throated warbler, echoing like
a flute.
Before you know it, you
have fallen under the spell of
. the Great Dismal Swamp, '
just as George Washington .
did more than two centuries )
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the Joe Perry Farm. There
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