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E CAPE COD ISLANDS

LocaL AutHor & ArTisT ReLeases New Book

Cape CoD AND THE IsLANDS:
WHERE Beauty AND HisTorY MEeeT

Cranberry Pickers on Forest Street in Harwich, is available from_www.SchifferBooks.com
¢.1880. Courtesy Harwich Historical Society.

Kathryn Kleekamp is represented by:

www.mysistersgallery.net
www.SandwichArt.com

“I first thought of compiling this book,” Kathryn writes
in her Introduction, “as | witnessed the interest of
those who took the time to read the historical
information | put on the back of my art prints. |

Boardwalk Sunrise, 2007, Oil on canvas
by Kathryn Kleekamp realized that | was giving the reader snippets but they

Retiring to Cape Cod, Kathryn Kleekamp found wanted more...My biggest challenge has been to refine

herself inspired by the natural beauty surrounding almost four hundred years of history into a modest

her and discovered a new and unexpected career. volume.

She not only embraced a passion for art, but found

she had a talent for realistic painting and a keen
After Kathryn Kleekamp retired from a
30-year career as a clinical
microbiologist, her move to Cape Cod
began a pleasurable new career of oil &
watercolor painting.

interest in the history of the Cape and islands.

Kathryn brings these passions together in her new
176 page, hardcover book, Cape Cod and the
Islands: Where Beauty and History Meet.

She is an artist member of the Cape Cod
Art Association. Her work is in private
collections all over the United States and
Europe.

The book features fifty of Kathryn’s original oil
paintings depicting land and seascapes, along with
dozens of rare historic photographs, informative text

and traditional Cape and Island recipes.
Kathryn lives with her husband, Charles,

in Sandwich. She is the mother of three

Kathryn brings to life the heartbeat of those who

farmed the land, fished the seas, captained the Ready for Harvest, 2005, oil on canvas by Kathryn Kleekamp adult children.
great schooners and waited at home for a loved You can email Kathryn Kleekamp at
one’s return. The essence of the book is a collection kleekamp@verizon.net
of historic vignettes looking at the major influences
that made Cape Cod, Nantucket and Martha’s
Vineyard what they are today. Katie O'Sullivan
(Kati womenonline.com) is the Editor
£ i f her book: of this magazine. She lives in Harwich with her
Xcerpt Trom her book: family and writes contemporary fiction.

“Cape Cod's cranberry history began when the Indians
introduced them to the Pilgrims in the early 1600's.
Wampanoag legend says the cranberry was carried
from heaven in the beak of a white dove as a gift from
the Great Spirit. The dove dropped the berry into a
bog where in time it grew abundantly.

“Native American tribes called cranberries
sassamanash and ibimi, which both translate into
“bitter berry.” Colonists called them “crane-berry”
because the blossom and stem resembled a crane’s
head and neck. Indeed a gift from God, cranberries
were very important in the diets of the first English
colonists. Having consisted on a diet of salted meat
and dry biscuits for many weeks, and lacking fresh
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fruit, many developed scurvy from a vitamin C
deficiency.

“The berries, rich in this vitamin, were boiled or dried
and added to sauces and baked goods. In addition,
the Wampanoag Indians who had been using
cranberries for hundreds of years taught the colonists
about their medicinal properties. They could be
brewed to make poultices for wounds and made into
soothing teas to ease stomach problems and cleanse
the urinary tract. Dye made from the berries provided
crimson-tinted wool and cloth. A recipe for cranberry
sauce first appeared in a Pilgrim cookbook in 1633.”

Kathryn says her inspiration to create is evoked by
the Cape’s “extraordinary beauty. "Although the
magnificent ocean vistas, spectacular sand dunes,

and quiet marshes bring people back year after year,

Kathryn wanted to share the remarkable stories of
courage and enterprise by those who settled the

land and shaped its character for the more inquiring

visitor.
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0Old Fashioned Cranberry Tart

From the kitchen of Kathryn Kleekamp
Mix together:

1 cup of whole cranberries

2 cup chopped pecans

Y4 cup sugar

In a separate bow| mix:

1 eqg

Scant Ve cup sugar

Ya cup melted butter

2 cup flour, sifted with ¥2 teaspoon
baking soda.

Mix together:

1 teaspoon cinnamon,
2 teaspoons sugar

Combine the first three ingredients and place
In & prepared pie pan. In a separate bowl,
mix the second group of ingredients. Spread
the second mixture over the berries. Sprinkle
with cinnamon and sugar mixture, Bake at
350 degrees F. for 35 minutes, Serve warm
with whipped cream or vanilla ice cream.
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