
The Lockhart 
House -

Home Sweet 
Home



● This was the home of the Lockhart family.

● The Lockhart family came to Upper Canada from 
Scotland.  

● When the family built a bigger home somewhere 
else on their property,  a large hole was cut in 
the one end of this settler house and it was used 
as a chicken coop!

Are you ready to travel back 200 years ago to 
discover daily life of an early settler family?   

BUILDING BACKGROUND
Check out Westfield’s example of an 

early settler house. 



● The first home of many settler 
families was a small one room log 
cabin.

● A log cabin was made using wood 
from the trees that the family cut 
down and fit together.

● Living in a one room cabin must have 
been challenging. Do you think you 
could live with your family in one 
room? 



● Log cabins could be made simply by stacking logs one on 
top of the other and overlapping them at the corners. 

● A better way to make a cabin was to make the round logs 
more square with a wide axe. That would make them fit 
together more closely.

● When the round logs were squared off in this way, they were 
called "hewn" logs. Hewing logs was a lot of work, but it 
made a stronger cabin that would last longer. 

● Sometimes, to help the corners of the cabin fit 
together tightly, the ends of the logs were cut in a special 
way. This special way of cutting was called a "dovetail 
joint." It was called this because the wood cut this way 
looked like a bird's tail.

● Do you see the tail shape in the picture to the right?



● To keep cold air, rain, insects and 
mice outside the cabin, and to 
keep the family cozy inside, the 
small spaces between the logs 
needed to be filled with 
something.

● Clay or mud was sometimes 
mixed together with moss, horse 
hair or straw and pushed into the 
cracks. This was called 
"chinking.“

● Other times, small pieces of wood 
were pushed into the gaps.



● The fireplace was 
an important part of 
a log cabin. The 
fireplace was also 
called the “hearth.”

● The hearth was the 
main way to heat 
and light the one 
room house.

● The hearth is where 
the family gathered
to read, play and 
work together.



● Cooking was done over the open fire in the hearth using a variety of 
cooking equipment. 

● A metal bar, called a crane, swung in and out over the open fire. Metal 
pots were hung from it using  hooks in the shape of an ‘S’.   The settler 
could bring the pot closer to the flame, or further away, to control the 
temperature. 



Pot

Dutch Oven with 
hot coals on the 
pot lid helped to 
bake what was 
inside the pot.

“S” Hook

Hearth
A kettle on a trivet.Reflector Oven

Skillet
Some more kitchen equipment 
needed to prepare a meal. 
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● There were no matches. Fires were started by striking flint (type of rock) 
and iron (metal) together.

● Furniture in the cabin was handmade.
● Families had to work together to make things like candles, soap, yeast for 

baking, and medicines.

• Early settlers, 
200 years ago, 
did not have 
stores where 
they could 
easily go to 
buy their 
groceries.

• Things like sugar, 
salt, paper, and 
glass had to be
brought to Upper 
Canada from 
another country 
and that cost a 
lot of money.



Everything from jams, butter, pies, maple 
syrup, yarn, clothing, dyes, textiles, candles, 

soap and toys were made by hand.



HOMEMADE BUTTERINGREDIENTS
1 pint sized jar 
with a lid (about 2 
cups)
1 cup heavy 
cream (38% fat 
content)
cold water

   INSTRUCTIONS
1. Pour heavy cream into the jar, filling it half-way. Screw the lid on tight.
2. Shake the jar for approximately 5-7 minutes. After the first 2 minutes you'll 

have whipped cream. Keep shaking until you hear that a firm lump has 
formed inside, and then shake for another minute.

3. Remove the lid and pour off the liquid.  This liquid is buttermilk.  It can be 
discarded or used for another recipe.

4. Place the solid part into a small bowl. Pour cold water over it and use your 
hands to squish it into a ball. Discard the water and repeat, rinsing it two 
times more.

5. You have made butter!  You can add in things like salt, honey, and herbs to 
create flavoured butters, or serve it as is.



The outhouse, smokehouse, and summer kitchen were 
also important parts of the early settler’s farm.

Have you ever used an 
outhouse?



● During warmer weather, the summer 
kitchen outside was used as much 
as possible to keep the house cool 
inside.  (There was no air-
conditioning 200 years ago!)

● Throughout the year, the summer 
kitchen was also used for messy jobs 
like washing clothes, smoking meat 
and fish, soap making and maple 
syrup production.



● The daily activities of early settler families included a mixture of farm work, 
gardening, food preparation, preserving food, housekeeping and animal care.

● From a very young age, the children of the family helped with the work in the 
house and on the farm.  

● Much of the family’s time was spent outdoors doing chores and farming.



CHORES FOR CHILDREN 200 YEARS AGO.

Older Boys-build fences -cut down trees for lumber -plough fields-plant crops-dig water well -hunt and fish

Young Girls-feed chickens-wash dishes-set the table-pick vegetables from garden

Older Girls -make candles -prepare and cook meals -make quiltsand blankets

Write a list of the chores you do at home.

Young Boys-feed farm animals -gather firewood 
Your Chores



● Early settlers needed a garden in order to live. 
● The garden was an important source for food, medicine and dyes, as well as decorative and 

scented flowers.
● A variety of vegetables, fruits and herbs were grown by the family. Their gardens contained 

peas, beans, lettuce, cabbage and root crops like carrots and beets.● Fruit trees also provided food for the family.
● Wheat production was the main crop on many farms, but corn, beans and squash added to 

the diet of the family.



THEN

BOTH

NOW

Think about comparing the kitchen, the bedroom or family room. Think about comparing toys, books and crafts. 

Think about comparing clothes &food. 



It is getting late and 
there is more work to 
be done tomorrow.

Time for bed.
Sleep tight and 

good night.


