THE DUBLIN RODEO HERITAGE ASSOCIATION PRESENTS

The Rodeo Express

Saving History!

Archiving workshop advances

The Rodeo Heritage
Museum, as well as
other museum organi-
zations, was taught how
to save its history, ex-
tending its life, care and
quality of its collections
on Saturday, April 7.

The workshop was
directed by Milly
Walker, former collec-
tions manager and cu-
rator for the Waco Dr.
Pepper Museum and
the Dublin Dr. Pepper
Bottling Company Mu-
seum.

Milly studied Post-
Baccalaureate Museum
Studies at Baylor Uni-
versity and was the Cu-
rator of Collections at
the Dr Pepper Museum
and Free Enterprise
Institute in Waco, where
she organized and
processed the core col-

Meet Jay Beth!

lection, created the pol-
icy, procedure, and
emergency manuals,
and worked with
collectors on sev-
eral major dona-
tions to the mu-
seum.

Milly Walker gra-
ciously offered her
skills and knowl-
edge to help the
museum and its
volunteers learn
how to catalog and
preserve their col-
lections.

Among the lessons,
the museum learned
how to properly number
and catalog its collec-
tions, prepare object
descriptions, organize
records, maintain arti-
facts, and prepare and
display exhibit photos
and artifacts.
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Museum has new Visitor Services Director

Jay Beth Gregory, new
Visitor Services Director

The Rodeo Heritage Mu-
seum has a new friendly
face that will be greeting
guests at the museum!

The Rodeo Heritage
Museum would like to
welcome and introduce
their new Visitor Ser-
vices Director Jay Beth
Gregory!

You may recognize her
friendly face from the

Archiving Workshop directed by

The Rodeo Heritage
Museum is thankful to
all the workshop par-

£l
Milly Walker

ticipants, and is ex-
ceedingly thankful to
Milly Walker for sharing
her knowledge and
expertise, and provid-
ing the opportunity for
the museum to pre-
serve, maintain and
grow its collections.

Dublin Public Library
where Jay Beth
worked as a staff as-
sistant and library aid.
Jay Beth will be in
charge of welcoming
guests at the museum
and ensuring their visit
is a unique and chang-
ing experience.
Jay Beth is very ex
continued on page 2
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2006 CALENDAR
HIGHLIGHTS

¢ Apr.-May —School tours

¢ May 20 — Happy Days
Car Show Participation

>

May—Doodlebug Train
Excursion Participation

¢ Jun. 10—Dr. Pepper
Birthday Celebration
Participation

¢ Jun. 23-24-—BBQ, Beans
and Blarney Participa-
tion

>

Jul.-Aug.—Summer
Celebration

¢ Oct. 31—Safe Trick or
Treat Participation

Nov. 11—Annual Honor
Awards Dinner

>

¢ Dec. 7—Christmas
Thyme Participation
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Shamrocks and Saddles

Oh, the weatherk
outside was B
frightful, but the
festivities were so i &
delightful!

The Rodeo
Heritage Museum
entertained sev-
eral guests on the

boggy St Pat-
rick's Day week-
end.

From Dallas to Austin, visitors
dropped in to learn about Dub-
lin’s rodeo heritage and its spot-
light in American history.

Volunteers were on hand to
give tours, answer questions
and instill the importance of the

Visitors from Austin braved the weather
to see vwhat the museum is all about

unique history of
[the World Champi-
onship Rodeo
Company to
guests.

The museum and
iati also

tors warm
at the
park fes- |
tivities with their home- %
made Trailblazin' Hot'
Sauce, specialty corn- g
breads and cowbo
and cowgirl hats.
Special thanks to the
businesses and volun-
teers

Meet Jay Beth continued from page 1

cited to be working with the Ro-
deo Heritage Mu-
seum and has ex-
pressed how much
she enjoys learning
new things and be-
ing a part of
spreading the his-

President’s Column
Baby steps to giant leaps

The concept of saving the
World’s Championship Rodeo
history wasn't a new idea. The
idea has been talked about for
years. Some say the City of Dub-
lin talked about forming a mu-
seum, some say a rodeo museum
was to be housed in the new li-
brary at the time it was built.

Why a rodeo museum was
never formed in the past nobody
knows, but the realization that
Dublin needed to save its legacy
of the World's Championship Ro-
deo was felt by members of the
community.

“The museum will now be

open weekly, Wednesday

through Saturday, 1-5 p.m.”

tory and unique role the town of
Dublin played
in national his-
tory to visitors.

Thanks to
this new staff
addition, the
museum  will

So a hand-full of Dublin citizens
held a meeting at the city fire hall
in 1997. They decided that a mu-
seum was the best way to pre-
serve and promote the unique local
and national history of this rodeo
company, but unlike the more es-
tablished museums in the area, the
rodeo museum started with no es-
tablished sponsor or organization,
no building, no money and a lot of
determination.

People didn’t know what to think
of this small group of citizens build-
ing a rodeo museum. We had sup-
port, but also often heard com-
ments such as “You can't start a
rodeo museum - it's been tried
before,” “Why don’t you just give
up?” “When is it really going to get

Visitors from Dallas watch actual next
Jfoorage from a 20th Century Fox
who donated newsreel about the rodeo company

their time and resources to help
the museum raise funds.

The museum also thanks all
those who purchased their
goods; your participation helps
the museum preserve their col-
lections and share them with the
-publnc through

“special events,

education  pro-

grams and the
= ; world wide web.

8 The Rodeo Heri-
tage Museum
looks forward to
seeing you at the
community
celebration.

s e
e

now be open weekly, Wednes-
day through Saturday, 1-5 p.m.
The museum is excited to have
the opportunity to open its doors
regularly and invites all to come
by and see what has changed;
Jay Beth and other volunteers
look forward to seeing you!

started?”

Five years
after that
meeting in the
fire hall the
Rodeo Heri-
tage Museum
was born,
christened into
a new building
that countless volunteers, hours of
hard work and fundraisers reno-
vated.

The Rodeo Heritage Museum is a
baby museum - its life has just be-
gun. It still has exhibits and projects
to finish, tours to hold, education
programs to develop and an
online program to complete. As it

continued on page 4

2006 DRHA President
Carolyn Harbin
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Be Changed! Volunteer

How old do | have to be? What
if | can’t answer a question? What
if 1 don't like to talk in front of peo-
ple? What if | don’t have a lot of
time?

All great questions. One an-
swer. It's okay! The Rodeo Heri-
tage Museum understands that
each volunteer has unique
strengths, interests
and availability.

This is why the mu-
seum has developed
volunteer teams spe-
cific to skills; every
interested person has
something to offer the
museum and the mu-
seum accepts them all.

Maybe you're
better at stuffing 5
envelopes than you
are at giving tours, or better at
teaching children than you are at
scanning pictures, or better at
banging a hammer than you are
at typing on the computer.

Hannah Harbin proving no one is too
oung or old to volunteer at the museum

No matter what your prefer-
ence, the museum needs you!
And you are sure to find a team
that fits your interests and skills.

Volunteer teams include:
administrative (office, organiza-
tion, efc.)), visitor services
(greet guests, possibly give
tours, etc.), special events (help

plan, gather supplies,

help service the

event, etc.) collec-

tions (gather biogra-

phies, copy photos,
== etc.), maintenance
" (help maintain build-
~“ing, etc.), and tech-
nology (web devel-
opment, video pro-
jects, etc.).

As a volunteer
you not only help
the museum, you help yourself.
You meet new people, learn lo-
cal and national history, reap the
rewards of teaching others, and
become an important part of the

Ranch House Recipes

Cowboy Hot Tamale Pie

1 1/2 pounds lean ground beef

1 large onion, chopped

1 teaspoon garlic, minced

1 teaspoon seasoned salt

1 package chili seasoning mix

1 (16 ounce) can tomatoes

1 1/2 cups cooked whole kernel
corn, drained

1 (3 1/4 ounce) can pitted black
olives, drained

1 cup yellow cornmeal

1 teaspoon salt

2 1/2 cups cold water

1/4 cup chopped canned pimiento
1 cup shredded Cheddar cheese

Brown ground beef in skillet,
breaking up meat with fork. Add
seasonings and tomatoes; sim-
mer 5 minutes.

Stir in corn and olives.

Combine cornmeal, salt and
water; cook, stirring, until thick.

Add pimento.

Line greased, shallow 2-quart
baking dish with part of corn-
meal mush.

Pour in beef mixture and make
a border of remaining mush
around edge of baking dish.

Bake at 350 degrees F about

Jade Sorrells helping fill Trailblazin' Hot
Sauce jars and other preparations for
St. Patrick’s weekend

community.
changed.

The Rodeo Heritage Museum is
seeking volunteers of all types,
skills and availability to help pre-
serve its collections and make the
visitor experience even better. All
volunteers will experience new
things and meet new people. So
volunteer, and be changed!

In short, you are

For volunteer information or de-
tails, call Carolyn Harbin at 254-
445-2184.

40 minutes.

Sprinkle with remaining
cheese and bake 5 minutes
longer.

Servings: 6

Recipe provided by Recipe Goldmine







