
 

"Maine-ly Salt: The Importance of Salt 

in the 18th Century" 
The South Portland Historical Society invites the public to attend an 

interesting program at the museum this weekend. On Saturday, August 13, 

Society member Susan McLellan Plaisted, Proprietress of Heart to Hearth 

Cookery, will present a special demonstration: "Maine-ly Salt: The Importance 

of Salt in the 18th Century" from 12noon to 3pm at the Society's museum at Bug 

Light Park. This program will include hands-on activities for all ages.   

Salt is the only rock that is absolutely vital for human life. Not only was 

it needed by the human body, but in the 18th century there was no 

refrigeration; every family produced some or all of their foods and these 

seasonal foods needed to be preserved for basic survival. “For salt is all 

the Farmer’s cry If we’ve no salt we sure must die” This was written during 

the American Revolution when England (the colonies’ main source of salt) 

ceased to trade salt. It is very difficult for those of us that live in this 

century to realize how vital salt was for the basic food supply.  

 

The demonstration on August 13th will provide hands-on activities and 

demonstrations that will open eyes about a basic seasoning that is taken for 

granted. Visitors will participate in cheese making processes, brining fish, 

making a pickle (the solution not the vegetable), making butter and see 

demonstrations of floating an egg (for a purpose), preserving eggs, and 

actually making salt. 

 

 



Salt was also especially important for a seaport. Vessels were exporting 

fish, salted and brined in 100 pound barrels and importing 100 pound barrels 

of salt. With so much salt needed, salt imports were augmented with salt 

works and the making of local salt. In what is now South Portland, Susan’s 

research has uncovered the location of two such operations and the salt works 

were considered to be quite profitable.  

 

This presentation and demonstration is for all ages. For some it will be 

exciting to see the different colors of salt and the pounding of the rock 

into small crystals, or seeing the kettle suddenly be filled with shining 

white crystals. Others will find out exactly how salt was essential for 

cheese making, pickling, the preserving of eggs, meat and fish. And all 

during the program there will be discussion about the history of salt in the 

colonies. The salt from that salt shaker will now tell more of a story to all 

that attend. 

  

This is an on-going program so feel free to come at any time between noon and 

3pm.  The event is free, but donations are welcome and encouraged. To reach 

the museum, take Broadway east to the ocean, turn left onto Breakwater Drive, 

then turn right onto Madison Street that leads to the museum in the park. 

FMI, visit the Society’s Facebook page at South Portland Historical Society, 

or call the Society at 767-7299. 

 

 


