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Many Happy Memories of the White Rooster By Eric Mettle
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I f you lived in Randolph anytime
from the 1930’s to the 1970’s and

you wanted to meet friends for an
evening out,go dancing, or have a
great meal you went to the White
Rooster, Randolph’s hot spot.It was
located 1½ miles south ofRandolph
on State Route 44,and was opened
sometime after prohibition,by Abner
and Nettie Dilley.

Abner was a chicken farmer
and there were several chicken coops
on the original property. One chicken
coop had a cement basement with a
hidden door in the floor. During
Prohibition whiskey was hidden in
wooden barrels under the coop. This
was how the “White Rooster got its
name. Abner and Nettie ran the
White Rooster and their son Art was
the bartender.

In 1945 the White Rooster
was sold to a Joseph and Betty
Yuhasz.They only owned it for about
one year, and had to sell it due to poor
health.

In 1946 my grandparents
Andrew (Butch) and Anne Mettle pur-
chased the White Rooster. They built
two additions, a pool hall on the north
end and a storage area on the south
end of the building. Round and
square dancing was held on Saturday
nights, complete with a band and a
caller. Saturday nights were always
crowded. New Year’s Eve reserva-
tions were made a year in advance.
Butch would rent extra chairs from
Woods Funeral Home in Ravenna to
seat the crowd. People came from
Canfield,Wadsworth, Alliance and

Ravenna for the fried chicken,jumbo
scrimp and fish dinners.

When my dad Gene Mettle
and his sister Mary Ann were young it
was their job to sweep the dance floor
pick up the empty bottles and peel 100
pounds ofpotatoes for French Fries
every Saturday night. The Mettle’s
also financed a semi-professional foot-
ball team for two years called the
Randolph White Roosters.

In 1953 the Mettle’s were
tired of the night life and sold the
White Rooster to Karl and Barb
Holden. Karl installed a new horse-
shoe shaped bar, sold the pool tables
and brought extra tables and chairs

into the pool hall area for seating.
The Holden’s owned the White
Rooster for thirteen years,longer than
any of the other owners.

William (Bill) and Dorothy
Schaer bought the White Rooster in
1966,Bill had restaurant experience
having owned the Ravenna Diner.
The White Rooster became more of a
restaurant ,serving breakfast,lunch
and dinner. Each day a different din-
ner special was made, some ofthe

favorite specials were roast beef,
mashed potatoes and gravy, lasagna,
spaghetti,steaks and pork chops. At
one time lobster and pizza were
served. A part of the building was
made into a banquet hall and compa-
nies like Jenior Ford Sales would have
their employee Christmas parties
there. The White Rooster was the site
for class reunions from the local high
schools and even a few wedding
receptions. Bill who was an accom-
plished trumpet player would some-
times play solo, or with the bands that
preformed there. His daughter Holly
even had a ‘Teen Night’her brother
Bob played drums in a band for these

dances.
In 1976 the White Rooster

Restaurant was purchased by John
(Jack) and Dorothy Garmen,on a ten
year land contract,the restaurant
remained much the same for the next
couple ofyears. On December 20,
1977 at 5:00 a.m.the White Rooster
caught fire. Firemen from Hartville,
Rootstown,Atwater and Marlboro
were called out to help the Randolph
Fire Department. Poor weather con-

At the January meeting  of the
Randolph Historical Society new offi-
cers were elected for 2006.

Kevin Steiner was elected
president, Charles Porter vice-presi-
dent and Bev Steiner as secretary.
Audrey Smith will retain her position
as treasurer.  

The Historical Society meets
the fourth Tuesday of each month at
7:30 p.m. in the Senior Center.
Membership fees were due in January
and if your interested in becoming a
member please contact the Historical
Society.  

Historical Society Elects new
Officers for 2006

The Historical Society sadly misses the passing of two members continued
Russell S. Morris born July 19 1930 died
January 28, 2008 — Russ was born in
Akron and moved to Randolph where
he attended the Randolph School sys-
tem graduating in 1950.He served in
the United States Army from 1951 to
1953 as a Medical
Laboratory Technician in
Germany and was married
to Sandy for 36 years.

Russ worked for
many years at Filmco in
Aurora and at the Ford
Walton Hills Stamping
Plant before going back to
school and graduating
from St.Thomas School
of Nursing in 1984 as a Registered
Nurse Supervisor. He retired from
the Western Reserve Psychiatric
Hospital in Sagamore Hills.

Always interested in
Randolph activities Russ was involved
in the Alumni Banquets, getting out
old Tiger Tales for the 50 year cele-

bration of the 1950’s classes.
Russ worked hard to help the

Historical Society raise the funds for
the Underground Railroad Marker at
townhall by getting Goodyear to
donate a Blimp Ride that was raffled

off
He was involved in

the effort to save the
Randolph school from
demolition and writing a
history of the Randolph
schools. Russ was a
member ofthe Civil War
Round Table the
Randolph Historical
Society, and the Star

Masonic Lodge of Cuyahoga Falls.
Russ was a wealth ofinfor-

mation about Randolph’s alumni and a
happy contributor to our newsletter
The Legacy.

All of the members of the
Historical Society will deeply miss
both Wilbur and Russ.

New 2 volume set on the 6th Ohio
Cavalry published
Richard Staats has just had published a
new 2 volume set on the Civil War.
The History ofthe 6th Ohio Volunteer
Cavalry 1861-1865 - A Journal of
Patriiotism, Duty and Bravery. If you’ve
read Richard’s other books you’ll want
these to add to your collection.



ditions and cold temperatures con-
tributed to the loss ofthe building.
The White Rooster burned to the
ground. Today the only reminder of
the White Rooster is the metal sign-
post  that still stands at the south
end of the parking lot.

Memories of the White Rooster By Eric Mettle Maple Syrup and Sugar in Randolph’s Early Years By Howard Mangold

We would like to thank Gene Mettle, Bill
Schaer, Holly Schaer Baum, Millie Engelhart
and Dorothy Garmen for contributing their

fond memories to this story.

Article form the Record Courier Wednesday December 21, 1977

Firemen move through the rubble that was the
White Rooster Restaurant in Randolph.

When Bela Hubbard and Salmon
Ward settled in Randolph the

maple trees were beginning their
spring push,by sending their sugary
sap to the top oftheir limbs, to begin
producing the years summer growth.

The first settlers to Randolph
carried only the bare essentials to sur-
vive the wilderness, so maple sugar
and honey were the main source of
sweetening. To get the honey, a
bee nesting tree was cut down to
the ground,the maple syrup
operation was a little more time
consuming and complicated. Sap
was collected and boiled in a
large kettle over a warming fire
which was much appreciated by
all the workers in the cold March
weather. Everyone would be
making enough syrup to supply
their yearly needs for sweetener.
The old syrup producers of the area
tell of having to boil after dark. A
pack of wolves came near the area and
the men would keep their fires burn-
ing to keep the wolves away.

Black and sugar maples pro-
duce the most and sweetest sap. A
small hole was drilled into the tree
with an auger drill,then a wooden
whittled spout with a small hole drilled
in the center and tapered on one end
was inserted into the tree. The sap
would then run into wooden buckets.
The sap was collected and taken to an

iron kettle where it was boiled down
into maple syrup. Syrup has to boil
7½° over the boiling temperature of
water.

An expert sugar maker could
use the tear method,the dipper was
put into the boiling syrup and then
held out over kettle, the syrup would
run off the dipper 1 inch then tearing
at a halfinch. Consistances ofdiffer-

ent sugars were made by changing the
boiling temperature of the syrup.
Maple syrup was becoming the cheap-
est and preferred sugar used to sweet-
en. There are records of maple syrup
being shipped by train leaving
Edinburg township.

The art of making syrup
changed as the methods ofcollecting
and boiling the sap progressed.
Wooden buckets leaked until the wood
swelled to seal the cracks. In Atwater
Station a clay good for making crocks
was used for collecting the sap. The

crocks worked fine until they filled
with sap and rain water and froze solid
if zero degree weather should occur.
Even today you’ll find broken pieces
of crocks in woods and on cleared
land that was once a sugar woods.
Buckets progressed to coated tin sheet
and the evaporator gained popularity
over the iron kettle in the 1830’s. The
first patent for an evaporator was

given to Francis Hoard of Boston
in 1838.It was a wooden sided
box with a copper bottom that
had cups soldered to the bottom,
and  nailed to the wooden sides.
It gave more heating and boiling
surface than a kettle, thus making
it possible to make syrup faster
and in larger quantities.

Today evaporators are made
of stainless steel,the bucket has
been replaced with food grade

plastic spiles and hosepipe running
from tree to tree and then to a storage
tank. A vacuum pump moves the sap
through a osminic strainer that only
lets the water molecule through. This
then is discarded,saving the residue to
boil in a shorter time making syrup
saving both in fuel and labor.

There is still a market for
maple syrup as a luxury, since sugar
cane, beets, and corn syrup have the
advantage of being able to be pro-
duced all year long.

The Historical Society will be selling the wood cut
of the White Rooster this spring.  This will be the
latest ofthe woodcuts the Historical Society has
had produced.

Article form the Record Courier Tuesday December 20, 1977

The Historical Society sadly misses the passing of two members

T his winter the Historical Society
lost two members, Wilbur

Hankey and Russ Morris. Both were
very involved with the Historical
Society and the Randolph community.

Wilbur A. Hankey born February
24 1919 died December 2, 2005.—

Wilbur was born in Akron
and moved to Randolph when he was
two. He graduated from the
Randolph school in 1937,and was
married to Joan Romesburg for 53
years.

Wilbur grew up farming and

was selfemployed doing custom com-
bining and butchering.
He also did custom paint-
ing, (including painting
the dome in townhall,)
driving a school bus, and a
janitor at the Randolph
School from 1954-1968.
The family also made
maple syrup in the spring 

Wilbur was a 4-H
advisor and a very active member in
the Randolph Methodist Church. He
belonged to the Hayseed Club and the

Historical Society.
In 1957 he started to build

Friendship Acres Park, the
swimming area was completed
first and the Red Cross spon-
sored swimming lessons to sev-
eral hundred young people.
Later the park branched into
camping.

In his retirement he still made
maple syrup, raised mums,

pumpkins, and continued to look after
his bee hives.

Continued on page 4


