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AFTON - People who are related to the Aftons in the local area are all descendants of John K. Afton 
-a Civil War Veteran. John had three sons who settled in the area. One was James who had no 
children. Another was Phillip who had several children including Thomas, who the Edward "Ed" Afton 
family is descended from and another son, Charles, who had ten or eleven children and is the Afton 
that the Keith "Slim" Afton family is descended from.  

Others in the area that many of us knew or presently know and were descended from Charles are 
Lloyd "Bud" Afton and his sister- Donna Martens Lamarandier, Doc Afton, Terry Afton and Jug. Other 
relatives are the VanBelkum family from Sparta who are descended from Keith “Slim” Afton’s sister- 
Carol.  Also, Walt and Ann Afton who lived for years on Afton Avenue- Walt was a brother to Keith’s 
father, Lester. 
 
The three sons: James, Thomas and Charles, in addition to their father were all Civil War Veterans. 
Over John's lifetime he was also known as John G. Aftong, Johann Kasper Aftung or Johann Casper 
Aftung. At age 44 John enlisted on July 31, 1861; mustered in on August 2, 1861, as a private in Co. 
G, 1st Michigan Infantry; mustered out at Gaines Mill, Virginia, on June 24, 1862.  

During his lifetime, John went by several different name variations. He was listed as Kaspar Aftung on 
the ship's manifest when he immigrated in 1836. Beginning in early 1837 his given name is listed as 
Caspar but his last name appears as either Afftung or 
Aftong. By the mid 1860's his name becomes John Afton or 
sometimes Aften.  

John enlisted twice during the Civil War. The first time as 
John G. Aftong or Afton. Discharged for disability at Gaines's 
Mill, Virginia, on June 24, 1862. The second time John K. 
Aften enlisted in Grand Rapids in Co. K, 7th Cavalry. 
Mustered out February 28, 1863. Wounded in the hand and 
taken prisoner at Gettysburg on July 3, 1863 but returned to 
the regiment October 1, 1863 and was discharged for 
disability December 1, 1864. On September 1, 1869 he was 
admitted at North-Western Branch National Home for 
Disabled Volunteer Soldiers in Milwaukee, WI. The disability 
listed on admittance was gunshot wound of the right hand.  

John died May 22, 1871 of cancer of the head and face. He 
was buried the same day; the very first interment at the new 
Soldier's Home Cemetery. In 1937 the name was changed to 
Wood National Cemetery. The street within the cemetery on 
which he is buried is named Afton Circle. His daughter 
Margaretha was born November 7, 1838 and baptized at St. 



Mary's German Catholic Church in Detroit, Michigan, on November 8, 1838. There is no further 
record of her after that date. Source: Penny Afton-Sage 

In the spring of 2020 during the pandemic, with lots of genealogy time, I uploaded a bio of John’s life 
to the free website, Findagrave.com. (Look for John K. Afton) Two months ago I was contacted by an 
official of the Sons of Union Veterans of the Civil War in Milwaukee who found the bio on 
Findagrave.com.   Tom Mueller told me that the 150th anniversary of Wood National Cemetery will be 
in May of this year and that the veterans group plans to honor John in print and to hold a small 
gathering at his grave on May 22, 2021.  We Afton’s are invited to attend. 

Due to the pandemic restrictions on burials and services, they would like to know ahead of time how 
many people want to attend.  If you have thoughts of attending or would like more information, I can 
be reached by private message through Facebook, by email at pennyaftonsage@yahoo.com or by 
phone 248-756-2024.    

 
 
 
 
 

Meetings are the 2nd Thursday of every month @ 1:00pm 
 

Museum will be open every Thursday from 10:00am-2:00pm during work/research sessions.  
 

a big Thank you for a $10,000 gift that was generously given to the 
Historical society! 

 
  

Recently I was gifted a very unique cookbook by my good friend, Ruth 
DeVos. It’s unique in the fact that it is authored and put together by Ruth’s 
sister-in-law, Jennifer DeVos, and pays tribute to their grandmother, 
Genevieve Anderson.  
 
This cookbook embraces five generations of the Anderson family of Kent 
City. It was put together so nicely with historical pictures, stories & recipes of the Anderson family. 
Jennifer did a wonderful job of creating this cookbook and is comparable to the books you would buy 
at a bookstore or kitchen supply store. It also appears that she prepared every recipe and 
photographed them all stunningly!  
 
Having grown up in Kent City, I knew almost all the Andersons & their extended family. I worked with 
John & Sally Anderson & John’s sister, Vonda Humphreys, and Sally’s sister, Virginia (Jean) Afton, at 
the bank. My husband, Dennis, & I purchased our first home from Gordon & Genevieve Anderson 
(John & Vonda’s parents). The home was located at 192 Waterloo Street in Casnovia. After we 
moved in and started remodeling, we found out it used to be a creamery. We found milk & cream 
bottle caps in the attic and the walls were thick cement blocks. The house felt so cool in the summer- 
almost like having air conditioning. We enjoyed that little house until we outgrew it and moved to a 
larger place. 
 

 

“Nita’s Recipe Corner” 
 

 



I remember hearing Sally & Vonda talk about Genevieve’s homemade cinnamon rolls and how she 
baked them every Saturday. Any family members that could attend, would gather at her house on 
Saturday afternoons at 3:00 for her homemade rolls & coffee. Pretty ingenious way to get family 
together, don’t you think? Homemade Cinnamon Rolls! So I think it is quite fitting to honor Genevieve 
by putting her recipe in the Gleanings. Here is Grandma Genevieve Anderson’s roll recipe.  
Hopefully you can enjoy these rolls on a Saturday afternoon with coffee & family   
 
 

 

 

 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
In continuation of the last issue of the Gleanings- we were able to obtain the photo of Robert Brott 
receiving the Bronze Star Medal while serving in WW2.  The Confidential correspondence stated:  
 

“for heroic service in connection with military operations against the enemy at Gallenville, 
France on 19 August 1944. While engaged in combat with the enemy the 75mm howitzer 
mounted on Private First Class Brott’s tank jammed. Without regard for his own personal 
safety he dismounted and cleared the 75mm howitzer while under heavy fire from the enemy. 
Private First Class Brott’s calmness, courage and devotion to duty were important factors in 
the success and completion of the mission.” 

Genevieve Anderson’s Rolls 
 
2 pkgs yeast 
½ cup warm water 
1 cup scalded milk 
½ cup sugar 
1 stick butter or margarine 
1 teaspoon salt 
2 eggs, beaten 
5 cups flour 
 

Add the 2 pkgs of yeast to the ½ cup warm water.  
In another bowl, mix the scalded milk, sugar, 
margarine (or butter) & salt together & let cool.  
Add the yeast & water to the beaten eggs. 
Next add all the cooled ingredients to the flour. 
Mix & then turn out & knead on floured surface. 
Return to a large greased bowl & let sit covered in 
a warm place until it’s light & doubled in size. 
Next roll the dough out on a floured surface for 
your rolls. At this point you can use this dough for 
dinner rolls or cinnamon rolls. 
Dinner Rolls: shape into rolls into greased pans and 
let rise about 20 minutes before baking at 350 for 
25-30 minutes. 
Cinnamon Rolls: Roll dough on a floured surface to a 
15x10-inch rectangle & spread the filling 
ingredients over the dough. 
Roll dough up tightly from the long edge and pinch 
together.  Using a sharp, serrated knife cut dough 
into 14-15 equal pieces. Place rolls in a large pan 
that’s been sprayed on sides & bottom with non-
stick spray. Cover and let rise for about 20 mins. 
Bake at 350 for 25-30 mins. Mix glaze topping and 
pour over warm rolls. 

Cinnamon Filling 
 
½ cup sugar 
2 teaspoons cinnamon 
¼ cup butter, melted 
½ cup raisins (opt) 
¼ cup chopped nuts (opt) 
 

Glaze Topping 
 
1 cup powdered sugar 
1 Tablespoon butter 
1-2 Tablespoons milk 
½ teaspoon vanilla 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 
 
 
 

Bob & Lola Brott 
       Married 
   Oct. 27, 1946 

Bob receiving the Bronze Star Award 


