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We are sorry for this late issue… let’s just blame it on COVID-19 since that’s the widely used excuse 
during the pandemic.   
 
Membership Dues are still a mere $10.  An envelope is enclosed for your convenience to help you 
send that check to us in a timely manner.  Thank you for supporting the Kent City Area Historical 
Society.  We sure do appreciate your kindness in helping us to preserve our local history. 

 
 
 
 

Meetings are normally the 2nd Wednesday of every month @ 1:00pm   
BUT……Due to COVID-19 restrictions there will be no scheduled meetings for now 

Checkout Facebook for details. 
    

We must say goodbye to a couple of our longtime Historical Members who passed away in January. 
 

Robert Brott age 96     &     Doris Eadie age 94 
 

Robert Wendell “Bob” Brott was born on June 14, 1924, his father was Henry Oscar Brott, his mother 
was Retta Marie Haskell.  Bob married Lola Jean Anderson on October 27, 1946, at Mamrelund 
Lutheran Church, where Lola had been a lifelong member. They began their married life in Kent City 
and lived there throughout their lives on Muskegon Street and North Main Street. They had three 
children during their marriage.  Phillip “Phil” was born in 1951 and died in 2020. Brian was born in 
1956 and died in 2015. Mark was born in 1958 and died in 2019. Bob, died on January 24, 2021, at 
Bishop Hills at Rockford where he had lived the past five months. Bob was 96. 
 
Bob was born and raised in Casnovia on the Northern part of the village. The home being the first one 
on the west side of the road north of the Railroad Tracks.  He was involved in many things in his 
lifetime. Bob loved his community and was often involved in things to make it better. He was a 
businessman in Kent City for many years. Everyone who knew Bob realized that he loved History and 
was an avid reader up until about six months ago. He liked to read mostly books to do with history.  
 
Bob being raised across from Bulls remembers when Bulls first began using spray rigs to spray their 
fruit trees where one man would drive the tractor or sometimes horses while the spray rig was pulled 
along. Another man stood on the spray rig and would spray the trees.  

 
Pvt. Robert Brott served in General Patton’s 3rd army. He was in the 43rd Mechanized Cavalry 
Reconnaissance Squadron performing reconnaissance for General George S. Patton’s Third Army 
during World War II. Bob was drafted and formerly inducted into the service at Kalamazoo in April 
1943. He would say that he was in the group that went into areas first and were the “eyes and ears” 
of the military. Their assigned duty was to ascertain the strength, disposition and probable intentions 
of enemy forces, route conditions, locations for bivouac and terrain features. They would often come 

 



into areas just behind the Germans. Bob was trained on 
an assault gun, which was like our present tanks, but an 
assault gun could not be fired while moving.  Bob had 
several assignments while in the service. He was a 
loader then he was assigned to put the ammunition in the 
gun. Then later he was the gunner, the person who did 
the shooting of the gun. While Bob was in the service he 
was stationed in Scotland, France, and Austria.  Bob was 
in Austria when the war ended and returned home to 
Kent City on July 5, 1945. 

 
For several years Bob was involved with 
Billie Jean Freeland’s fifth grade classes 
when they would come to the museum to 

learn about Kent City area history. Bob loved being involved with the children. The children loved 
interacting with him and asking him questions.  
 
Bob received the Bronze Star while in the service. While 
under machine gun fire Bob and his partner were trying to 
fire their assault gun. The gun became jammed by a shell. 
They were unable to do anything with it. So Bob, 
surrounded by machine gun fire, got out of the “tank” and 
used a tool they had to push the jammed shell back to his 
partner in the assault gun. The partner then was able to 
load the gun. Luckily, Bob was not wounded. 
-- Bob’s funeral will be in the spring when a military 
graveside service may be held.  

  

 
 
 
 
 
 
 
 
 
 

Bob Brott (loader) is in the back row at  
Mondorf Luxembourg 20 Sept 1944 
 

Bob (2011) with one of the classes from KC 
Elementary at the Historical Museum. 
 

Pictured here with Fred Groenke at the 
KCHS Veterans Day Assembly 

Bob’s model of the tank he used during 
WW2 that he took to his presentations. 

Bob with his grandson at the 2019 
Historical Christmas Luncheon held at 

the Garden Patch in Sparta. 
 



 
Julia Baehre Rothwell wrote: 
 "My mother graduated with Doris (and Kirby Egolf's 
father) in 1944. Here is a beautiful picture my dad took of 
Doris on a trip to Belle Isle in 1948. My mother and Doris 
were life-long friends.  
 
Doris Eadie was a member of the Kent City Historical 
Society for many years. She faithfully attended the 
monthly business meetings and Christmas parties 
until we had to shut down because of Michigan Covid 
Mandate- almost a year ago. Her daughter, Sue, 
brought her to the meetings.  Doris graduated from 
Kent City High School in 1944. She married Harold Eadie in 
1950, at Casnovia.  

 
Eadie, Doris 12/21/1926 - 1/17/2021 Sparta 
Doris Maxine (Ransom) Eadie, age 94, of 
Sparta, passed into the loving arms of Jesus 
on Sunday, January 17. Doris grew up in 
Casnovia and graduated from Kent City High 
School. She and Harold moved to Sparta 
after their marriage. Doris was a longtime and 
active member of Sparta United Methodist 
Church. After raising her children, she began 
a career as a cook at several area 
businesses including Mt. Mercy, General 

Formulations, Grandview Nursing Home and Meadowlark where 
the employees thoroughly enjoyed her homemade cooking and 
baked goods. She also provided meals and baked goods whenever someone was in need. She was 
known for her greeting card ministry, sending dozens of birthday cards, anniversary cards and get-
well cards every year to everyone she knew. She had a tradition for many years of hand making 100 
Christmas cards for friends and family. She was "everyone's Mom and friend". Her philosophy was 
"others first" and that's how she lived out her faith and life. Due to COVID restrictions, a private family 
funeral is planned.   
 

For this recipe… I’m going back to my days at the bank again and use one 
of Pat Patterson’s recipes. I used to love working with Pat. She was a joy to 
work with and be around. Often she would say to me, “ Neetsy, (her pet 
name for me) what ya doing for lunch today?” And she’d invite me to her 
adorable mid-century style home on Clover street for lunch. We would ride 
to her house in her powder blue Ford Falcon that she called, Old Blue. 
Everything that she made for me always tasted so good! I had my first ever 
English muffin sitting at Pat’s kitchen table with butter & her homemade strawberry freezer jam that 
was so delicious!  
 
When summertime came, she would invite me along with my son, Nick, out to her cottage on Long 
Lake for lunch- when Nick was still young enough to want to hang out with his mom & her friend. She 
would fix a wonderful lunch and dessert for us and always made her bologna & pickle sandwiches 

“Nita’s Recipe Corner” 
 

Doris Ransom Eadie graduation 1944 



especially for Nick, which he loved. When lunch was done, Nick would go fishing off her dock while 
Pat & I sat on the screened porch talking & watching him fish. I will always cherish those memories of 
Pat. She was one of my dearest friends and felt honored to have been invited to her home & cottage 
so many times.  
 

So....on to the recipe. The recipe is called Fudge Sundae Cake and I 
vaguely remember that she brought the cake to work so I must have 
tasted it and thought it was worthy of writing down the recipe. After all 
these years later, I finally made it for my daughter-in-law’s birthday. I 
remember Pat saying that it was her husband, Chuck’s favorite cake. 
The cake is a chocolate cake and you make a double batch of her fluffy 
white frosting recipe along with a hot fudge sauce that is drizzled over 
the top. I put maraschino cherries on mine & served the cake with the 
extra hot fudge, chopped nuts & a scoop of vanilla ice cream. I hope that 

you try it since it’s every bit as good as its name! 
 
 

 

 

 

 

 
 
 

 
 
 
 
 
 
 
 
 
 

Fudge Sundae Cake 
2/3 cup shortening 
1 2/3 cups sugar 
3 eggs 
2 ¼ cups cake flour 
2/3 cup cocoa 
¼ teaspoon baking powder 
1 ¼ teaspoon soda 
1 teaspoon salt 
 
 Pat’s Fluffy White Frosting 
1 cup sugar 
¼ tsp salt 
½ tsp cream of tartar 
2 unbeaten egg whites 
3 Tablespoons cold water 
1 tsp vanilla 
 
Sundae Sauce 
6 oz semi-sweet chocolate chips 
2 Tablespoons corn syrup 
3 Tablespoons cream 
1 Tablespoon butter 
 

Beat shortening, sugar & eggs at high speed for 5 
minutes.  Sift the dry ingredients together and add 
alternately with 1-1/3 cups water & 1 teaspoon 
vanilla beating at medium speed until blended.   
Pour cake batter into two 9” greased & floured 
cake pans.  Bake at 350’ for 30-35 minutes until 
pick comes out clean.  This is a very soft & light 
textured cake and does tend to crumble easily. (If 
you don’t feel like making a cake from scratch, any 
chocolate cake mix will do.) 
 
Frost with a doubled batch of fluffy white 
frosting.  Since this is a cooked (warm) frosting 
you can frost the cake while still warm.  No need to 
cool completely.  Put all (doubled) frosting 
ingredients except vanilla in a double boiler.  Cook 
over boiling water, beating with electric beater till 
holds a nice peak.  Pour in 2-3 Tablespoons light 
corn syrup while you are beating.  Remove from 
heat & add vanilla.  
 
Cook and stir sauce ingredients till creamy & 
drizzle over cake after Pat’s Fluffy Frosting.  
 


