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Dear Cousins & Friends,
The calendar says that spring has arrived but the amount of snow on the ground says that old 

man winter is in no hurry to retire just yet. The maple trees waited until March 12 to start releasing 
their sap into the tank at the bottom of the hill. Several days since then have not gotten warm enough 
for any flow at all. Local news reports that the syrup production this year may be only 5% -- 15% of 
normal. Soon it will warm up, the snow will melt and we will be treated to the annual infestation of 
black flies and mosquitos until about Father’s Day. 

I don’t want to portray an attitude of discontent. We are truly blessed in that the tornados, 
floods, forest fires, and landslides that have recently visited so much of our beautiful country are 
seldom seen here.

We are currently planning for the 2020 Reunion in Portland, OR. If you have any ideas about 
anything in that area you would like to see or do, please contact Michelle Thayer at 
michelle@jlthayer.net.

In TFA-ship, 

Painting of Iris from Emma Homan Thayer's Wild Flowers of Colorado (1885) 
https://en.wikipedia.org/wiki/Emma_Homan_Thayer#/media/File:Thayer_iris-WFC.jpg
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a letter from our tfa president 

James Loren Thayer, TFA President

Larissa Thayer Cullen 
TFA Editor

a note from the editor

Welcome to the Spring 2019 issue of the Thayer Quarterly. I welcome your stories, ideas and research for upcoming issues. Look for 
a story from Elizabeth Jesse about her recent Thayer research in the upcoming Summer issue.  

The December 2018 issue focused on the 100 year anniversary of the Great War, and highlighted a few of the many stories of our 
Thayer ancestors. For more reading and an extensive article on the two Iaccaci brothers, turn back to the December 2003 
(Part 1) and Mar 2004 (Part 2) issues of the Thayer Quarterly. Please go to the Members Only section of our website for these 
stories and much more:   

You can also get up to date on Lee's current updates  on pages 4 and 5. 

Please enjoy this latest issue, and thank you for your readership!
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Historian’s Report

Happy Spring, yet I bemoan that I am barely able to keep up with the ever so many e-mail and Facebook messages, 
AND keep up with the demands of producing these Thayer genealogical volumes. Now you may think I am 
complaining, but I really am not. I absolutely love being able to help so many people, yet I worry that some may 
become frustrated that I am unable to respond to each as rapidly as I would like to. With this being said, I am 
hoping that everyone will forgive me and have patience that I will get to each request for information as I am able. 

Facebook has been such a blessing, not only to me, but hopefully for all who participate in my “Thayer Family 
Historian” group there. I so love that I am able to have an “outlet” where all who have need of friendship, kinship, 
encouragement, common ground and understanding can turn to one another. It has been very rewarding for me, 

and I hope so as much for others as well. 

I have been working diligently on Volume IX (9) since the day after we got Volume VIII (8) off to the bindery. It has been quite time consuming going 
through each family each name, verifying the research work which I performed decades ago, long before Ancestry, Find A Grave, FamilySearch and 
other services were available right in the comfort of my home. I have spent a considerable effort in this volume to search out the parents of the spouses 
of Thayers, burial information, and also the children of Thayer daughters for inclusion in this volume. For decades, I would travel hundreds of miles 
from our home in the Portland, OR area to the Family History Library in Salt Lake City, and spend all of the institution’s open hours extracting vital, 
census and other records for Thayers all over the country. 

Here is where I would like to tell you about FamilySearch.org. I have been asked a number of times about what genealogy computer programs to use 
for the computer. FamilySearch.org is not only free, there are also some really “cool perks” that can be used with it. Have you heard of 
RelativeFinder? Once you have entered your family’s genealogical information in FamilySearch, you can connect with the families whose information 
has already been entered there by others, which often takes your lineage back for scores of generations! You can then go to FamilyFinder.org and 
follow the direction by signing in with FamilySearch.org, and from there you can view incredible connections to your ancestors and other family 
members which may include Mayflower passengers, America Presidents, Authors &amp; Poets, Composers, Constitution Signers, Declaration 
Signers, Entertainers, European Royalty, Famous Americans, Movie Stars, plus more options to filter your search by. It is great fun to learn of these 
connections! While working through this verification process, I am pleased to be able to merge duplicates and make many corrections in the 
information which others have erroneously entered into FamilySearch. 

In recent years, hubby Don and I attend a world class conference; we spend much of our time looking into new products to assist in our Thayer 
Journey. When we do not find a solution, we then attempt to discover a way to lengthen our ability to continue to use what we have found to work for 
us. While at times the publishing process has been costly, we have been able, so far, in not passing the cost on to our Thayer family. 

We were privileged to attend the 2019 RootsTech conference in Salt Lake City a week ago. It is totally mind-boggling how this has absolutely 
exploded with people coming in from all around the country, and some from foreign countries to learn more about how to connect with their families. 
Alex Haley really stirred up the drive to know who our ancestors are since his 1976 Roots: The Saga of an American Family. I see now where 
RootsTech is starting to have conventions in other parts of the world. In addition to the remarkable classes that are offered, the large arena was totally 
filled with vendors’ offerings of helpful tools and programs. 

I need to mention here that there are very few copies of Volume VIII (8) remaining left unsold, and I will likely be taking orders for a second 
publishing. Copies of Volume VII (7) are all sold out, and it would be helpful to know who would like to be on a list for a second printing of that 
volume. Hopefully I will be able to reprint Volumes III (3) and IV (4) in the not-too-distant future. Over the past decades my husband Don has guided 
me towards new technology which attempts to remain on the cutting edge of publishing and research. This all translates into being able to return to 
press with little effort and problems. Sometime it means always seeking out high-tech individuals who can be of assistance when problems arise and as 
software changes and technical limits are reached, and programs no longer can meet our research boundaries. 

Farewell to a long hard Winter! Now is the time to start making plans now for our get-together at the 2020 National Thayer Families Reunion in 
Portland, Oregon. Everyone you know is looking forward to this grand affair. It will certainly be a memory-making experience for all.  

March 15, 2019

See you all in 2020.- Cousin Patricia
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I am a former TQ Newsletter Editor and former Webmaster for the Thayer Families Association. This article 
is about what I have been up to since I edited my last issue, which was July 2011. 

Keep in mind I have been in Thailand since Dec 2005, with visa runs cross border for a few years, then a 3 
month visit to see my parents 07/08 for 3 months, and returned to Thailand in Jan 2008 and I have not left 
the country since. 

Well, it has been an adventure to say the least. I started out in the island province of Phuket (pronounced poo-ket, the h is silent) which is one of 
the main touristy areas, but we lived on the east coast of the island, no beaches means no pesky tourists. We lived in a 3 bed 2 bath house in gated 
community, and very much had everything available to us like the states, but paying rent. So we sat down one day and decided let’s move back to 
my wife’s (Rrayada) house. The house was basic, only her mother and her daughter and we decide to fix the house up with the money we was paying 
for rent. 

Some relatives were going to be on the island in Mar 2013 dropping off a load of bricks with their dump truck and we decided to move then. They 
came by the house and loaded the house goods, our motorbike (scooter), and loaded up the 4 cats, and headed to Nakhon Si Thammarat Province, 
which is due east of Phuket but on the other side of the Kra Isthmus, on the Pacific Ocean. Phuket is on the Indian Ocean side of the isthmus.   

The village we are in is 90 km from the main city, and I am the only westerner this far out from the city. There is another American south of me in 
another province, 100 km away, we call each other neighbors. We have visited him down there, and he has visited us up here. 

The house was basically a room of 20x30 feet with a 10x10 section partitioned off for daughter Ampair’s bedroom. (I use the word daughter when 
talking about my wife’s daughter, as the phrase step daughter is rarely understood here, so I just call her daughter, and she calls me dad, no 
worries.) The kitchen was a wood deck, open air (roof only) with a small room built for my wife’s mother for a bedroom. The bathroom was next to 
the kitchen. No fridge, no stove top, no shelves, and only one outlet and that was in the front of the house. Cooking was done on a wood fired clay 
pot, which I used to make a pot of chili the second day we were there. 

Upgrades to the house are in the order they happened: Had electric run throughout the house, tiled the bathroom and put in a western style toilet, 
front patio with seating areas and stepped roof, replaced the wood shuttered windows (no glass) with PVC windows, installed new teak double 
door on the entrance, ripped out the wood deck kitchen, put in a semi-western style kitchen with walls and stepped roof and two back doors, back 
patio, lower front patio with stepped roof and more seating area, added more cabinets to the kitchen, added a new bedroom for my Mother-in-law, 
added a new bedroom/office with bathroom and AC in the bedroom and office and new gable roof, concreted the driveway. 

Now for how life is here. First thing one has to do, is to forget how things are in the states. It takes time. Took me about 6 months to get acclimated 
to ‘how things are done’ here. Lines on roads are merely suggestions, and actually a waste of paint. All the house upgrades, no permits. Have to 
like green, everything is green here. Here in the south there are two seasons: hot, and rainy and hot. We have different weather on the Pacific 
Ocean than 200 km away on the Indian Ocean. Have to accept snakes (yes, we have cobras here, several species of those), giant spiders, huge 
bees, and biting ants, they are everywhere.  

Since moving here, I wanted to cook some western dishes, and had to buy the appliances to do that, ordered most through the internet through an 
awesome website that is Thailand based. And to cook western dishes, since I am in a remote village where there is very few westerners, I had to get 
creative. I will write another article about that adventure, and it is actually quite humorous. I take cooking from scratch to a new level. 

Bird watching, I took this up after we moved to this province, the resident and migratory 
birds are plentiful here and make for some great viewing and photographs. I will write 
another article on that adventure. 

Since living here, I have seen two military coups, no impact on me. The recent coup will be 
replaced by a voted in Prime Minister in Feb/Mar 2019. 

In this province, folks are friendly and honest. I have been on long walks and come across a 
family having a meal,.I am always asked to join them, which I decline politely. The 
minimarts I go to, local mom and pop shops really, if they cannot provide change, I am told 
to keep my money and take the products I bought, they simply write my name and amount 
on a board, I can pay anytime after that. When I write my name in Thai, that is really liked 
and shows that I am acclimating to the culture.  

Rodney Lee Thayer (AKA Lee)

in Nakhon Si Thammarat, Thailand 

Rodney Lee Thayer  
with his wife Rrayada (Lertthongkham) Thayer

4



�

To preface, there are only so many ingredients in the world. Most items are known 
to most cultures; it is how those ingredients are used which may be unique to some 
cultures that use the same items, but in a different way. One example is Hash Browns: 
common enough, we know what those are. I use fresh potatoes and shred, rinse and 
squeeze a number of times, fry in bacon fat, and then: hash browns! Thais eat potatoes, 
simply boiled, as-is...  really! 

This is how I started to document my cooking experiences here in Thailand. 

Cooking western dishes is more of a challenge when in a remote area, such as myself. 
Finding ingredients, like packaged items (canned condensed soup (which are horrible!) or 
lasagna noodles, or taco seasoning) or even certain mushrooms, bell peppers. But I have a 
method to my madness here. 

A few years ago, about, 2015, a good friend of mine in Phuket who I keep in touch with, 
shared some recipes he came up with, and we talked about those. Then he introduced me via email with a friend of his that lives in the far north, 
Chiang Mai, Thailand. That couple, retirees, live in a gated western community, and do not use local open or ‘wet’ markets. A wet market is 
where meats, fish, seafood, fruits, and veggies are sold. The wet part pertains to the floors are wet as they are cleaned often due to the fresh meats 
on offer. 

Now, my new friend in Chiang Mai had an email from one of her friends in the US that wanted to retire and move to Thailand. He asked for a cost 
list of basic needs, including food. New friend replied to her friend and sent the email to me, and I was most curious about the food prices she 
listed.  

New friend listed steaks (Australian), bone in ham (Australia), pork chops and pork steaks (Australia), do you see a pattern here? Veggies 
(Australia), cheese (Europe, actually cheaper from Australia), and on and on. What caught my eye was she listed one (1) onion, a typical brown 
onion, for the cost of $1 each, EACH! For an onion!  

My friend in Phuket and I had a good laugh. $1 for an imported onion! Brown onions are grown in Thailand, and we get 2 lbs for less than $1, not 
each! 

So my friend in Phuket asked me, “You know how to make websites, and you can cook, as well as I, can we put together a website based on 
Westerners cooking in Thailand, and costs?” 

I agreed, and my website thailand1dollarmeals.com was born. Once I had about 30 recipes on it, my friend in Phuket sent the address to our friend 
in Chiang Mai. Minutes later, we were both removed from her email list and she has not emailed us since. That is the type of person that goes to a 
non-western country and expects everything western. That person lives in a bubble, for lack of better words. 

So, getting on to cooking. I make loads of things by scratch, condensed soups (easy, takes 5 minutes), 
seasoning packets, gravy packets, Stove Top Stuffing – yep, I can make it by scratch, very easy, spatzle, 
tomato anything – dead easy, can make sauce, juice, soup, from tomato paste, and I keep a lot of tomato 
paste on-hand, yellow cake mix, Jiffy corn muffin mix, Bisquick, cottage cheese, and the list goes on. 

Since I made the site, it is gaining traction for the homemade recipes, and recipes I get from good 
friends as well as the internet. The number one item I have made is lasagna. I make mine with 4 cheeses, 
and taught an 11 year old girl to make this. Her father said, "I have to see this," and she made a 
restaurant quality lasagna. He was very impressed; all I did was give guidance on how to make the sauce, 
how to shred the cheese (I use only real cheese here), and how to layer it. Epic dinner!  

At times through the year, I take requests from the English speaking family and put on a huge spread, here is one example: Giant Italian 
Meatballs, Mashed Potatoes (pressure cooker) & Beef Gravy, Pasta with homemade Alfredo Sauce, Baked Bacon Eggs (eggs used were duck), 
Green Bean Casserole (homemade cream of mushroom soup and local grown long beans), Green Olive Coleslaw, and not in the photo was 
homemade pumpkin pie. This is niece Amy ready for the feast (she speaks English, and loves western chow)! 

A note about niece Amy. One day I was making a simple grilled ham and cheese sandwich. Amy has a knack to show up when I am cooking. She 
saw this, and asked if I could make one for her. I took what I was making and added to a plate, cut it in half and told her to enjoy. Then I made 
another one for myself. 

About 30 minutes later, Amy comes back to the house and hands me the plate with the bread on it. I asked what was wrong? She replied with “Oh, 
I just wanted the ham and cheese, not the bread.” Now you know what I have to deal with!

5
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ELMER A. THAYER. Hotel Colorado, of which Mr. Thayer is proprietor, 
is situated at Glenwood Springs, and is beyond doubt one of the finest hotels 
in the United States. Built of Colorado red sandstone and brick, its exterior 
appearance is imposing and attractive, while within the building this 
impression is heightened by elegant furnishings, large halls, commodious 
reception rooms, and every convenience that ample means can provide. Every 
effort is made to contribute to the comfort and happiness of guests. The house 
is furnished lavishly, yet in excellent taste. There is a quiet elegance about 
every room and a degree of harmony in the smallest details of decoration 
productive of the most artistic effects. The broad, open corridors and 
verandas which surround the court lend an added charm to the place. The fine 
lawn is adorned with trees and plants, artistically arranged. Opportunities for 
amusement and recreation are furnished by the croquet grounds, tennis 
courts, fine golf links, and the best polo grounds in the United States. But the 
most attractive feature of the place is the famous hot sulphur spring, whose 
healing waters have been sought by people from far and near, and whose 
source of supply is some subterranean lake, from which the water is sent 
gushing forth, at boiling temperature. Reaching the surface of the earth, it is 
run into a large pool, walled with sandstone and with a brick foundation, 
covering an acre of ground, at the side of which are elegant brown stone bath 
houses with modern equipments. The water is tempered by a constant flow of 
cold mountain water, which brings it to a correct temperature for bathing. 
One of the most novel attractions is an extensive vapor cave, built at a cost of 
over $50,000. Here one steps from his dressing room into the very side of the 
mountain, from the cool, fresh air and bright sunlight into an atmosphere 

heavy with hot sulphurous vapors from the waters that flow be neath. The 
result is a profuse perspiration that carries away with it those poisons with which the system has become freighted. This cave has been proved to 
be quite invaluable in the treatment of many diseases. The Hot Springs Hotel Company own their own electric light plant, which is used to light 
the hotel and grounds, the bathhouses and the town. At any time of winter or summer people may be seen who are brought here in cots, but, 
recovering in a short time, go away restored to health. What the springs of Baden are to Germany, and the Hot Springs of Arkansas to the 
Mississippi Valley, such the springs at Glenwood are rapidly becoming to the people of the north and west. Eastern people, coming here for the 

first time, always express surprise to find a hotel so complete and elegant “away out west.”1 

The subject of this sketch was born in Boston, Mass., in 1848. He is a descendant of English ancestors who 
settled in Massachusetts in an early day. His parents, Augustus and Maria W. (Ellison) Thayer, were natives of 
that state, where his father was an extensive farmer. They had ten children, but only two are living: Elmer and 
George, the latter a hotel man in Providence, R. I. In 1852 the family moved west to Rockford, Ill., and there, 
four years later, the father died. When our subject was sixteen years of age he started out for himself. Securing 
employment in the St. James hotel, Boston, he gained his first experience in the business to which he now gives 
his attention. When twenty-eight years of age he went to Chicago, where he spent ten years in the same 
business, and during part of the time he was superintendent of the dining car system of the Michigan Central 
Railroad. In 1882 he came to Colorado and has since been proprietor of the hotels and dining stations of the 
Denver & Rio Grande Railroad system, besides which, since 1898, he has been proprietor of the Hotel 
Colorado. In 1894 he was elected president of the Hotel Mutual Benefit National Association of the United 
States, and it was through his efforts that the association met in Denver in 1894. He is also largely interested in 
mining in this state. He is a member of the Masonic order, in which he has attained the Knight Templar degree. 
Politically he is a Republican. In 1877 Mr. Thayer married Mrs. Emma (Homan) Graves, who was born and 
reared in New York City. By her first marriage she had two children, Amy and Byron Homan Graves, the latter 
of whom is financial secretary and manager of the Rio Grande Hotel Company. The former married Rev. John 
Wallace Ohl, rector of the Church of the Ascension, in Salida, Colo. She was most helpful to him in his pastoral 

work and was especially successful in the founding of Episcopal missions, from which were built up self-supporting churches. She died 
at Salida in April, 1892. Mr. and Mrs. Thayer were the parents of two children, both now deceased. From girlhood Mrs. Thayer displayed

The lives of Elmer A. Thayer and Emma Homan Thayer
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LEISURE, LITERATURE AND LIVELIHOOD

Their granddaughter, Emma H. 
Thayer Walker, née Ohl, c. 1896 
https://tinyurl.com/y2fgygfg
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https://archive.org/details/albertatest_01234READ IT HERE:

literary ability. Fond of the best in fiction, science and history, she early acquired a broad 
knowledge that has since proved most helpful to her. She is the author of several works, all of 
which have had a large sale. One of them is entitled “Wild Flowers of Colorado'' and the “Wild 
Flowers of the Pacific Coast,” concerning which she is considered an authority. Her third work 
was a novel, “English-American,” in which was shown the folly of American girls who marry 
titled foreigners; this has been published in eight editions and has been widely read. She is also 
the author of “Petronilla, The Sister,” which is now in the fiftieth edition. She is a leading 
member of the New York City Art School, where her works are on exhibition. In religion she is 
identified with the Episcopal Church, which Mr. Thayer also attends.   
From Google Books, see pages 238-240: https://tinyurl.com/yxv2pr4o

EMMA HOMAN. THAYER.  
https://en.wikipedia.org/wiki/Emma_Homan_Thayer

RESEARCH RESOURCES

https://www.findagrave.com/memorial/62051484/elmer-a_-thayer

https://www.findagrave.com/memorial/99154543/augustus-thayer

1 https://www.hotelcolorado.com/our_hotel/history

From Vital Records of Uxbridge, Massachusetts, to the Year 1850 
– Uxbridge, Mass:
Thayer, Augustus and Maria (Sylvia M., int.) Ellison, Oct. 5, 1837. 

https://tinyurl.com/y5jvtcxh
Emma Homan,ca. 1844 
John Bradley 
The Metropolitan Museum of Art 

Bradley may have emigrated from Ireland in 
1826. By 1836 he had established himself as a 
portraitist in New York, where he attracted 
sitters eager for his marked attention to 
likeness and detail. For this portrait of two-
year-old Emma Homan (1842–1908), 
Bradley posed her standing next to a potted 
rosebush and playing with her cat, which 
scales the plant and extends a paw to bat 
Emma’s finger.Emma attended the National Academy of Design. 

https://en.wikipedia.org/wiki/National_Academy_of_Design
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A slice of life & king cake too!

Hi Marilyn and Bob.   Well, it is 8:30 pm on Sunday night the 24th.  Left Texas at 11:45 pm.  We thought because of the bad weather this 
week while we were gone, Lori my D-IN-LAW had received reports all week from son David who was out each day for 15 hours plowing 
driveways etc and exhausted.  There were blizzard warnings out again for today and 50 mile hr winds and supposed to be 15 below zero.   

Well I left my car at the Hilton Hotel in Mpls.  They forgot to tell us to park in their ramp so I left the car out in the regular parking lot and 
of course it had 2 feet of snow all around it, and a foot all over it with ice underneath on all the windows.  Well I found one glove in the back 
and one of those insulated scrapers  and I proceeded to get the snow off the car and scrape the windows then a little while I stood in two 
foot drifts.  The battery was dead of course.  I had my walker stuck in the snow drift behind the car and the back door was froze shut so 
couldn’t open that.   

Lori rounded up a young man at the Hilton amp to help. I told him my battery was dead so he left and came back with a portable charger.  
We tried for 5 min with no luck.  We let the car sit for awhile then trie it and got it started.  I let it warm up so the window washers that were 
frozen to the windows would thaw out.  By now I wad sure I had frostbite all over my feet and my right hand so I went in the car to warm up.  
Lori was in the hotel worried about me having a heart attack in the snow drift but I was too busy to call her back at that moment.  She had 
left her two coats in David's car when he dropped her off the night before we flew to Texas so I couldn’t ask her to come help me.  What a 
bunch of ding-a-lings we are.  

Anyways, Lori had been anxious to get home to see the boys and we had waited at the airport for 45 min for the shuttle to pick us up and 
she was getting impatient.  We finally made it home to Cokato and I had to hug the boys and give the 3 dogs a treat so they would leave me 
alone and I headed for home.  The roads home for more icy and drifting of snow in my lane frequently.  Then I met up with a plow and when 
he hit the drifts the snow blew everywhere and I couldn’t see so after a couple miles I had to pass just to get away from that.   Made it home 
about 9 pm and I am exhausted.  
  
We thought at the airport we would treat ourselves to one of those massage chairs they have sitting all over.  Well Lori’s worked slightly ok 
but I couldn’t get mine to work and Lori was sure that it was just me.  Not too mechanical so we switched chairs.  I told her the head 
massage part felt like it was going to give me a concussion.  Well she soon found out it wasn’t me after all and the back massage part didn’t 
work at all.  We both got our legs squashed on the leg massage part though.  I am sure we won’t be able to move at all after that relaxing 
massage.  Alex thought treat we 3 girls to a women's massage day at the Galvez Hotel.  I had a massage and a facial, Lori a massage and 
pedicure and Kim a manicure, pedicure and massage. Then, we had lunch.   

The last night before we came home, Alex fixed his famous shrimp olive with a glass 
of wine and the french bread with real french butter. It made for an excellent send off 
for home.  I always tell Alex I won’t go home until he makes that.  A family joke.  
That’s how he can get me to leave.   

We went to two Mardi Gras parades, and over to a couple's house for wine and hor 
d'oeuvres.  Toured their beautiful home and I loved the husband.  He was such a 
delight to talk with, so welcoming, and a kiss when we left.  Kim brought a KING 
cake from Alex, and actually had 3 cakes. Went from New Orleans, so brought one 
over there.  We had bought one earlier in the week that was more of a pastry one in 
Galveston.  They usually are more like sweet roll dough and we all loved the stuffed 
pastry one.  Lori found the little babies in two of the cakes.  She had never 
experienced the Mardi Gras before so she had fun collecting beads and carried 
home about 10 pounds of them in her purse for the boys.   

Now back to the same old and more snow and cold weather expected.  Gotta get 
some good sleep tonite.   

Good night to you too!!!!!!!  cuz Mary

https://en.wikipedia.org/wiki/King_cake

Contributed by TFA Treasurer Marilyn Thayer:  
"I've kept in touch since Minneapolis with Mary Krenik and I just got this email from her. I don't know if you want to feature 
contemporary Thayers at some point, but this story (below) just rocked my soul when I read it and imagine her in the situation that I 
thought I would pass it on. That gal NEVER sits still! She's such a hoot and what a live-wire...despite her walker!"
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IN MEMORIAM

From Patricia Thayer Muno, March 1, 2019: It was a sad evening for me tonight when I learned of the passing 
of our beloved former Thayer Families Association Vice President, Curtis Ross Thayer. He was an incredible asset to the 
TFA and a big help to me. It was my pleasure to be able to connect him to his orphaned grandfather, whom I found in an 
orphanage in Boston. Here is his obituary: 

OBITUARY: Curtis Ross Thayer, of Freeland, Michigan, passed away Saturday morning September 15, 2018 at the Great 
Lakes Rehabilitation Center, Saginaw after a lengthy illness at the age of 90 years. Curt was born December 11, 1927 in 
Saginaw, MI to the late Ross A. and Agnes M. (Compton) Thayer and he has resided in this area all of his life. Curt was a 
lifetime farmer, a proud centennial farm owner and a retired Dow Corning employee. He was loved by many, respected by 
many, and served many people in need. Throughout his life, he was active in many organizations including the Freeland 
United Methodist Church, Saginaw Community Foundation, Saginaw 
Rescue Mission, Midland County Historical Society, Boy Scouts of 
America, Farm Bureau, and the Michigan Soybean Association of which he 
served for many years as the president. Family and friends will remember 
Curt as a generous person, who loved to talk to people and was always 
good for a hug. On February 21, 1948 Curt married Donna R. Hanneman, 
she predeceased him on September 7, 2008. Curt is survived by his four 
children Cathryn Compton Thayer of Denver, CO, Kristine Thayer of 
Sacramento, CA, Art (Jackie) Thayer of Freeland, Karen (Thomas) Kress 
of Herndon, VA and his eight grandchildren and six great grandchildren. A 
daughter; Linda Thayer predeceased Curt. 
A memorial service will be held 11:00 a.m. Saturday September 22, 2018 at 
the Freeland United Methodist Church. Rev. Kayla Roosa will officiate. 
Per Curt’s wishes, cremation has already taken place. Friends may call at 
the Cunningham/Taylor Funeral Home, 310 E. Washington St., Freeland 
on Friday from 3:00-8:00 p.m. and at the church on Saturday from 10:00 
a.m. until time of services. Those planning an expression of sympathy are 
asked to consider the Freeland United Methodist Church, Saginaw 
Community Foundation, Curt and Donna Thayer Fund, the Midland 
County Historical Society or the donor’s favorite charity.

From thayerfamilies.org:  
Former TFA members Curtis Ross Thayer and spouse 
Donna Rose (Hanneman) Thayer at the 2006 Thayer 
Family Reunion in Salt Lake City, Utah. Donna 
passed away 7 September 2008. Curt passed away 15 
September 2018. Their obituaries are in the "Area 
Deaths" section of the TFA website. Curt was a long 
time member of TFA and served as Vice President, 
President & Treasurer among other positions on the 
Board. He and Donna hosted the 2003 Annual 
Business Meeting and Family Reunion of the Thayer 
Families Association in Frankenmuth, Michigan. 
They got us out of the habit of thinking all TFA 
meetings had to be in Braintree and we had 122 
attendees! Both are deeply missed and our thoughts 
& prayers are with the family members in their 
sorrow. R.I.P.
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Curtis Ross Thayer 
December 11, 1927 - September 15, 2018
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TFA Membership Form

Annual Dues, New Member & Member Renewal Form 
Please enter desired options: 
Annual Dues: $20.00 Single Membership: ________ Renewal: ________ 
Annual Dues: $30.00 Family Membership: ________ Renewal: ________ 
Please note: A family membership consists of two adults of the same household (husband and wife; sisters and or 
brothers; or any combination of two persons. If you wish to pay dues for more than one year, just multiply the 
amount times the number of years chosen. Fill out the following and return this application form with your dues 
as indicated above. 
First member full name:__________________________________________________________________________________________________________ 
Second family member full name:____________________________________________________________________________________________________ 
Number of years desired:__________ x Appropriate Annual Fee ($20 or $30) = Total:___________________________________ 
Most recent Thayer connection: _________________________________________________ birth & death dates if known:______________________________ 
Earliest known Thayer ancestor:__________________________________________________ birth & death dates if known:_____________________________ 
Full Name(s) to appear on Mailings:__________________________________________________________________________________________________ 
Mailing Address: Number & Street:__________________________________________________________________________________________________ 
City, _________________________________State:______________Country, ___________ZIP Code/Postal Code:________ 
Telephone number: (_________)_______________-__________________________ 
Are you able to receive, open, and read downloaded files using PDF format? Yes_____ No_____ 
Thayer Quarterly newsletter preference: via Email (PDF format): __ _ _ _ _ _ _ via Snail Mail (booklet):_________ 

E-Mail Address: ______________________________________________________________________________________ 
If new member, how did you hear about TFA (include referring person if applicable): 
____________________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________________ 

Do you have any special talents or interests that would benefit the TFA?  
____________________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________________ 

Please mail this completed form, plus your check payable 
to Thayer Families Association at the following address: 
THAYER FAMILIES ASSOCIATION, INC. 
c/o Nancy L. Thayer 
1327 Lavanham Court  
Apopka,  FL 32712-3069 

Managing Your Preferences

We will include your information only with your consent. By checking boxes 
below, you are consenting to provide your contact information to other 
participating TFA Members: 

First and Last Name(s) 
Mailing Address 

Home Phone Number 
Mobile Phone Number 
Email Address 
No thanks, I do not wish to participate in a TFA Membership Directory 

* Note: if published online, the Membership Directory will be password-protected.

Please complete this form with information as you would like it to appear in the TFA Membership Directory, which will be published annually, 
and made available to participating TFA members.who have provided their information. This membership directory is strictly for use by TFA 
members for the purpose of contacting other members for socialization, for sharing of genealogical research and to establish closer family 
relationships with other Thayer families. This directory should not be shared or forwarded to any non member or be used to solicit business or 
personal fundraising.   

Indicate if you are a New Single Member, New Family Member, 
or Renewal Member, and enclose appropriate check or money order payable to the 
Association at the address on the bottom of this form.

We would like to provide the future opportunity for members to 
contact each other via a Membership Directory. This is to be a listing 
of all members of the Thayer Families Association, Inc,, aka TFA, (a 
Massachusetts corporation), made available only to participating 
individual TFA members, .and would be published on an annual 
basis.*This directory will not be shared by the TFA with other 
organizations. Member use is limited to contact for the purpose of 
genealogical questions or member socialization. You can select 
which information you wish displayed. Please note: you have the 
ability to change or update your information at any time via the 
TFA's website (www.thayerfamilies.org), by email to 
webmaster@thayerfamilies.org, or by snail mail to TFA, 1327 
Lavanham Court, Apopka, FL 32712-3069. For updates to take 
effect, please allow 24-48 hours for email confirmation, and 5-7 
business days for mailed confirmation.

From The Board of Directors
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THE THAYER QUARTERLY                                  
1327 Lavanham Court                                                
Apopka,  FL 32712-3069

For all general business with the TFA, please contact 
our TFA Secretary: 

Nancy L. Thayer 
1327 Lavanham Court  
Apopka,  FL 32712-3069 
Email: secretary@thayerfamilies.org 

For genealogical queries, or to find a Family 
Representative of a particular family, please write (and 
include an SASE for written reply): 

Patricia Thayer Muno 
Thayer Family Historian 
3618 North 225 East 
North Ogden, UT 84414-2762 
Email: TriciaMuno@aol.com 

The Thayer Quarterly © (Copyright all rights reserved.) is 
the official newsletter of the Thayer Families Association, Inc. 
Article selection and editorial is at the discretion of the 
Editor and may not reflect views of the TFA, its Officers, 
Directors, or members. All materials published in the Thayer 
Quarterly will become the property of the Thayer Families 
Association, Inc., and any further disbursing will be at the 
discretion of the Board of Directors of the Thayer Families 
Association, and/or the original author. 
Issues are mailed the first week of the month as follows: 
Winter (Dec); Spring (Mar); Summer (Jun); Fall (Sep). Back 

issues are available from 1994 to present; some may be a 
photocopy (Spring 2000 to present is available 
in electronic PDF format. Cost is $5.00 each for members, $10.00 each 
for nonmembers, checks only, payable to TFA. 
TFA, 1327 Lavanham Court  
Apopka,  FL 32712-3069 

ARTICLE SUBMISSION: Your articles, letters to 
the editor, and comments regarding content are vital to the TQ. 
Photographs with a light background are appreciated, and can be 
returned, undamaged, if requested. Digital photos sent via email 
are also welcome. Send typed articles to the TFA address or email 
the Editor with an attached file containing the article. Articles and 
submissions may be edited, respectfully, for length and readability. 
Please provide sources, if applicable. Any topics that are of general 
interest to members are encouraged, and articles written by the 
Editor at your suggestion or from material you provide, will be 
credited to you. 
Now collecting your stories, photographs, recipes and treasured 
memories for our Spring issue. Children encouraged to send their 
stories, projects and artwork! Deadline for submission to the Summer 
Issue is May 31, 2019. Please send via email to the editor: 
editor@thayerfamilies.org

Contacting Your TFA

Join us on Facebook
Thayer Families Association


