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Farm Life Sixty-Five Years Ago

by Roland Van Guilder

About two miles west of the four corners in
Middletown Springs, Barker Bridge, a planked, truss
bridge crossed the Poultney River to the south. An-
other mile upward through the Buxton Orchard (later
the Allen Orchard) lay two farms. One was owned

— by the Porters and the other by the Van Guilders.

Both were dairy farms with approximately 20 milk-
ing cows each, which provided the livelihood for the
two families. The farms were worked with teams of
horses. The work back then included field and crop pro-
duction, getting up the wood for fuel, harvesting and
transportation. Neither farms had electricity or tele-
phones.

The Porter farm marketed milk, butter, and
cheese once a week to the cheese factory in East
Poultney. Mrs. Porter was responsible for the Satur-
day deliveries either by horse and buggy or sleigh.

We owned a Model A Ford which we used when
the weather permitted. In the wintertime, we used a
one-horse sleigh if it was a family outting or a team-
drawn bobsled for heavier loads. Our daily routine con-
sisted of delivering four or five, eight-gallon cans of
milk to the Middletown Springs Creamery operated
by Morris “Bus” Pratt [located behind what was until
recently the Middletown Springs Inn]. He recorded the
delivery. In those days, the “village” hummed with
activity especially in the early morning hours. Both
motor-driven trucks and horse-drawn buckboards or
sleds filled the center of the town daily.

The next stop was at Walton Frost’s Store where

ing the garden. Key to our existence was a bountiful
harvest to insure ample produce for “canning.” The pan-
try and the cellar had to be filled with food to insure
our sustenance through the winter months.

Our mothers’ cooking skills were really astonish-
ing. Everything from home-made bread, pies, and
cakes were made in a wood-burning cook stove’s oven
along with much of the meat and potato meals. The
wood-burning stoves were also our only source of
heat, so everyone got dressed quickly and hurried to
eat a hot and hearty breakfast.

We saw farm life as simple back then. For sure,
it was never monotonous. Each season offered a great
variety of things to do. Winter gave us our only break
in an otherwise busy year. Our time during winter;
however, was devoted to fixing fences and getting up
the wood. In the spring, we tapped the maples and
boiled the sap into syrup. Everything was used. Noth-
ing ever went to waste. Late spring gave Barker
Mountain and the orchard below a real promise of
things to follow. In those days the hills were alive
with song birds by day and “pond-peepers” by night.

Each summer we had a break from school. But
those days were filled with field work, gardening,
and, of course, haying. I will never forget the fragance
of new mown hay or fail to recall the calls of the
whippoorwills at dusk.

The cirele began again with the start of school in
September, while the colors of the hills gave us a
great show soon afterwards. Of course, I got pretty
excited with the first sled ride of winter, too. Looking

Jenny Powers greeted
everyone in her most
cheerful and business-
like manner. Clyde
Parker’s new filling
station and garage was
a brief stopover for
catching up on the so-
cial or town news.

A summertime trip
to town by an eight
year old lad with his
father was occasionally
rewarded with an ice
cream cone—a special

back life seemed easy
for us, but by today’s
standards it would be
considered very bur-
densome.

Although we lived
three miles from the
center of town and
school, we never had a
feeling of loneliness.
Our two families lived
about a half-mile
apart, but we social-
ized together. Spare
time activities in-

treat of appreciation for
helping with berry pick-
ing or hoeing and weed-

A view of the four corners and Clyde Parker’s garage taken
[from West Street during the 1930s.

cluded card playing
and musical sessions.
Both the Porters and
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Happy New Year ! Happy New Century! Happy
New Millenniun!

Scientists and mathematicians tell us the turnings
of the Gregorian Calendar are arbitrary dates of little
significance. Yet something resonates with those of
us who are interested in history, when we share the
observance of not only an anniversary but the the
passing of a hundred and even a thousand years. The
New Year is traditionally a time for reflecting on the
past year and resolving to do better in the next. How
can we do that on the scale of a century and a
millenium? Looking back and gaining perspective is
relatively easy thanks to the chroniclers, conservators
and historians who have gone before us. But looking
ahead even a hundred years seems an impossible re-
sponsibility. How can we insure the continuity of the
historic record for the parts of our culture that are

most important to us—the history of our families, our
friends, and our community? The answer lies in the
acceptance of a small bit of that responsibility at the
personal level—for each of us to preserve and pass on
our own family history, and to support the local keeper
of the community history, the local historical society.

The Middletown Springs Historical Society needs
your support in the many ways detailed in our re-
cent fundraising letter—an expensive new furnace
for the Adams House, improvements to the Museum
Storage Room, preservation of the mineral springs
and growth of the Heritage Fund, the Society’s en-
dowment. We welcome your support and, if you have
already contributed, we thank you.

Thanks as well to the trustess who went off the
Board in September: Diane Conroy, Michael Conroy
and Patty Kenyon.

my parents were talented. My parents played the pi-
ano, violin, and harmonica. As for the young lads,
we hunted, played common games, and walked to
and from school together, which shortened the distance.

Both farms were taken out of sustaining produc-
tion at least by 1940. The Van Guilder farm burned
in about 1950; unfortunately, there are no extant pic-
tures of either farm to our knowledge.

On an 1867 map of Middletown included in
Frisbie’s History of Middletown is a region west of the
center of the town labeled Burnham Hollow. It is near
this region that Roland grew up. The Van Guilder and
the Porter farms were situated above what is today’s
Burnham Hollow Orchard. Barker Mountain was
home to the nine sons and daughters of Raymond and
Elizabeth Durham Van Guilder and the eleven sons and
daughters of Albert “Bert” and Elizabeth Hatch Porter.

Many legends have accrued to this community be-
cause of the musical talents of these folks and the many
“bitchen hops” held at the Porters, which are remem-
bered mainly by our seniors. A “hop” was a dance held
in the farmhouse kitchen accompanied by great music
and food served by the women of the families.

A few weeks ago, 1 talked with Amanda Van Guil-
der Reed who is one of three Van Guilder children still
living. She told me that Evelyn, Harry, Paul, Ralph,
Regina, and Frank are deceased. Eleanor Van Guilder
Ricard, who was pictured with Ruth Krouse in the May
2000 MSHS Newsletter, lives in San Diego. Eleanor
phoned me one day, and we talked briefly about the “old
days” and the dance hall on Burdock Avenue.

Roland left town, as did many of our young folks,
either because of the Great Depression or World War
II. He became an engineer and settled in the Midwest
where he resides today. Fortunately, for us memo-
ries remain “forever green.”

— Frances B. Krouse, Vice president of MSHS

Emmett Francois

Flood Damages Springs Park

Four inches of rain on frozen ground in less than
24 hours on December 16 and 17 sent the Poultney
River over its banks and into the Mineral Springs
Park where the floodwaters did minor damage to the
springs pavillion. At its peak the flood rose to a foot
above the floor of the pavillion, leaving a mark still
visible on the railing boards and moving one of the
non-structural posts a foot out of plumb (see photo
above). Fortunately, no serious damage was done to
the building. A wood walkway floated away and a
layer of silt was deposited in a wide area along the
river. Sub-freezing temperatures and snow arrived
immediately after the flood waters receded making
accurate damage assessment impossible. The town
suffered at least $12,200 of damage to roads, road
shoulders and culverts and residents on several roads
were stranded by washouts for as long as 24 hours.
(More photos on pages 4 and 6.)
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ANNA WHITMORE FENTON,
93,(photo), died September
23 in the home where she
was born on Spruce Knob
Road, daughter of John and
¢ Ada Mae (Brown) Whitmore.
Educated in Middletown
Springs and at Rutland High
' School, Anna earned a teach-
e~ ing degree in home econom-

| ics in 1927 at Keene State
| College in Keene, N.H.

Returning to Middletown
Springs she was employed as
a youth leader by the University of Vermont Exten-
sion Service. She helped organize the local 4-H Club
and served as its leader for over 65 years. She mar-
ried Paul G. Fenton in 1933 and shared the opera-
tion of their Spa-Whit-Ton farm for many years. Paul
died in 1989.

Anna was a longtime member of the Community
Church, the Grange and the Order of the Eastern
Star. At Memorial Day ceremonies this year Anna
was presented with the Gold Headed Cane as the
oldest citizen of Middletown Springs.

Survivors include her son, F. Page Fenton; three
grandsons, Chris Fenton, David Fenton and Jay
Fenton; and five great-grandchildren.

OakLEY T. Frosr, 92, died October 25 in Bennington.
He was born in Middletown Spring, son of Walton
and Blanche (Taylor) Frost. A graduate of
Middletown Springs High School, Troy Conference
Academy and the University of Vermont, he mar-
ried Lillian Gentles in 1931. Mr. Frost worked as a
salesman for Mobil Industries, operated Frost Phar-
macy in Bennington and was later employed as a
security guard at the Bennington Museum.

He was a member of the First United Methodist
Church of Bennington and a former choir leader of
the First Baptist Church in Bennington. He was a
justice of the peace, a member of the Rotary Club,
the Masons, and the Middletown Springs Historical
Society. He served with the Retired Seniors Volun-
teer Program.

He is survived by his wife, Lillian; a son, Oakley
M. Frost, M.D.; two daughters, Margery Sherman
and Cynthia Moran; a sister, Ruth Sinclair; 14 grand-
children; and four great-grandchildren.

MarJoriE BEaYoN HALEY, 76, died November 25 in
Rutland. She was born in Castleton and educated in
Castleton schools. She married Francis Haley in
1943. She owned and operated Bow Mills Antique
Shop in Bow, N.H., for several years before moving

to Middletown Springs. She was a member of St.
Anne’s Roman Catholic Church and the Middletown
Springs Historical Society.

Survivors include her husband, Francis; three
daughters, Joan Pietrodangelo, Marjorie Simms, and
Katherine Pelletier; two sons, John Haley and Peter
Haley; three sisters; three brothers; 10 grandchil-
dren; and two great-grandchildren.

Francis X. Mama, 84, died September 20 in Hampton,
Va. Born in Eatontown, N.J., he earned a master’s
degree in electrical engineering from MIT in 1937.
He married Georgiabelle Taylor and they moved to
Hampton in 1947 where he established his business,
of which he was chairman emeritus. He was a mem-
ber and past president of the Hampton Rotary Club.

Survivors include his wife, Georgiabelle; two
daughters, Nancy Hoffman, and Susan Kirk; a son,
Edward T. Maida; and seven granchildren.

RoBERT A. SINCERBAUX, 87, died December 6 in
Hanover, N.H. Born in New York, he graduated from
the Hun School in Princeton, N.J., Princeton Uni-
versity and Yale Law School. He married Elizabeth
Morley in 1940. He served in the U.S. Navy and the
USNAR, attaining the rank of lieutenant commander.
He was an attorney in NewYork, a partner in the
firm Sincerbaux and Shrewsbury from 1946 to 1972.

He was active in historic preservation for many years
as president of the Eva Gebhard-Gourgaud Foundation, a
trustee of the Woodstock Foundation, the Woodstock
Historical Society, Preservation Trust of Vermont, the
Vermont Land Trust and the Vermont Institute of
Natural Resources. He was a member of the Society
of Colonial Wars, and the Society for the Preserva-
tion of New England Antiquities. He was a Life Mem-
ber of the Middletown Springs Historical Society.

He is survived by his wife, Elizabeth; two sons,
Richard Sincerbeaux, and Charles Sincerbeaux; a
daughter, Suzanne S. Brian; eight grandchildren; a
great-grandchildren; and a sister, Barbara
Sincerbaux.

December ﬂood the No:» f}? B'r ook whe?e it joins the
Poultney River below the Springs Park bridge.

Nan Gilmour



Thank You for Your Donations!

The Trustees recognize the following members,
who have contributed in response to the December
2000 membership renewal and fundraising letter.

BuiLpinGg FurNace Funp
Francis Daly
Ruth N. Denney
Barbara & Richard Feingold
Richard J. Hruby
Patty & Matt Kenyon
Freide Jakobe
Jay & Mary Ann Niles
Charles & Patricia Phillip
Maida M. Rogers
Milton & Kathryn Rudd
Richard Spitalny
Gwendolyn R. Wilder

HERITAGE FUND

Joan Aleshire, in memory of Mitch Spencer

Marjorie Avery, in memory of her Avery rela-
tives

Marilyn K. Bobseine, in memory of her Lewis
ancestors

Tom Hettinger, in memory of Ginny Turnauer

Richard J. Hruby, in memory of Mitch Spencer

Mary Mandels, in memory of Herbert Davison

Jon & Kimberley Mathewson

William & Jean Matthews, in memory of
Lawrence & Ethel Matthews

Anne F. Spencer, in memory of John Mitchell
Spencer 11

Donna White Receives
Gold-Headed Cane

Visitors to the Apple Festival on October 8 were
witnesses to the perpetuation of a Middletown
Springs tradition when Donna White, 92, was pre-
sented with the Gold-Headed Cane as “The oldest
resident of Middletown Springs.” (Donna succeeds
Anna Fenton, who died September 23.)

4

Frances Krouse

MusEum Funp

Julia Samborsky
Jon & Kimberley Mathewson
Gwendolyn R. Wilder

SPRINGS PRESERVATION FUND

Emma Hennings
Richard Spitalny

UNRESTRICTED DONATIONS

Mr.&Mrs. John J. Donahue

William Emberley

Anne Halliday

Bruce Hirshon

Pauline Huber

Helen & Tom Jaeger

Gloria Lambson —— —
Georgiabelle T. Maida

Donald & Helen Rogers

Diane Rosenmiller & Nicholas Seidner
Nora Rubinstein

Pear]l Thomas

Mary Lou Willits & David P. Wright

Welcome! New Members

ANNUAL MEMBERS
Rena & Mike Brautigan, Pawlet
Michael Breunig, Sandwich, IL
Mary Ann & Jay Niles, Granville, NY

New BusiNEss MEMBERSHIPS
Business Image, Inc., New York, NY

UPGRADE TO CONTRIBUTING MEMBERSHIP
William & Jean Matthews, St. Ansgar, Iowa
Jerusha J. McKee-Tanner, Tempe, Arizona
Dan McKeen & Ellen Secord, Middletown
Springs
Barbara Miles, Middletown Springs
Archer O'Reilly, St. Louis, Mo.

Nora Rubinstein, Middletown Springs
Sarah V. Peterson, Ridgewood, N.J.

Fr. Paul Sackevich, Chester
Edwin & Irene Smith, Richmond Ind.

UpGRADE TO LirE MEMBERSHIP
Joan Aleshire, Shrewsbury
Patricia Donahue-White, Pittsburg, Pa.
Joann Nichols, Brattleboro




Willis Wood Explains Boiled Apple Cider

An article in the May 2000 issue of the Newslet-
ter about the Society’s purchase of a bottle labelled
“F.E. Gray, Boiled Apple Cider” prompted a response
from member Willis Wood from Weathersfield, pro-
prietor of Wood’s Cider Mill. We had speculated that
boiled cider was merely pasteurized cider, but Willis
set us straight.

« . . In fact, boiled cider isn’t just pasteurized
cider. Sweet cider, evaporated about 7 to 1, makes
boiled cider. Evaporating it a bit more—about 9 to 1
—will make cider jelly. Both boiled cider and cider
jelly are traditional New England products. I've read
accounts of boiled cider, called apple molasses, pro-
duced in N. E. in the 1600’s. S.S. Pierce, an old Bos-
ton distributor, used to carry boiled cider up into the
1930’s. My family used to ship 30 gallon barrels of it
to the South as an ingredient for soft drinks. A cata-
log for cider equipment from Chicago from the 1920’s
would quote you prices paid for boiled cider or cider
jelly delivered to them by rail.

“My family started making cider, cider jelly, and
boiled cider when they converted their old water pow-
ered up-down sawmill to a cider mill in 1882. Back
then much of the busines was custom work—farm-
ers would bring in their apples and we would press
them and return them either barrels of cider, stone-
ware jugs of boiled cider, or wooden pails of jelly—or
like Mr. Gray, old used bottles refilled with boiled
cider. It was a way people could keep their fall crop
useable for all year. We used a copper evaporator
(now stainless steel) because the acid in apple cider

would ruin a tin maple syrup evaporator, but a pro-
ducer nearby in Cavendish used a wooden evapora-
tor with brass steam pipes. I would imagine that Mr.
Gray had a similar business, either more or less
grand, to what my family had, and that there were
several dozen others between Middletown Springs
and Weathersfield.

“New England cooks traditionally used boiled ci-
der for making pies—a custard type or one with me-
ringue, for making mincemeat, or for making boiled
cider apple sauce—a rich chunky sauce. Any time
that you cook with apples, if you add a bit of boiled
cider you can really increase the apple flavor.

“The boiled cider and cider jelly market seems to
have dwindled quickly in the 20th Century. I think
that by the 1950’s or 1960’s my cousin, Augustus
Aldrich, was one of the last (if not the last) commer-
cial producers. My guess is that they lost out as people
went to more prepared foods, less home cooking, and
more Wonder Bread. Now there is somewhat of a re-
surgence. Besides ourselves, I know of 5 or 10 other
cider jelly makers, a few of whom make boiled cider
(often now calling it apple syrup). And last year we
sold quite a quantity to Williams-Sonoma, a big food
catalog in California who featured it in a turkey
recipe. Anyone who wants to try some can get it from
us, or from the King Arthur Baker’s catalogue.”

Write for a pricelist and recipes for boiled apple
cider, cider jelly and maple syrup from Willis Wood,
1482 Weathersfield Center Rd., Springfield, VT
05156-9648.

NEws BRIEFS

VMGA Awards Collections Care Grant

The Vermont Museum & Gallery Alliance re-
cently approved a grant application from the Society
for shelving, racks and cabinets for museum stor-
age. The grant of $1000 will assist in carrying out

plans drawn up in 1999 by designer Syver Rogstad -

for improvements to the Museum Storage Room.

History Expo 2001

Plans are under way for the Society once again to
present an exhibit at Vermont History Expo, orga-
nized by the Vermont Historical Society. Buoyed by
the success of the 2000 event, VHS expects partici-
pation by more than half of the states 180 historical
societies as well as many well-known Vermont mu-
seums and historic attractions. The event will take
place June 23-24 at the Tunbridge World’s Fair
Grounds. Tentative plans are for a display on the
Montvert hotel and mineral springs.

Annual Meeting

Surveyor and local historian Michael Bradley ex-
plained the history of the town boundaries of
Middletown Springs as guest speaker at the Annual

Meeting on September 17. About 30 people attended
the lecture preceded by a pot luck supper and busi-
ness meeting, chaired by David Wright, president.

Trustees elected to first terms of two years were
Jere Berger, Joel Pliner and Nora Rubinstein. Re-
elected to second terms of two years were Bob Johnson
and Diane Rosenmiller.

Middlebury College Donates Display Case
The Middlebury College Museum of Art has do-
nated a plexiglas vitrine and plywood base to the His-
torical Society for museum exhibits. The display case,
custom-made for a Museum of Art show, was one of
several recently declared surplus by Ken Pohlman,
Middlebury’s Museum Designer and made available
to members of the Vermont Museum and Gallery

Alliance.
2001 EvVENTS

Sunday, March 25
Sunday, May 27

Maple Festival
Middletown Springs
Memorial Day Parade
Strawberry Festival
AppleFestival

Sunday, July 1
Sunday, October (TBA)




Membership Information

Membership dues for 2001 were due in January.
Check your mailing label for current status.

Dues (Check one):

Individual $8.00 Contributing $25.00
Family $12.00 Individual Life $125.00
Business $50.00 Family Life $150.00

Send to: Joel Pliner, Treasurer
Middletown Springs Historical Society
P.O. Box 1126
Middletown Springs, VT 05757

+ Frishie’s History of Middletown CD-ROM is avail-
able for $20, post paid.

+ Frisbie’s History of Middletown is out of print.

+ Historic Architecture of Middletown Springs
pamphlet is available for $3, post paid.

+ Views Through Time: Driving through the Rutland
Region brochure is available for $2.50, post paid.

+ Vermont Museum, Galleries & Historic Places is
available for $11.50, post paid.

Donations to MSHS, a non-profit organization, are
tax deductible.

Business Members
Thanks to local businesses that have joined MSHS
under our “Business” membership category:

Business Image, Inc.

William Emberley—Antique Bottles & Collectibles
Green Mountain Timber Frames — Dan McKeen
Jim Marquis—Antiques Appraiser
Mintzer Brothers
Southview Arts—Digital Recording Studio
Stewarts Dairy

The MSHS Newsletter is published as many as four times a |

year for members and friends of the Society. Comments and
manuscipts on subjects of interest are encouraged and should
be sent clo David Wright, editor.

Frisbie History now Available
on CD-ROM

Barnes Frisbie’s 1867 History of Middletown, re-
published in 1975 by the Society and out of print
since 1998, is now available for purchase ot a CD-
ROM disc.

The 1975 print edition is a facsimile copv of the
original 1867 book, with added photographs, maps
and index. The copyrighted CD-ROM version dupli-
cates this print edition exactly, with useful features
provided by the Adobe Acrobat Reader™ program.
Numbered “thumbnail” views of each page can be
scrolled in the left margin of the computer screen,
allowing the viewer to easily locate any text page,
photo or map. Text can be enlarged for easy reading,
and the viewer can “zoom in” on sections of photos
and maps to see enlarged details. Any page can be
printed to create a paper copy of any part of the book.

The CD-ROM version of the Frisbie history will run
on any Mac or PC with a CD-ROM drive and includes
the Adobe Acrobat Reader program. The disc is avail-
able from the Society for $20, including shipping and
handling. The Trustees hope that every computer-
equipped member of the Historical Society will want
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