
people were employed and 

printed 130,000 yards per 

week. Crawford Allen was a 

partner of Philip in this print-

ing business. 

     Crawford Allen came into 

the cotton business on the 

Blackstone River in the 

1830s.  In 1831, as a result 

of the crash of 1829, Craw-

ford and his brother in law, 

Sullivan Dorr, bought the Rus-

sell Manufacturing Compa-

nyõs mills in Woonsocket, RI, 

renaming the area Bernon in 

honor of the French Hugue-

not, Gabriel Bernon, an an-

cestor of both Crawford Allen 

and his master mechanic at 

passed to his son in law, Wil-

liam D. Ely, who, with others, 

formed the Allendale Compa-

ny.  The mills were added on-

to, and in 1900, the mill was 

producing wide cotton sheet-

ing; 12,000 spindles and 300 

looms were being worked by 

about 200 Italians, Canadi-

ans, and Americans. 

     In the late 1820s, Philip 

Allen established a mill on the 

Moshassuck River in Provi-

dence for calico printing.  By 

1831, the mill was in produc-

tion; and in 1846, Philip Allen 

and Sons calico print works 

was listed as one of the cityõs 

principal manufacturers.  260 

While Cedar Hill Farm sup-

plied meat, milk, cream, but-

ter, cheese, and eggs to all of 

the family houses, with sur-

pluses being sold, there were 

also vegetables and special 

crops grown.  The vegetable 

garden included a celery 

house, where the celery was 

protected from harsh sunlight. 

In earlier times, celery was 

expected to be a very pale 

green.  As each bunch grew, 

dirt was mounded against it to 

keep the stalks a lovely pale 

color; and a slat house kept 

the sun muted.  The stalks 

were much more tender with 

this attention to their growth. 

The farm included several 

apple and pear orchards near 

the farmhouse and across 

Love Lane, Macouns and oth-

er New England apples were 

grown.  Most of these went for 

cider, pressed at the 
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By 1822, Zachariah Allen was 

starting his textile empire with 

the construction of a stone 

mill on the Woonasquatucket 

River about a mile below Cen-

tredale.  The church, stores 

and mill were named Allen-

dale. Here, Allen manufac-

tured broadcloths using a 

power loom ð first in the state 

to use this for making this 

class of goods.  He also was 

the first to use steam rolling to 

give gloss to the finished 

cloth.  In 1839, he sold the 

woolen manufacturing pro-

cess and changed the mill 

over to cotton manufacturing. 

     Around 1857, Zachariahõs 

fortunes took a turn for the 

worse; and the mill was 

C o n t i n u e d  o n  
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the mill, L. C. Tourtellot.  Dorr 

and Allen placed the mill 

under the management of 

Samuel Greene of Pawtucket 

and created a model plant 

with the amenities of good 

housing, trees, and broad 

streets.  Operating as the 

Woonsocket Company, char-

tered 1832 with Crawford 

Allen, treasurer, the mill was 

enlarged in 1859 with a 

brick and stone warehouse 

and a new three story mill.  

At a cost of $30,000, the 

195 foot long Bernon Dam 

across the Blackstone River 

was completed in 1867. 

     Crawford Allen died in 

1871, and Moses B. I. God-

dard became manager of his 

estate, further enlarging the 

mills.  This prosperity did not 

last, and in 1883, the mill 

was sold for $225,000. 

     In 1834, Crawford Allen 

was again able to take ad-

vantage of the aftermath of 

1829õs troubles.  Following 

the burning of the mill on the 

hill in Valley Falls, on the 

Blackstone River, Crawford 

bought it from Edward Harris, 

rebuilt it, and operated it 

until 1840, when he failed, 

and Samuel and Horace 

Chase acquired it. 

     Zachariah Allenõs other 

mill interest was at Geor-

giaville, on the Woon-

asquatucket River.  The vil-

lage took its name from the 

Georgia Cotton Manufactur-

ing Company, which built the 

mill there in 1813.  This 

stone mill was added to with 

a second in 1828, and a 

third in 1846.  From 1,000 

spindles, the capacity had 

reached 7,000 when Zacha-

riah acquired the mill in 

1853.  In 1857, he declared 

bankruptcy; and his brother, 

Crawford, acquired the mill, 

which Zachariah managed 

for him.  In 1871, the compa-

ny incorporated with Moses 

B. I. Goddard, President, and 

Henry Waterman, treasurer; 

and in 1886, the bond hold-

ers took possession of the 

property. 
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òSpectacular tour, in-

formative, thank you for 

sharing your beautiful 

homeó  

Karen Wintress    

Vernon, Ct. 

òWonderful ð good as 

Newportó   

Joan Miozzi                 

North Kingstown, R. I.  

 

 

òWe absolutely loved 

this museumó   

The Bynums                 

West Warwick, R.I.  

W h a t  

y o u  

h a v e  t o  

s a y  .  .  .  

DATE  LOCATION  RIVER  OWNER  

1813 Enfield 

(Esmond)  

Woonasquatucket  Philip Allen  

1822 Allendale  Woonasquatucket  Zachariah 

Allen  

1831 Providence  Moshassuck  Philip Allen 

1831 Woonsocket  Blackstone  Crawford 

Allen  

1834 Valley Falls  Blackstone  Crawford 

Allen  

1853 Georgiaville  Woonasquatucket  Zachariah 

Allen 

Allen Mill Interest 

Zachariah Allenõs Allendale Mill in Centredale, RI (2010) 

Georgiaville Mill, RI (2011) 



Any young lady from the òRoaring Twen-

tiesó had a good recipe for Welsh Rabbit 

òup her sleeve.ó  It was a dish easily 

prepared in a chafing dish (the staple of 

most college dormitory rooms), was 

hearty enough to please her date for the 

evening, and could hint at hidden cook-

ing skills while still maintaining an aura 

of elegance.  Picture a cozy study, a 

blazing fire reflected in the shiny copper 

chafing dish, where she languidly stirs 

the bubbling cheese while he tends a 

toast rack over the fire.  A couple of 

glasses of wine, and ð Ah, Romance! 

Here are two simple recipes for Welsh 

Rabbit from the 1896 edition of the 

ORIGINAL BOSTON COOKING SCHOOL 

COOK BOOK, by Fannie Farmer. 

nearby mills of the Godfrey and Bennett 

farms on Cowesett Road. 

A little more exotic were the glass hous-

es at Edgehill, the Alfred A. Reed estate 

just north of Cedar Hill Farm. Here, there 

was an extensive grapery, where deli-

cious grapes, grown under glass, ex-

tended the season of enjoyment.  Flow-

ers from these greenhouses perfumed 

the house and provided adornment for 

the ladiesõ lapels when they went out. 

In the first third of the twentieth century, 

Philip Allen developed a deep interest in 

nut trees and planted a grove of the 

newly created Chinese-American cross 

chestnuts.  Six varieties were obtained 

from the Connecticut Agricultural Experi-

ment Station at Yale University and 

planted southwest of the Clouds Hill 

house.  Of these, at least three or four 

varieties still exist today, and chestnuts 

are enjoyed yearly ð if the harvest can 

beat the squirrels! Black walnuts, hicko-

ries, and butternuts also can be found 

on the grounds. 

At the same time, Anne Crawford Allen 

developed an interest in maple sugar 

production.  A grove of sugar maples 

was planted south of the workshop, and 

she tapped the trees and boiled down 

the sap on the big workshop woodstove 

every spring for many years.  The trees 

are still there, and the buckets and taps 

lay waiting for another sugar season. 

F a r m  

c o n t i n u e d  
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Welsh Rabbit I 

Melt 1 tablespoon of butter, add 1 tea-

spoon of cornstarch and stir until well 

mixed; then add ½ cup thin cream gradu-

ally, and cook two minutes.  Add ½ 

pound mild, soft cheese cut in small 

pieces and stir until cheese is melted. 

Stir in ¼ teaspoon of salt, ¼ teaspoon of 

dry mustard and a dash of cayenne. 

Serve over toast points. 

Welsh Rabbit II 

Put 1 tablespoon of butter in chafing 

dish, and when melted, add ½ pound 

mild, soft cheese cut in small pieces, ¼ 

teaspoon of salt, ¼ teaspoon of dry mus-

tard and a dash of cayenne; as cheese 

melts, add 1/3 to ½ cup of ale or lager 

beer, gradually; then 1 egg, slightly beat-

en. Serve over toast points. 

F r o m  t h e  K i t c h e n  

The Clouds Hill Victorian House Museum 

would like to extend our heartiest con-

gratulations to Board Director Henry A. 

L. Brown, who recently was appointed 

City Historian.  No better candidate for 

the position could have been found, as 

Henry knows more about the history of 

Rhode Island and Warwick than anyone, 

and is more than happy to share his 

knowledge.  

CONGRATULATIONS, HENRY! 

 

M u s e u m  B o a r d  D i r e c t o r  

N a m e d  W a r w i c k  C i t y  

H i s t o r i a n  

Celery House c. 1916 

F r o m  t h e  

C o l l e c t i o n s  

The Porcelain Collection 

Horse and rider Chinese roof tile with 

curved bottom which fits over the 

ridge line of the house  



 

Our Visitors 

Between the end of July and 

the beginning of November, 

the museum has had visitors 

from 13 of Rhode Islandõs 

cities and towns and from 

California, Connecticut, Flori-

da, Maryland, Massachu-

setts, New York, South Caro-

lina , and Virginia. 

Successful Exhibits 

TURKEYS FEATURED AT   

DAY IN THE COUNTRY 

As anyone who has been to 

Clouds Hill knows, there is a 

large group of wild turkeys 

who make their home in the 

Cowesett area and have free 

run of the museum grounds. 

This year, they became a 

feature of Day in the Coun-

try.  Along with our usual 

canning and preserving, 

butter churning, corn 

shelling, cider making, and 

carriage rides, children were 

invited to learn about callig-

raphy under the able tute-

lage of docent Armistead 

Covington and volunteer, 

Meredith Brady.  After watch-

ing and trying their hand at 

this beautiful skill  (Isnõt pen-

manship a lost art?), each 

child received a turkey quill 

pen.  Museum Director, 

Wayne Cabral, hit on the 

idea of drilling turkey tail and 

wing feathers discarded by 

the birds on the grounds and 

inserting pen refills.  With 

the help of Board Director 

Tom Greene, a large number 

of pens were made. 

Other popular new features 

of the event included visits 

to the barn to meet Eeyore, 

Domenic and Duncan.  Ee-

yore is a rescue donkey, 

owned by Martha Smith; and 

Domenic and Duncan are 

miniature donkeys owned by 

Erin Soscia of Coventry, who 

visited for the day.  Andra 

Collins, who has her horses 

in the barn, supervised the 

barn visits.  Activities includ-

ed carriage rides behind Jim 

Cherenziaõs big grey Perche-

ron, Silver, and visits to the 

carriage museum and the 

farming museum.  The muse-

um of old agricultural tools 

has been designated the 

HENRY A. L. BROWN FARM-

ING MUSEUM in honor of 

Board Director Henry Brown, 

who has made major contri-

butions to the collection. 

GENTLEMAN SPORTSMAN 
OPENS WITH                     

PREVIEW PARTY 

The new exhibition of the 

Gentleman Sportsman, Hunt-

ing and Fishing From Earlier 

Days, opened on October 

13 th with a highly successful 

preview party.  This was the 

museumõs first fundraiser 

and featured wine and hors 

dõoeuvres (both traditional 

and game based) and a si-

lent auction.  Sixty guests 

enjoyed delicious tidbits 

prepared with venison, boar, 

pheasant, duck and rabbit, 

as well as more traditional 

delicacies.  The silent auc-

tion included sporting art-

work, gift certificates, jewel-

ry, and gift baskets.  We 

would like to thank all of our 

donors to the auction and 

the eveningõs refreshments: 

¶ Tomõs Market Catering 

¶ Blue Hydrangea 

I n s i d e  S c o o p  
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¶ Dr. and Mrs. Vincent 

Brunelle 

¶ Mrs. Elsie Calore 

¶ Mr. Stephen A. Cardi 

¶ Mrs. Marjorie Catanzaro 

¶ D and L Hunting &     

Outdoor Lodge 

¶ Mr. Joseph DiPietro 

¶ Mrs. Donna Gouveia 

¶ J. W. Graham 

¶ Kane Gun Shop and 

Razin Kane 

¶ Scribe 

¶ ShelaLara Vineyards 

¶ The Green Door 

¶ Wilsonõs of Wickford 

 

We would also like to rec-

ognize the following for 

their generosity: 

¶ Mayor Scott Avedisian 

¶ Mr. & Mrs. Jeffrey      

Belmonte 

¶ Mr. & Mrs. Craig Bishop 

¶ Mr. & Mrs. Stephen A. 

Cardi 

¶ Mr. & Mrs. David Carroll 

¶ Mrs. Marjorie Catanzaro 

¶ Mr. Corrie deBoer 

¶ Mr. & Mrs. James Forte 

¶ Mr. Dennis Grieco 

¶ Mr. Robert Landau 

¶ Ms. Marijane Moretti 

¶ Mr. Steven Merolla 

¶ Mr. & Mrs. James Paul 

¶ Mr. & Mrs. Brad Preston 

¶ Mr. & Mrs. Roberts v. 

Reed 

¶ Mr. David Revens 

The exhibit remained open 

through the end of October. 

Interesting items included 

two early forms of target 

throwers for skeet and trap 

shooting.  The Bogardus 

glass ball thrower propelled 

a three inch round glass ball 

up to 90 feet; while the 

wooden pigeon trap tossed 

a live pigeon into the air.  A 

Sharpes Creedmore rifle, 

made for the international 

Creedmore matches was 

shown, as well as the .22 

made in 1910 for the use of 

the Boy Scouts in their 

marksmanship courses.  

Decoys, artwork, taxidermy, 

fox hunting, and fishing were 

all on display, with an im-

pressive, 100 year old, 15 

foot bamboo crappie rod 

dominating the fishing dis-

play.  Even the dining room 

table was laid for a sports-

manõs dinner, with game 

bird plates, antler center-

piece, and a white linen 

tablecloth embossed with 

stags, stag hunting, game-

birds and shooters. 

Upcoming Special            

Exhibitions 

The museum is entering its 

usual November rush to get 

13 rooms decorated for the 

annual Christmas openings: 

Step Into the Holidays.  This 

year the museum will be 

open on Sunday December 
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Last quarter you read about an East 

Greenwich High School senior that would 

be working with museum Director, Wayne 

Cabral over the summer to clean the din-

ing room ceiling and expose the fresco 

design thereon.  Well . . . the result is 

beautiful and waiting for everyone to see! 

Duncan MacIntosh, a resident of East 

Greenwich worked twenty-six (26) hours to 

uncover the original ceiling design in the 

dining room.  Each time he came to 

Clouds Hill, he climbed up the ladder and 

slowly and meticulously washed back 

layers of paint and soot of years past to 

expose the pattern.  The result is three  

areas at least two foot square each that 

provide a glimpse into what the entire 

ceiling would have looked like. 

When completed, Duncan stated that 

he was pleased with his efforts and 

would be bringing his family back to 

tour the museum and see his work.  

òItõs nice to think I had a part in uncov-

ering an òarchitectural findó that many, 

W h a t ô s  i t ? 

Visit our website, 

www.cloudshill.org, for the answer. 

P r o j e c t  U p d a t e  

 

many people will be able to see and 

enjoy in the futureó.  

On behalf of all of us at Clouds Hill, and 

all of our future visitors  -  Thank you 

Duncan - and Great Job! 

W i t h  a  F o c u s  o n  E d u c a t i o n  

 

A group of visitors enjoy a carriage ride at                                          

A Day in the Country. 

Corn Sheller Cider Press 


