
As a member of the South 

County Garden Club, Anne 

Crawford Holst was involved 

in numerous aspects of the 

war effort.  The Garden Club 

of America had called on all 

of its members across the 

country to support any and all 

of the war programs.  Most 

directly, the Victory Garden 

and its accompanying can-

ning programs were far reach-

ing.  Members with large 

property holdings offered 

space for people to grow veg-

etables.  For example, Mrs. 

Haire Powell, of Fyrte Hall 

(now Atria Harborhill), on Divi-

sion Street in Warwick, of-

fered a huge tract of level 

ground west of her home and 

HOLD HELPS by Janet D. My-

ers.  It is interesting that the 

following paragraph appears 

in the front of EAT TO LIVE 

under Publisherõs note:  òA 

recent ruling of the War Pro-

duction Board has curtailed 

the use of paper by book pub-

lishers. In line with this ruling 

and in order to conserve ma-

terials and manpower, we are 

co-operating by (a) using light-

er-weight paper which reduces 

the bulk of our books, and (b) 

printing books with smaller 

margins and with more words 

per page.  The text itself is not 

abridged or shortened in any 

way.  We are sure that readers 

will understand the publish-

ersõ desire to cooperate fully 

with the objectives of our gov-

ernment.ó 

For 2 ½ weeks in August, 

Clouds Hill hosted a program 

for the West Bay Community 

Action.  This was a job training 

program, where 18 young 

people aged 16 to 24 encoun-

tered all aspects of entering 

the job force.  Topics included 

interviewing, resume prepara-

tion, financial stability, and job 

site conduct, all of which were 

covered before coming to 

Clouds Hill, where the pro-

gram was hands on working in 

the environment under the 

direction of Museum Director, 

Wayne Cabral. 

Entitled Bees and Trees, the 

program gave the young peo-

ple an idea of the variety of 

jobs available working in the 

outdoors.  At the museum, 

they participated in landscap-

ing, land clearing, tree plant-

ing, and even some building 

restoration, as a group of four 
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During World War II, the 

housewife had the difficult 

task of trying to give her family 

nutritious and varied meals, 

while dealing with rationed 

supplies.  A number of cook 

books were published during 

the period to assist in this 

task.  These were published 

with the approval of the War 

Board and are so marked in 

their frontispieces.  Such com-

panies as Mortonõs Salt pub-

lished pamphlets to help the 

home maker in unfamiliar 

tasks like preserving meat by 

salting it. 

Two books used by Anne C. 

Holst were EAT TO LIVE, THE 

BLUE BOOK OF COOKING, by 

Eula Bee Corban, Esther Rob-

ertson Hallock, and Mabel 

Martin; and 2002 HOUSE-
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running to Love Lane to be 

used for 65 Victory Gardens. 

Physical examinations for 

the draft of young men into 

military service had dis-

closed òan alarming percent-

age of physical defects due 

to malnutrition, caused by 

improper dietó, according to 

the Garden Club of America 

monthly bulletin.  What bet-

ter organization to help end 

this by encouraging planting 

and harvesting nutritious 

food items, than the GCA, 

with member clubs in every 

state! 

Surplus vegetables, fruits, 

etc. were prepared in neigh-

borhood canning kitchens for 

distribution as needed. In 

the early phases of the war, 

much was sent to France 

and England.  South County 

Garden Club participated; 

and eventually focused on 

production of vegetables for 

the South County Hospital, 

assisting in the building of a 

large root cellar on hospital 

grounds. 

Due to the lack of manpower 

at this time, fire fighting was 

a serious concern, particular-

ly forest fires. In support of 

the Wartime Forest Fire Pre-

vention Campaign, the South 

County Garden Club, at Mrs. 

Holstõs instigation, lobbied 

the Governor for a state 

Chief Fire Warden.  In March, 

1944, she was asked to 

speak before the Garden 

Club of America in 

New York on the 

preparation of a 

small fire fighting 

tool cache suitable 

for small villages and 

estates.  At the end 

of the war, Mrs. Holst 

was awarded the 

War Service Pin of 

the Garden Club of 

America. 

Ration stamp books 

were distributed from 

local centers, with the Kent-

ish Artillery Armory drill hall 

next to City Hall in Apponaug 

(now Warwick Museum of 

Art), being the center used 

by the Cowesett area.  On 

July 8, 1943, Mrs. Holst was 

appointed to the U.S. Dept. 

of Agriculture War Meat 

Board for Kent County.  The 

first meeting was held on 

July 19th at 8:00 P.M. in 

Room 17 at City Hall.  Jerry 

Dunn, the County Agent pre-

sided; and the new rule of 

the Food Distribution Admin-

istration was discussed.  This 

regarded ògentleman beef 

raisersó, and said that 

òlivestock may be slaugh-

tered only by and for persons 

whose business is agricultur-

al products, and permit is 

necessary.  Permits will be 

granted only to those who 

had animals slaughtered in 

1941.ó 

The number of wartime pro-

grams to salvage usable 

materials, to provide needed 

items here and abroad, and 

to generally support troop 

efforts are amazing to us 

today.  In Warwick, the BUN-

DLES FOR BRITAIN program 

(food and clothing) was for 

our sister city of Warwick, 

England (and was much ap-

preciated). 

To quote, a New York 

newspaper article in 

1942: 

òMRS. JOE CITIZEN 

WAGES WAR IN HER 

OWN HOME:  Mrs. Joe 

Citizen has gone to war 

in a faded housedress.  

A little too squeamish to 

carry a gun, a little too 

old to work in a factory, 

a little too plump to 

dash around in a fancy 

uniform, Mrs. Joe Citizen has 

gone to war within her own 

home. 

Dawn to dusk she is on the 

line behind the firing line 

today. 

She is lugging her packages 

from the store to save the 

grocerõs gas, oil and tires, 

and her own. 

She is saving every newspa-
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òFantastic - one of my 

best tours EVER!!ó 

Pam Hovey daMota  

Cincinnati, Ohio 

òWonderful tour, very 

knowledgeable guide 

really enjoyed it!ò     

Kent & Amy Walker 

Webster Springs, West 

Virginia 

W h a t  

y o u  

h a v e   

t o   

s a y   

.  .  .  
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In keeping with our feature on World War 

II, we will offer excerpts from the two 

books mentioned in the lead article.  First, 

a few handy hints from 2002 HOUSEHOLD 

HELPS, used by Anne C. Holst, as they are 

starred: 

How to Test butter: Good butter always 

burns quickly.  Put a bit in a teaspoon 

and boil over a flame.  Butter that is 

not pure crackles and sputters.  Donõt 

use impure butter in baking. 

Orange peel in cookies: Grated orange 

peel is the best addition possible to 

molasses cookies or gingerbread.  It 

gives a delicious, elusive flavor. 

Almond flavor in vanilla: Almond extract 

added to vanilla produces another 

delightful flavor.  Equal quantities of 

vanilla, almond and lemon also make a 

delicious flavor. 

 

A few recipes from EAT TO LIVE follow: 

A good meat stretcher is   

HAM JAMBALAYA 

3 sliced of bacon, diced 

1 onion, diced 

1 green pepper, chopped 

1 cup uncooked rice 

2 cups beef stock, or 2 bouillon cubes with 

2 cups water 

1 ½ cup tomatoes (canned or fresh 

cooked) 

2 ½ cups cooked ham, diced 

1 cup diced celery 

¼ teaspoon thyme 

1 tablespoon chopped fresh chives, pars-

ley, and tarragon leaves 

Paprika, salt and pepper 

Sauté bacon, onion, and pepper until gold-

en brown.  Place uncooked rice in casse-

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

role dish.  Add stock, tomatoes, ham, sea-

sonings, herbs.  Bake one hour in a slow 

oven (325 degrees), or until rice is soft.  

Serves 6 to 8. 

 

SHRIMP IN PEPPER CASES  

is a good seafood stretcher: 

1 ½ cups shrimp (canned or fresh cooked) 

3 large green peppers 

2 tablespoons chopped celery 

1 tablespoon chopped parsley 

1/3 cup bread crumbs 

½ teaspoon lemon juice 

½ teaspoon onion juice 

1 tablespoon melted butter 

1 egg 

¼ teaspoon salt and a few grains of pep-

per 

Wash fresh shrimp in cold water.  Place in 

boiling salted water to cover, allowing 1 

teaspoon salt for each quart of water.  

Simmer, covered, for 15 to 20 minutes, or 

until shells turn pink and shrimp are ten-

der. Drain, rinse in cold water and remove 

shells and legs.  Then remove the dark 

vein which runs along the center of the 

back of the shrimp, using the point of a 

sharp knife. 

Wash peppers, cut in half lengthwise, re-

move seeds.  Cover with boiling salted 

water and simmer for 5 minutes or until 

almost tender. Drain. 

 

Combine chopped, cooked shrimp, celery, 

parsley, bread crumbs, melted butter, sea-

sonings, and beaten egg. Stuff peppers 

with this mixture.  Arrange peppers upright 

in baking dish, add ¼ inch hot water to 

baking dish and bake in a moderately hot 

oven (375 degrees), uncovered for 30 

minutes, or until browned. Serve plain, 

with a cream sauce, or with a mushroom 

sauce. Serves 6 

 

A touch of sweetness for dessert could 

come from:  

MOCHA RUM PUDDING 

1 package chocolate pudding mix (cooked 

pudding mix) 

1 cup black coffee 

1 cup milk or other liquid 

2 tablespoons rum 

Cream, plain or whipped 

Follow directions on package for preparing 

pudding mix, using coffee and milk for the 

liquid. Remove from fire; add rum, put in 

serving dishes to cool. Serve with cream, 

either plain or cooked.  Serves 5 or 6 

 

EGGLESS, MILKLESS CAKE 

W h a t ô s  i t ? 

Visit our website, 

www.cloudshill.org, for the answer. 



 

Our Visitors 

During the last quarter, we have enter-

tained guests from the country of Hun-

gary; sixteen states: Alabama, Arizona, 

Arkansas, Colorado, Connecticut, Flori-

da, Hawaii, Illinois, Iowa, Massachu-

setts, New York, North Carolina, South 

Carolina, Texas, West Virginia and Wis-

consin; and from seven Rhode Island 

towns: Block Island, Cranston, East 

Greenwich, North Providence, Provi-

dence, Warwick, and West Warwick. 

Upcoming Events 

On Sunday, November 3rd, at 11:00 

A.M., the museum will host the first in 

an ongoing lecture program.  Curator 

Anne D. Holst will give an illustrated 

two part lecture on BARNS AND 

POUNDS OF RHODE ISLAND - A       

VANISHING LANDSCAPE.  The first por-

tion of the lecture will deal with barns - 

types, uses, and locations of remaining 

barns in R.I. and efforts to preserve 

them.  This will be followed by a re-

freshment break and then a short 

lecture on Rhode Islandõs Town 

Pounds.  Admission is $5, free to 

Clouds Hill museum members.  

Please call or e-mail us if you plan to 

attend. 

STEP INTO THE HOLIDAYS starts the 

Christmas season for everyone, with 

openings on December 1st and 8th 

from 1:00 to 4:00 P.M.  Thirteen 

rooms of the house are decorated 

for the holiday season and costumed 

docents are available to show you 

through the house.  No reservations 

are necessary either day. 

On December 14th and 15th, we will 

repeat our popular CHRISTMAS TEAS 

at 2:00 P.M.  These are held in the 

parlor and include viewing the deco-

rated rooms.  Hot tea is served, as 

well as our usual sandwiches and 

goodies.  A brief lecture on Christ-

mas will be given during dessert. 

Space is limited, so reserve early; 

the tea is $30 per person. 

I n s i d e  S c o o p  
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The Photograph Collection 

The grounds at the Clouds Hill Victorian 

House Museum include a wide variety 

of flowers, shrubs and trees.  Over 50 

varieties of trees and shrubs can be 

found on the 28 acres around the 

house.  From time to time, we will give 

our readers a little background on 

these species. 

The tree which attracts everyoneõs 

attention is the CAMPERDOWN ELM 

located at the southeast corner of the 

house.  This large specimen is one of 

only two or three found on the west 

side of Narragansett Bay; although 

Newport has a number of specimens. 

Victorian gentlemen were very interest-

ed in all outdoor pursuits, including 

gardening; and grafting was popular.  

The Camperdown Elm was developed 

by the Earl of Camperdown on his es-

tate in Scotland.  It is a grafting of the 

English Elm (which is resistant to the 

blight which has killed most Ameri-

can elms); and is the roots of one 

elm grafted to the trunk of another.  

Therefore, the limbs are actually 

roots in the air.  This was a fixture of 

large Victorian gardens. An Ulnus 

camperdownii can also be found on 

the right side of Route 1A (west Main 

St.), as you turn to go into Wickford.      

As fall swings into high gear, visitors 

M e e t  t h e  F l o r a  

who walk around the house at Clouds 

Hill will notice large bushes under the 

south kitchen windows and along the 

south side of the porch.  At this time of 

year, these bushes bear long branches 

of the most intense purple berries.  

This is BEAUTY BERRY, or Callicarpa 

purpurea. A native of China and Korea, 

it belongs to the Verbena family.  Origi-

nally, there was a long row of these 

near the well by the Brick Barn, but 

they were moved to the gazebo site, as 

they were failing due to lack of sun.  

These original bushes are doing well; 

but the ones you see by the house are 

newly obtained bushes.  The beautiful 

purple berries dry well and keep their 

color, adding a real pop to dried flower 

arrangements.  A species producing 

white berries may also be purchased, 

today. 

Camperdown Elm 

This photograph of the Music/Reception 

Room was taken circa 1880, shortly after 

the house was completed.  Visit the house 

to see how little has changed since then. 



P a g e  5  V o l u m e  4 ,  I s s u e  4  

per and every shred of wrapping paper 

that comes into the house. 

She is removing both ends of every can, 

flattening the cans and putting it aside 

with covers for the collectoré.. 

She is saving tooth paste 

and cold cream tubes and 

Joeõs squeezed out shaving 

cream tubesó 

So much paper was actually 

collected that the govern-

ment had to request that 

everyone take a breather on 

saving waste paper. 

Clouds Hill participated in 

the waste paper program 

and salvage of toothpaste 

and other tubes.  They also sent all feath-

ers and down from wild ducks shot during 

the year to the DUCKS UNLIMITED Down 

salvage program for use in sleeping bags 

for the troops.  The Rhode Island Salvage 

Committee conducted a campaign to save 

waste kitchen fats and turn them in at 

local butcher shops for use in war indus-

tries.  This fat was rendered and then sent 

to be used in making glycerine, which is 

then used for explosives and other war 

needs, such as paints for military tanks.  

Fats not used to make soap at home were 

sent to this program. 

Thus, like almost every other home in 

America during 

the war, Clouds 

Hill tightened its 

belt and depend-

ed on home pro-

duction to meet 

most of its needs.  

Whether it was by 

making maple 

syrup and sugar 

for sweetening, 

canning and salt-

ing meat and 

vegetables to put 

a nutritious meal on the table year round, 

or participating in metal, feather, glass, 

and fat salvage programs, the family 

helped out.  Indeed, when we could not 

find the chandeliers from the Canton and 

Java rooms in the house, we knew.  Taken 

down in the early 1940s, we are positive 

that they went for the scrap program. 

 

F a r m     
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young ladies scraped and painted the 

historic Daniel J. Lambert, Jr. outhouse, 

which is part of the farming museum. 

Besides working, the group received a 

presentation from the R.I. Department of 

Environmental Management on the Asian 

Long-horned Beetle and the Emerald Ash 

Borer - both serious threats to the trees of 

New England.  The Carriage Museum was 

used for the presentations, with ample 

seating and screens and TVs available to 

show programs.  On another occasion, 

local bee keeper, Louis Chasse spent the 

day teaching about the importance of 

bees to our well-being.  Hive construction 

was included in the program, with hands-

on construction. 

Anne Holst gave a tree identification walk, 

and later, a licensed arborist met with 

them to explain his profession and direct 

some tree planting.  On the final day, they 

got to watch blacksmith, Jack Renaud 

shoe a horse.  Jack explained the reasons 

and methods for shoeing, and talked 

about the business.  Following this, Anne 

Holst gave a short talk about being an 

Environmental Police Officer.  The film 

about Anne Crawford Allen Holst, the 

worldõs first woman fire chief was also 

shown; and a tour of the museum given. 

The program finished with a cookout 

and distribution of certificates from 

West Bay.  Coordinated by West Bayõs 

Melanie LaMountain, and with anthro-

pologist, Dr. Walter Harper as field su-

pervisor, it gave these young people 

good job experience in the outdoor field. 

E d u c a t i o n     

c o n t i n u e d  

From Our House      

to Yours 

May the gifts of Love, Peace 

and Happiness be Yours this 

Holiday Season and Into the 

New Year 

 

From Everyone at                                 

Clouds Hill                      

Victorian House Museum  
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