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Soulard Nightlife
A 100-Year

Tradition

5 actin

The rhythmic beat beckoned through

the cold night air from half a block

away, the pulse seeming to bounce off

the walls and sidewalks of brick. The

decreasing distance brought an in

crease of the inviting sound. As you ap-

proached, through the door came the

cheering noises of laughter and talk-

Pat Norton's café at 808 Geyer serves up homemade soups, salads,

etait orea She ernie the band ined hon
dred heads bobbed to its sound, min-

gled with the chatter of conversation

and the clinking of mugs and glasses.

‘The heat of the merry crowd accentuat.

ed the aroma of beer and ale.

This Soulard scene could have oc-

curred last weekend—or the last cen-

tury. Then, as now, Soulard was well
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sandwiches and desserts in an intimate and relaxed setting

known for the warmth of its neighbor.

hood bars and taverns.

Traditionally, the neighborhood tav-

em in Soulard filled many needs si-

multancously. As a sort of social cen:

it provided support to newly

ved immigrants unfamiliar with

the langu:

imilar support was given to

victims of disasters like fires or fami

ly deaths. The tavern al

local meeting place for people of the

e or customs of the new

served as a

same nationality, profession, or politi

cal view (frequently these characteris

tics went together). Often the tavern

was the first place for a telephone to

be installed. Mail and literature were

sometimes distributed there also.

The tavern’s most important function,

however, in a sense, encapsulated all

the others. The tavern was the place

which offered patrons, especially the
working class, brief respite from a

hard, frequently’ cruel world bereft of

central heating, labor unions, AFDC,

and polio vaccine. There, among

friends and countrymen, one could re-

lax, hear the news of the day, enjoy a

beer (touted as a healthful drink of

moderation), and be entertained by

familiar music, dancing, and general

merriment. The tavern in old Soulard

was as indispensable as was the Sou-

lard Farmer's Market in this sense, by

providing vital services otherwise una-

vailable in the walkable vicinity

McGurk's at 12th and Russell. Its wild Irish music and happy-hour

chicken wings are a Soulard institution.

Today, most bars and taverns have

ceased being the vital social centers

they once were, but nevertheless still

provide their most important service,

that of entertainment and brief holi
day from outside pressing cares. Be
fore automobiles, one’s two feet pro:

vided adequate transportation to the

nearby neighborhood tavern, Today

Soulard's variety of restaurants and

Wve patrons from

all over the St. Louis are

bars attract

Tcan walk

to several “public houses” within a

couple of blocks of my home, but what

both the commuter from West County
and I seck are the same combination

of atmosphere, taste, and sound of
Soulard.
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NOTES FROM THE

BRICK HOUSE

During the past two years, | have

found no better way to usher in the

holiday season than the Soulard Holi-

day Parlour Tour. This season's event

was no different. All the homes were

resplendent with Christmas colors

and lights, and the tour hosts and host-
esses displayed a genial and festive

spirit. Gratitude for a job well done

goes to the house tour committee and

to the Soulardians—Jim Espy,

and Russell Farber, P.J. and

allinkrode, Leslie and Peeer Sort:

no, and Ruth and Charles Weaver—

who opened up their homes, And, of

course, to Thelma Hemmen, for all

her hard work facilitating Jesus
Church's participation

We're well into the new year now,

Winter is Hot T:
by Jay Gibbs

Winter is usually a buyer's market
in real estate, and now is pethaps the

best time of year to purchase a home

or shell in Soulard. Many sellers are

anxious, and few potential buyers are

braving the elements right now.

In addition, if you are entertaining
the idea of purchasing a shell for ren-
ovation, this isthe time to search. There

are implicit time delays involved in

real estate purchases, in rehabilitation

planning, permits, and financing, and

and it brings the excitement of change

in our lives. Comprehensive amend-

ments to the federal tax code take ef-

fect in 1987, and will have a major im-

pact on the course of continued devel

opment in Soulard. Proposed revi

sions to the historic code will be com-

pleted in several months. The process

of public review of the proposal will

then begin.

Planning for the second annual

Spring Gardening Fair is around the

comer, as is the comprehensive tree

planting progiam the Soulard Restor-
ation Group has adopted. 1987 looks

like a good year for the SRG. I hope it

will be for you!

Phil Willman, president

Soulard Restoration Group

then in actual construction. These inter-

vals can total up to eight months or

more, so if you want to renovate a

house and move in before next winter,
it would be prudent to’ start this pro-

cess soon.

Call Thelma Hemimen at 771-5563
for a copy of the latest Soulard House

Sales List, the’ best source for availa-

ble real estate in the Soulard area.

This list ts published quarterly by the
Soulard Restoration Group, and is

free of charge. Call to get yours today,

and happy househunting!

The Soulard Restorationist
The Soulard Restorationist has a circu-

lation of 6,000 and is published every
two months by the Soulard Restora-

tion Group. It is mailed to SRG mem-

bers, advertisers, and subscribers, and

is distributed in Soulard and St.

Louis-area businesses.

Call 771-5563 to place ads and sub-

scriptions. Letters to the Editor and ar-

ticles are appreciated. Copy deadline

is one month prior to the date of issue;

advertising deadline, 15 days prior.

Address correspondence to The Sou-

lard Restorations, P.O. Box 13312, Sou-
lard Station, St. Louis, MO 63157.

Editor & Designer: Barbara Alice
MacRobie

Copy Editor: Lana Downing
Editorial Assistant: Edward R. Fliss

Mustratos: Dave Lees, Joe Saputo
Advertising Manager: Jann Briescher
Business Manager: Thelma Hemmen

Contributing Writeré: Bill Berry, Jay
Gibbs, John Soderberg, Phil Willman

Photography: Edward R. Fliss

Production: Saint Louis Home Magazine
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CALENDAR

Februsry 4 SRG General Member-

ship Meeting, Trinity

Lutheran Church,

7:30 p.m.

February 12 Darwin's Birthday

February 18 SRG Board Meeting,

7 p.m.

February 27 Soulard Mardi Gras

& 28

March 1 National Pig Day

March 3 Mardi Gras (Fat Tues-

day)

March 4 SRG General Member-

ship Meeting, Trinity

March 18 SRG Board Meeting,

7 p.m.

March 31 Bunsen Burner Day

April 1 The Soulard Restora-
tionist, April/May

issue

April 4 SRG General Member-

Meeting, Trinity

LETTERS TO THE EDITOR

Another Soulard
Grant Connection

1 enjoyed the article by John Soder-

erg on General Grant in your De-

es

Peardtatner ene teeter hte
souri Avenue and owned the Freund

Brothers bakery (then at 906 Soulard

Street), bought firewood for the bak-

ery ovens from “Hardscrabble Farm.

He became very friendly with U.S.

Grant. Because of their friendship,

when Grant. went to Jefferson. Bar.

Make Your
Mark!

doin the Soulard

Restoration Group

Name.

racks, he asked his friend, the baker

Simon Freund, to supply bread and

other bakery products for the soldiers
at the post (see Missouri Historical So.

ciety Bulletin, January 1957).

am now 76

fayeuig Pork and the Soulard ar
my Grandfather's coach

élegant, black horses driven. by his

coachman.

Harold M. Freund

Beverly Hills, California

Erratum
The article “Marking Soulard

History" in the December 1986/

January 1987 issue was erroneous-

ly attributed to Skip Gatermann.

The Soulard Restoratiomist deeply

regrets any inconvenience this may

have caused.

Subscribe to
The Soulard Restorationist

1 Year — $8.00 (6 issues)
2 Years — $14.00 (12 issues)

Address.

Make check payable to
The Soulard Restoration Group,

P.O. Box Soulard Station, St. Louis, MO 63157 J

Pewee

,



classic Soulard-styleHennessey's at 8th and S

burgers and brew, but will book parties as well

ENTERTAINMENT
(from page 1)

reat area pubs and res
for a listen is worth 10,000

nation of soulful

ther owns

well in Soulard, a as old as
old brick ho

gin in the m ent, and that’s

ertainment.®

rixed 1

pourri, especially on those Tare occa

Fons when several bands perform to- th

gether. The “Sotind of Soulard”

possible to describe. 1 suggest you

Soulard's Restaurant at 1731S. 7th will not only cater to your night

munchies but help you start your day with wafÒes and bagels.

FAMOUS

CHARBROILED

HAMBURGERS AND

FRESH SEAFOOD!

“(NEW MEXICO STYLE

HOME COOKING”
fetaty

aheuweamed New Mexico's Finest

2117 South 12th Red or Green Chili
Hal es

772.

Now servingon tst

‘and 2nd floors

Open Ture Fri at thm

Sold Sun std pam

Corryouts — Private Parties

Lunch: M-Fri. Dinner: M-Sat.

Corner of Russell and Menard
In Historic Soulard 771-8641

‘The spirit of holiday i alive and

°

FOR EVERYONE

R SOULARD 421-67

LUNCH & DINNER
RIBS, SALADS, BURGERS

LIVE ENTERTAINMENT

1818 SIDNEY _ 664-1644

A FULL SERVICE SALON

1901 PARK AVENUE
421-4247

FEBRUARY PERM

SPECIAL!

FREE MANICURE OR

MAKE-OVER WITH

EVERY PERM!

FULL LINE OF

TRUCCO COSMETICS
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North

Hunan

Chinese

Restaurant

Friendly Attention,

Exotic and Succulent Fare

1728 South Broadway

Synopsis: Chinese-American
cuisine and Hunan Province
specialties, most main courses

at dinner priced under seven
dollars; chicken and seafood
dishes are emphasized on the

menu with special sections for
vegetables, pork and beef.

Dishes recommended: Moo
Shu Pork with rice pancakes:

py Shrimp, bean curdmeee Hunan Beef.
Hours: Monday - Saturday;

11 AM - 3 PM, Dinner 4-

open unt 10
Sativa:

| BUSINESS |
| REVIEWS |

by Bill Berry

When you live in a large, imperson-

al city, a Chinese restaurant in your

neighborhood is as good as 10 moth-

cers. These institutions soothe the sick,

comfort the lonely, entertain crowds

of friends without a moment's notice

yet still find the time to offer valued

advice by throwing in a free fortune

cookie. Honestly, do any of us go to a

Chinese restaurant to sample the exot-

ic or do we make the pilgrimage to in-

hale the’ curative steam from soup, tea

and a bowl of white rice?

Despite its comparative size, metro-

politan St. Louis is dangerously defi-

cient in Chinese restaurants, offering

fewer delights than say, Melbourne,

Australia, or even Guatemala City.

While the ‘burbs offer many adven-

tures in Asian cookery, I have often

been disappointed by a series of

nondescript plates oozing with soy-

sauce-stained sepia meat that shrivels

the tongue with salt and lukewarm

grease.

The lorth Hunan Chinese restaurant,

at 1728 South Broadway, returns us to

the basics of what competently pre-

pared food should be. The interior of

the restaurant -is reassuringly plain.

Despite the expected lantem and a

few colored lights, the place is virtual-

ly devoid of the Fu Manchu school of

decor. You are here to eat well, and

the staff will help you without inter-

rupting the flow of conversation or

hovering too closely

My party was struck by how willing

tortilla”)

rolled up” be

fore n who ordered

ructed on how

cake with

te with chow

and chop sueys and dive straightmein

into the less familiar part of the menu.

The rewards are less expected but

much more pleasurable.

example, the evening we were

there there was a special menu offer

ing food in honor of the Chinese New

Year. This allowed me to renew an ac

quaintance with a favorite bean curd

soup often absent on menus in Chi.

nese-American restaurants. The soup

hada velvety texture and was enriched

with large pieces of seafood and

black mushrooms. Now, I've had this

soup before, and it is offen ruined by

too much curd which makes it glutinous

and swampy. This time, though, the

proportions of broth to bean curd

were almost perfect. In fact, after fin-

PHOTOGRAPHY BY EDWAROR FUSS.

North Hunan’s exterior is no-frills; what's important here is the food.

From left to right: Shrimp and Pork Plate, Hunan Style;
wrapped in Rice Pancakes; rice; Bird's Nest with Seafood; Hunan Beef.
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Moo Shu Pork

ishing this st some interest in

the more c ange of appetizers

| shrimp,

they were

freshly prepared, crisp and succulent.

Main courses offer p

that should appeal to

ous. When they arrived,

hat the same attention

offered by ving staff was re

cted by the kitchen. Oh yes, there

I radish roses and lemonwere the

es but other items crowning the

af of seafood proved to be both ap-

petizing and nutr A delectable

platter of Crispy Shrimp was encir-

cled by a “forest” of equally crunchy

broccoli that had been steamed a dark

green. A seafood-packed “bird's nest”

was served with deep-fried spheres

that tasted of eggplant and tofu

Before anyone thinks that I consumed

the condominium of some poof St

Louis sparrow I should emphasize thar

bird’s nests are really lace-like bowls

of fried noodles or straw poratoes that

serve as a frame for foods in a thick

sauce. Oddly enough, I felt that the

bird’s nest was the only selection that

tended to be less than delectable. The

straw potatoes were beautifully con-

structed and brittle but they were

much too salty. The contents of the nest

would have benefited from an exclu-

sion of the now perfunctory chunks of

crab stick (the consistency of a sponge)

and ham slices (too gristly).

This is a minor complaint, ¢

All other selections performed

;

Biman Galea bce ota gers <p
arated by a lemon slice barrier and
by totally different styles of cooking.

The pork had been thinly sliced and

dressed in one of those earthy black

bean sauces. The shrimp were sauteed

in a chili sauce that meekly entered

your mouth but had a recognizable

“Kick” once chewed. Equally enjoya-

ble was the Hunan Beef, which of-

fered a lot of hearty meat and juicy

straw mushrooms for those less inter

ested in shrimp or pork

If my party had any suggestions for

improvement, we all agreed: that ~

North Hunan should try co be abit
more traditional with its seasonings: A
stronger hand with the chili oif and

perhaps some fresh coriander leaves,
where appropriate, would have been

appreciated. Of course, the applica:

tion of herbs and spices is often dictat-

ed by the requirements of more regue

lar clientele, and tampering with a
status quo can be fatal to patronage.

For dessert, North Hunan dispenses:

with the tiresome lumps of ice cream

(although they are available on re-

quest). Instead we sampled a little

plate of almond tofu. Ie's bland and

smooth but makes an excellent cleans-

er of the palate. | hope this novelty

catches on.

After dinner, we were encouraged to

remain at our table and chat while the

unobtrusive waiters refilled our glass-

es. All in all, this is the sort of restau

rant that makes Saturday dinner with

friends a joy instead of a ritual.¢



NORTH HUNAN RESTAURANT
Chinese Cuisine

Luncheon Special
Served from 11:00 AM to 3:00 PM

Monday through Saturday

APPETIZERS

EGG ROLL (1)_—____.
FRIED WONTON (6).

e CRABMEAT RANGOON 73)
Fantail Shrimp (4)
Bar-B-Q Spare Ribs (4).

COMBINATION PLATES

on and Soup oF t Day

Sweet and Sour Chicken meennn——-3.25

‘Garlie' Chicken@eMs: anawn oat

*Hot Braised Chicken.

Crispy Cashewnuts Chicken.

*Hunan Chicken,

Moo Goo Gaipan.—

Chicken with Broccoli

Beef Pepper Steak...

Beef with Broccoli

*Hunan Beef...

Sweet and Sour Por Balaaa |

Buddist Delight (Mixed Vegetables).3.25
Shrimp with Cashewnuts....———--3.7

FRIED RICE

HALF WHOLE

Pork Fried Rice... 3.25
Beef Fried Rice————___—-—_1. a 3.25

Chicken Fried Rice! 3.25

Shirmp Fried Rice oo (378

Dinner

Served From 4:00 PM

Monday Through Saturday

Featuring “

HOUSE SPECIALTIES

SIZZLING THREE MUSKETEER:

Fresh scallops, sliced prawns and becf with assorted vegetables, in
chef’s special sauce and served on a hot plate.

SEA FOOD DELIGHT.

Jumbo shrimp, crabm«
assorted Chinese vegetables.

LEMON CHICKEN...

Tender white meat chicke:
Deep fried until crisp, served with lemon sauce. E

FLOWERY CHICKEN 65

Tender boneless chicken sauteed with ham, black mushrooms,

Rie reaowised pence of toe Ching Dyasty calocd ie
famous Hunan army. Chicken chunks with tingling hot sauce.

*GENERAL TSO’S PRAWNS. a

Jumbo shrimp sauteed with fresh ginger and garlic in hot
Pepper sauce.

GREEN JADE SCALLOPS. nei 8.25
Fresh scallops sauteed with black mushrooms, broccoli and water

~chestnuts in house special sauce.

*RED ROSE SCALLOPS... nscale aS ~
Fresh scallops sauteed with red pepper, water chestnuts, straw
mushrooms in Hunan spicy sauce.

*CRISPY SHRIMP.

Jumbo sliced shrimp, deep fri
top, circled with broccoli.

LAKE TUNG TING SHRIMP. en J

fant sliced shrimp, marinated with snow pea pods, mushrooms,
and baby corn, in white sauce.

“SHRIMP AND PORK, HUNAN STYLE. ee

Sauteed shrimp with chili sauce and pork with hot black sauce,

served side by side.

*BEEF AND CHICKEN, HUNAN STYLE_____.6.95

Sauteed beef and chicken in different hot sauce, served side by side.

“HUNAN BEEF. 5.95
Fillet of beef garnished with bamboo shoots, straw mushrooms,
and watercress in hot spicy sauce. ‘

*HOT & SPICY

We alter the spice according to your taste.

“Cocktails * Dine In * Carry-Out *

For Information and Reservations call (314) 421-5260

1728 South Broadway - St. Louis, MO 63104

PE I a, RE RS SS Ey



MITHRA
GLASSWORKS

Leaded and Stained Glass Windows

Lamps & Hangings

Original Designs & Reproductions

Traditional and Contemporary Styling

Complete line of hobby supplies

Classes forming Now!

HOURS 10-5 Tues.- Fri

9:30-5 Sat.

1304 SIDNEY865-3877
r re

* Coffee Roasters Since 1930 ¢

J- CHAUVIN
hoose from

Genuine

Blue Mountain

Jamaican,

Kona, and our

thirty-eight other vari We
eties and flavors. Buy the

whole bean or custom grind:

they're all imported and

roasted by Joe Charleville

Join our Coffee

Club: Receive

one pound free

after purchas

ing ten pounds

handle mail and

phone orders, as well as

gift baskets. Com

taste the sample of the day

Open 9'til7 Mos

“WE SELL ST. LOUIS”

A MEMBER OF THE SEARS FINANCIAL NETWORK

COLDWCLL
BANKCR ©

RESIDENTIAL REAL ESTATE SERVICES

4483 Forest Park Avo. + St. Louis, MO 63108-2211

OfÏce; (314) 533-4400

SPECIALIZING IN HISTORIC PROPERTIES

NANCY RAY FARBER

SALES ASSOCIATE
7

BUSINESS 533-4400

RESIDENCE 773-7058
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January 19, 1891

Cable Comes

To Soulard
by John Soderberg

With apologies to the Cable TV in

stallers presently scurrying about the

neighborhood stringing cable lines

this is the story of another cable, in

earlier time. It is the story of the St

Louis Railroad Company's Cable Car

trolley system thar ran along Broad.

way through Soulard

On January 19,1891, as people waited

at the horse-drawn trolley stops along

Broadway, they were greeted by the

wondrous sight of a new trolley car

gliding along the street with nothing in

front to pull it. Upon looking de

they could see a metal slor in the

e tracks. Comingground between t

from this slot was an unusual slapping

Riding the new trolley that moming

was even more exciting than watching

it go by. A man stood in the middle of

the car working several levers which

Moving these levers caused the car to

start of stop as needed

Thus began one of St. Louis’ most im

portant cable car lines. The St. Louls

Railroad Company's Broadway Line

extended from Keokuk Streetson the

south through Soulard up Broadway to

Gano Street on the north. The 7.31

miles of double track made this the

longest cable line in the city. It re-

quired two powerhouses and four

Sectional view of the first grip car and

its cable vault.



A’ grip car used on the St. Louis Railroad's Broadway line.

cables. The south powerhouse at

Broadway and Lami Street pulled a

10-mile-an-hour cable #3 north to the

downtown ai (19,860 feet long) and

h. cable #4 south to Ke.

okuk Street (20,500 feet long).

The Broadway Line

It seems thar the rules of the industry
dictated that where two cable lines

crossed, the older one bad the right of

way. The new cable line had to run un-

some obstruction from continuing its

demeath the older one. In operational

terms this meant that the t

the newer line had to “let g

crossings. It w

gripman on the tr

necessary

¥y to release the

crossing and pick

n order co continue

p the whole line

up thi

I. Ina single one-way trip
such “let go's” were required.

ct erip.

hold on the cable. A “let go” was also

necessary at the powerhouses, where

the cables turned in the building. CABLE, page 8

The steam engine and gear-driven cable winding machinery.

‘Sat. 10:00-4:00

(Appointments available upon request ) |

1206 Russell Blvd.

z = - (774-1238

= a 
In Historic Soulard

Another drawback to cable power ff

was the excessive wear to the cable,

REHABBERS

KITCHEN

AND BATH

Standard or Custom

Kitchens and Baths

Complete line of

plumbing supplies

new and used.

3419 Papin

771-2029

Ask for Dan or Vern

Monday-Friday

8 a.m.-4:30 p.m.

Saturday

l a 8 a.m.-3:30 p.m.
as the

isan oak sc

eight

|THE FRAMERY

e

i

; SA
© Custom Picture

Framing

© Needlework

© Shadow Boxes

.-. also Posters,

Prints & Post Cards

Mon.-Fri, 10:00-5:00

‘A two-car Broadway cable train. Number 239 is a trailer car being pulled by a grip car.
Soulatd Restorationist February/March 1987 7



CABLE RAILWAYS

or

SAINT LOUIS

MISSOURI

IN

two Powerhouses. The south powerhouse was on the corner of Broadway and Lami.

CABLE (from page 7)
which necessitated its replacement

every several months. Indeed, replac-

ing a four-mile cable wasno small task

Frantic flights

from collisions

Deferred cable maintenance could

result in frayed lines or breakage of

single strands, which if not corrected

could occasionally lead t a moving

car being unable to let go. “A broken

strand or two would tangle in the grip,
and the car and its trailer would go

charging inexorably along, unable to

stop for anything. When a gripman

would find himself unable to pull

free by hand braking, he would jangle

his gong in loud continuous warming.

Before long he would catch up with the

car ahead. Its gripman, hearing the

desperate alarm signal behind, would

instantly start up to avoid a collision

and begin clanging his gong too. Some-

times, according to cable folklore, as

many as five or six cars would go

clanging along the street, urgently

fleeing the runaway at the rear of the

procession. It was the responsibility of

the conductor of the jammed car to

leap off on the run, hunt down a new-

fangled telephone, and frantically

call the powethouse to stop the cable.”

In Soulard, as elsewhere in the city,

the cable lines were an irresistible at“

traction for young boys, who would

find a board of the proper size toofit

into the cable slot in the road. They

would then pound nails into the end of

The Broadway line was the longest in the city: 7.31 miles of double track from Keokuk Street (far left on map) to Gano (far right). It required

cable's short life.

the board in such a way that when

jammed down into the slot, the nails
would engage the cable and the board

would then clatter on down the street

like a shark’s fin, scattering pedestri-

ans in its path. The youngsters could

also, simply by grabbing the cable

with a hooked wire and using roller

skates, catch a thrilling ride.

The Broadway line used 80 grip cars

like car #70 show here (note the two

8 Soulard Restorationist February/March 1987

The powerhouse at Broadway and Lami as it looked when offered for sale in 1904 — the end of

levers in the middle of the car). They
were of center aisle design and seated
22 passengers. The company also used
240 trailer cars like #239 which were
hooked onto and pulled by the grip
car to form a two-car train

However, almost as soon as the cable

lines became ‘operational, they were

rendered obsolete by the even newer

electric motor technology. By 1900, vir-

tually all the cable lines in St. Louis

had been converted to electric motor

trolleys, using overhead power lines.

Thus passed a brief but colorful mo-

ment in Soulard history where we

moved from use of animal- to ma-

chine-powered transportation. It was a

concept ideally suited to the engincer-

ing spirit of the time—an enthusiastic

belief that cast iron and ingenuity

could work almost any miracle. And
so they did, on January 19, 1891.



TRINITY LUTHERAN CHURCH

1805 South Eighth Street

(one block south of S

231-4092

STOP WHAT YOU'RE DOING!

TAKE TIME FOR PRAYER AND MEDITATION!

LENTEN DEVOTIONS

Every Wednesday in Lent (March 4 to April 15)

12 noon to 12:30 p.m.

Services on Sundays at 10:15 a.m. and Saturdays at5 p.m.

You are always welcome at Trinity!

‘The Historic Church for Contemporary Persons”

“Chill-Chaser Sale.
~ Stay warm at a very

comfortable price.”

Allseason Save money ona

security blanket York® Heat Pump, Furnace,

‘from York. ~ or revolutionary new

HeatPipeTM Furnace.

+The York® Heat Pump...or year-round

comfort

+ York Furnaces..comlort ata comfortabla

price

+ York HeatPipeTM Fumnace...high

efÏciency furnace ata cost similar to

conventional furiaces

+ Free computerized comforicost analysis

os YOR Se Se ae

et

R. MERTENS SERVICE INC.

Sales and Service

ia(hats Wel corton Bsn 771-6665

FLOWERS

AMERICAN

MASTERC

WIREeee Historic Lafayette Square

1909 Park Avenue « St. Louis, MO

63104

314-231-7404

CO)

One and two bedroom garden.

townhouses and alley houses

$280 & Up

2306 South 13th Street - St.Louis. Missouri- 63104

(314) 776-1811

yea
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APPETIZERS
To satisfy the most discriminating taste!

ENTREES

CHOICE TOP ROUND OF BEEF, Au Jus ...........
‘A tender slice of top round, roasted

fresh daily, served with natural juices.

BAREDIBADM oie canines os nic oeiene' taste reanne eg
A thick slice of country ham, topped
with white raisin sauce.

BREADED CANADIAN PORK LOIN
Lightly breaded pork, delicately

seasoned and deep fried

Half pound of fresh ground chuck,

seasoned with our own special blend

of spices and char-broiled to your liking.

CHICKEN
Dusted with seasoned flour and deep fried.

‘One-Fourth Fried Chicken

‘One-Half Fried Chicken...

Above entrees served with potato, vegetable,

and fresh baked homemade bread with butter.

PARMIG
p c arella cheese and

sauce. Served with potato and salad.

SRAGGHIE TIT sin o\nso sols inialsjase.c dane 8iocelttaate sill'e 6 a
Topped with your favorite halian

meat sauce, served with tossed salad.

STEAKS

Choice steaks, char-broiled to your liking,
served with potato, salad and fresh baked homemade bread

with but

$7.25

9.25

RIB EYE, 8 oz.

SIRLOIN STRIP, 10 oz.

f

PORK CHOPS
Thick juicy center cut, grilled to perfection,

served with your choice of potato,
salad and fresh baked homemade bread with butter.

ONE PORK CHOP........ Sigh ndannisay $4.75

TWO PORK CHOPS ............0.6.045 6.75

OPEN EVERY DAY

10 Soulard Restorationist February/March 1987

OMELETTES

A medley of country fresh eggs,

cooked to a fluffy texture, served

with hash brown potatoes and wedges

of toast.

MUSHROOM. . :

HAM & CHEESE ....... 3.90

sees 95.25 BACON & CHEESE..... 3.90

MUSHROOM & CHEESE 3.90

jong eee)

ut) 2425:

net 94:25

3.95

4.95 Pe

POACHED ORANGE ROUGHY ........ 6.95
A delicious white filet from New Zealand

served with potato & tossed salad.

All Seafoods served with fresh baked homemade bread with butter.



TOSSED SALAD ..... oveee, 0140

CHEF'S SALAD ... 3.50
lettuce. egg, cheese, ham, gi

Croutons, tomato, olives & red cabbage

COTTAGE CHEESE &
PINEAPPLE oo. vcnsFun? 1.50

SLICED TOMATOES......... 1.40

Your choice of dressing

TOMATO STUFFED WITH
TONATSA BADE iciefcctsins.so 3.65

MEXICAN CHEF SALAD.... 3.75
Served in a tortilla basket

SANDWICHES
FRENCH DIP ROAST OF BEEF on French Bread

Delicious au jus, served with a pickle spear.

HAM & SWISS CHEESE on a Croissant Roll .-..--..

SLUNG BEAD heise elncs Sonne Mera mates «takes
Served on toast with lettuce, tomato & potato chips.

FILET OF HADDOCK
Served with tartar sauce.

GRILLED AMERICAN CHEESE ..................5- Gos
Served with potato chips and a pickle spear.

BACON, LETTUCE & TOMATO .............-.--.020055
‘Served on toast.

CHUCK STEAK «0... 200cccesrercssvasstccsacnsiesiiee
Half pound of fresh ground chuck, seasoned with our own
‘special blend of spices and charbroiled to your liking.

Served with lettuce & tomato on a Kaiser Roll

tomato on a Kaiser Roll.

TERIYAKI BURGER ..
‘A quarter pound Char Burger marinated in Hawaiian

Teriyaki sauce, served with lettuce and tomato on a Kaiser Roll.

MUSHROOM BURGER .
A quarter pound Char Burger

Sauteed mashrooms, sened with letuce & tomato of @ Kaiser Roll
Ask your table attendant about our superb cocktails,

OPEN FACE ROAST BEEF SANDWICH.........-..--+-+ 3.95 Draft Michelob and Budweiser.
‘Served with mashed potatoes and gravy.

TURKEY-BACON CLUB SANDWICH
Served with potato chips.

Ask about our

superb cocktails, 'v.
draft beer,

FOOD & DRINK SINCE 1930
3400S.JEFFERSON 772-9122

room for all occasions

from 10 to 200 persons.
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house has gone

The characteristic silhouette of the flounder house is clearly visible in
this shot. So is the dumpster, into which, during rehab, a lot of the

More Adventures of an

Amateur Rehabber

1825 South 9th

A Fine Flounder
y Gibb

It's deadline time again atthe Restor

tionist and I still haven't accomplished

ugh rehab work to warrant a para

ph, let alone an article. This fact in

and of itself would be worthy enough,

except that this has been the case for

about six months now. Rather then tum,

you over to Minnie the cat (she has noth

ng new to say either) | would like to

recognize my fellow rehabbers and

future neighbors, Miles and Lori.

Let me begin by recounting the saga

For those ofof their “Baby House

yout fwo yearsyou new to this region,

ago | purchased, against all advice of

personal fiscal responsibility, a

small, dilapidated flounder house

near my own house, itself under major

renovation at that time. My various ten-

ant adventutes’shall’ be. skipped, here;

afi it sy [soon wiped I never

ose,” so it was

Re eee
(again let's skip t

except to mention. “Board-Up Unlim

ited”) and a woman named Lori asked

to see the forlorn little house. A

5

couple more months later she and her

fiance, Miles, were

of one “baby house.

They determined that they would ac

tually renovate the house th

he proud p nts

The original flounder house configuration emerges as Lori and friend dismantle a later addition.
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rather than hire contractors te the

dirty work. Only the specialized jobs

be contracted; Miles, Lori, and

some helpful friends would gut the

place and undertake the major tasks

of rehabilitation. After six grueling

months in the clutches of that red-tape

octopus, City Hall, they were able to

begin. Using only money on hand, they

have been gutting, cleaning our, and

renovating fairly steadily ever since

Presently, their future home is @ win

Jowless, roofless shell with “lots of

work, lots of es." And yet

they press on, between rain. storms,

conflicts. Here is the rest of the story, as

they told it

When asked what she'd like to re-

late to the world at la Lori’s first

reaction was, “Don’t call it the ‘baby

house’ anymore, now it’s our ‘flounder

house! And whar's this about ‘hapless.

‘ohabbers we're jut taking our cme

frer apologizing for these erroneou
rences from my last column, |

future home.

“We're just ‘floundering around,’

it?” Miles replied. “It's a lot

nd a lot of mone lot more

getting pushed back. We won't even

get a roof on the place until spring, 1

think. The bricklayer hasto finish first."

T asked them why they decided'to do

their own renovation work

“Well

house, but not

xplained,""wewanteda

30-year mortgage,andwe

wanted to do it ourselves anyway, so

we're saving money and doing a good

job.

“More time than resources!” Miles

added. “We're not in a hurry because

the house isn't going anywhere. We

want it done right, and we'll take the

Indeed, folks, these two are doing

the mostthorough renovation that the

‘Amateur Rehabber has ever seen. F

instance, they are tuckpointing the in-

terior, surfaces, of every wall, from

basement to third floor attic. That's:

dedication, let me, assure you. Yer,

during these tedious steps in a shell

that resembles a ruin, they manage to

keep their sense of humor ineact.

When asked to relate a humorous

stor), Lori informed, “We've been

crying more than laughing lately. 1

don't know, I guess the funniest thing is

how the move-in date keeps changing.”

“July,” Miles stated.

“No, springtime,” Lori corrected,

solemnly.

‘or



Lori Hoener and friend John Meyer in full rehabber riot gear

“Oh heck, maybe nor 'til fall, we

don't know,” Miles re-correc

“Just say spring or fall, 1987,

finished.

Would they do a rehab again, now

that they have started?

“We haven't been at it long enough te

know," Lori answered. “It’s only been

a year.”

“Sure we would,” Miles exclaimed,

“in fact, we're gonna do another when

this house is done. You know, for grins,

like a weekend hobby

I asked, since it seemed that they

would do it again, what sort of advice

Lori and Miles would give to someone

else considering renovating a house on

their own.

“If you don't have plenty of patience,

don't do it,” Miles immediately re-

sponded. “Hire someone else. You
need endurance, a lot of money, and to

do your "homework’ before you start;

don't jump in blind. Mostly, you can't

let things bother you.”

Lori added: “It’s neat to take some-

thing that's old and make itnew,but the

enthusiasm wears off, and you have to

replace itwith the satisfaction of a good

job you've done yourself. If that isn't

there, then you'll end up quitting, be-

cause it gets real frustrating some-

Lori

times.”

Folks, wish more peoplehad Lori and

Miles! sense of dedication, persever-

ance, and humor. As “Danica ot

Daughter” once wrote: “The day of the

rehabber in Soulard is not over. When

it is, Soulard will be finished also.”

Ie was the pioneer rehabbers who

slowly’ dragged Soulard back from

the abyss of urban decay, long before

Soulard was. trendy. With the now-

occurring end of the “Developer Era”

in Soulard, courtesy of federal tax re-

form, individual rehabbers now must

rise to the task again, if Soulard is to

progress. This neighborhood was con

structed by the drive of individual ini-
tiative and individual entrepreneur

ism, and to these values Soulard needs
to retum, especially now. 1 saluce

Miles and Lori, and those like them,
because they are the spirit of Soulard,-

and her future as well.

Yes, there is nothing in Soulard like

the dust-covered, half-broke, self-

made rehabber. When asked if they
had any final message for the audi-

ence, Miles and Lori looked around

their damp shell of a future home, and

with a simultaneous chuckle ex-

claimed, “Make us an offer!!!"*

JESUS CHURCH UNITED CHURCH OF CHRIST

1115 Victor at Twelfth

St. Louis, MO 63104

771-0078/832-2278

You are welcome!

Sunday Church School 9:00 A.M.

Sunday Worship 10:15 A.M.

Rev. Joan Mehler Dippel, Pastor

Serving “the Heart of Soulard”

for over 90 years.

31

Edele & Mertz Hardware

1822 SO. BROADWAY

BROADWAY AND GEYER

ST. LOUIS, MISSOURI

421-2131

GLASS CUT @ WINDOWS REPAIRED @ PAINT

PLUMBING @ ELECTHICAL @ KEYS CUT

Redeem this coupon for 10% discount on cash sale only

SIESR s+ + ARE

& At the oldest bank west

of the Mississippi, we §

understand what pre-

+ serving the proud heri- -

tage of old St. Louis is

all about. Contact The

Boatmen’s National

Bank of St. Louis when

your restoration plans

are ready. We lend mon-

ey to credit worthy per-

sons.

EQUAL HOUSING

LENDER

Member FDIC

100 N. Broadway, St. Louis, Mo. 63102 425-7500
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¥AN 8th & Soulard
241-8282

SERVING

LUNCH & DINNER . New Cook!
11A.M.-9P.M. AllNew

MONDAY-SATURDAY after-5 Menu!

Best of the Mardi Gras

from Peggy, Suzanne, Chris,
for lunctShelley and Allen solaris

in our upstairs

dining room and

for dinner every night

at

SOULARD'S

RESTAURANT

& BAR

17318.7th 241-7956
7B IN HISTORIC SOULARD

Leaded Art Glass
Original Design

or Reproduction

For Your Convenience — 644-7122
Extended Evening Hours is

2020S. 12th 231-4811 ie
CONSULTATION

In Historic Soulard

B Rong MORAND’S Hardware & fl
1 Audrey Supply, Inc.

| |

Py eet ee 776-5159

|| PLUMBING 7 ELECTRICAL SUPPLIES |
1 KEYS CUT + PAINTS & GLASS 1

, BUY 1 KEY, GET ONE FREE y
WITH THIS AD—

bem nw eee es ee eee
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Soulard
Mardi Gras

by Rip Van Gibbs

1 awoke on that day feeling quite

well rested, but famished. | turned on

the telly to hear the news, but the man

there was just finishing his bit with

and that's the way it is, this Febru:

daft, jolly chap!" I told the

blank screen, smiling, for 1 knew it

was December, However, the person

on the radio soon echoed the telly-

man; “February 28,” he said as well.

“How can this be?” | murmured, re=
membering only that I'd serrled down:
for a long winter's nap on the night be-

fore Christmas. How could | have mis:

sed not only the anniversary of Christ's
birth, but the post-birthday sales

‘And what of New Year’

been quite merry indeed because it |

could not recollect at all. Had 1 mis-

sed Valentine's Day and even slept

through my oun birthday?!

“Ridiculous!” I spoke, though not so

certain in my tone. Upon quick inspec-

it must

Bie

ys
SAINT

LOUIS

tion, my pantry offered not a scrap, so

I determined to pay a visit to the near.

by grocer for a bit to eat, and to ascer-

tain the date. I could not recall such

bold hunger, so 1 hastened out my

door.

“Look at all these motorcars-why,

the streets have never been so filled!”

I said to no one in particular, Inde

there seemed not an empty parking

space for miles. | mused that perhaps

a large funeral was being conducted

nearby. I decided to walk the distances,
crossed, my front garden and
through the gare onto the public side-

ly to be nearly trampled by a

group of fruits. | mean people, dressed:

ay oranges, grapes,

derstand the kind? S

me even hungrier. They seeme

great hurry in their laughing and ca-

rousing, perhaps they were as lost as 1

“Excuse me, good sir!" I shouted af

ter one of them but they were already

around the comer. “Odd,” thought 1,

“there is no circus in rown that Lam

The St. Louis Symphony is all

ry well in its way. But your mu-

sical life will not be complete un-

til you have heard “When the

Saints Go Marching In" in six-

part harmony on a chorus of ka-
2008

Fortunately for music lovers eve-

rywhere, Jesus United Church of
Christ is organizing a splendid

pandemonium of kazoos as a
marching unit in the Mardi Gras

parade, uy
_ All kazoo players are welcome

0 join the group, which is calling
iuelf “The Semi-Ambulatory

Soulard Gospel Kazoo Band.” In

fact, non-kazoo players are wel-
come too. “We'll resich you how to

Restorationist Exclusive! .

Local “Brass” Band

Seeks New Talent
play if you don't know how)" says.

vireuoso kazooist Jann Briesacher,

‘one of the band’s perpetrators,
“We'll even get you a katoo if you

don’t have one (though you'll have

togive us $1,75)." \
As well as the classic “When the —

Saints,” the band’s repertory will

include “Onward Christian Sole
diers,” “The Old Rugued Cross,"

“Amazing Grace," “The Bartle —
Hymn of the Republic," and

“How Great Thou Art.”

The group's dreams are big,
“We plan to set the record for the

world's largest gospel kazoo

band," Briesacher says. If you
want to be part of this history:

making event, call her at 71-5099,

passed



Mardi Gras Madness
Join the throngs on February 27 and February 28

for unforgettable fun

had not a hand firmly grasped my arm

and pulled me to the safety of the

street curb.

Te was the grape-girl again. 1 was

quite beside myself by now. “What is

this?” I shrieked above the sound of a

passing marching band. It really

couldn't be a funeral

“It’s Mardi Gras!” she answered.
“This is the parade. You.were a hit!”

She took a draught of her beer and
added, “It’s a neighborhood street cel-
ebration, so comeon and party with us!”

“T have no costume or such,” I an-
swered lamely, finally beginning to
sort out the day's events.

“Don’t worry about that, just join in

upon my person. When I finished this

exercise, several people cheered and

clapped for my performance

“Again!” someone shouted as another

cup of beer was held out.

“Good God, you're all mad!" 1

shouted as I backed out of the thick

crowd. I had to pass by in the street, so

large had the assemblage become. I

was considering reporting this distur-

bance to the proper authorities, when a
loud honk sounded immediately be-

February 27 :
|Party Through the Night

» The ofÏcial ball of the Soulard Mardi Gi

_ 8 p.m. in the Boilermakers’*Hall

47 S. Broadway. Formal
nes are de rig

d party, starting at 8

p.m. at Preservation Hall, 1921 S.
9th Street. The $20 per couple

‘champagne and

ind me.

“EGAD!" I yelped and leaped at

once. A gorilla on a motorbike

whirled by me. There were several of
these, driving erratically up the street,

finer:

along willingly this time, for
the grape-woman's eyes sparkled
quite vivaciously, and they were blue,
not purple. Well, what's a bloke to

do? If you can't beat the lot, join ‘em!
See you at the Soulard Mardi Gras

_ scribed, as the gorill: in cir
and figure eights around each other
and me. “HELP!” I cried as I was
swept along, jumping about, avoiding

C 
certain collision with these skilled

i. 
crowd: they roared in approval.

would have been killed, I'm certain,

aware of.”

Continuing on my way, I soon
several people with gaily colored fac”
es: red, purple, green, yellow. Their

equally colorful hair’ stood straight

“up, af if they'd just reviewed them-

Good heavens, I thought, they must

quite ill, or perhaps upset. They should
see a doctor, maybe it’s catching.

“I say, old sport, what seems to be
el problem?” I asked, of the singing

leader.

“Party!” was his loud reply as he
“ and his motley mob strode by, leaving

confused.

dent could manage.
say, old chap, you're no help at

.”" With thar I proceeded into the
crowd intent for some clue as to the
present occasion. zZ

“What the devil is going on?” 1
shouted, but everyone there was quite
busily laughing, drinking, dancing,
singing, and making generally merry.

I mused, “This is like no funeral I've
ever seen.” I made my way to a famil-
iar piece of fruit-the grape-girl I'd
seen a short whole earlier-and asked

; “Could you please tell me what
the bloody hell’s going on here?!” |
was becoming rather tired ofthe ques-
tion.

“Mardi Gras!” she shouted above
the general bedlam, her oversized

close by the crowd.grapes .
chats what” T showed back, bat

“Have a cold one!” she answered my
query.

Twas about to say that I was already
cold enough, bur a cup of beer held in

ia

drank it all because to refuse the brew
entry would have involved wearing it

hand interrupted my words. 1



Farmer’ S ;
Market

WILL BE

OPEN

Every Weekend
During The Winter,

Thursdays, Fridays & Saturdays

FRUITS & VEGETABLES

EGGS-NUTS-CANDYS
BIKERYS - RESTAURANTS SPICE SHOP-FISH MKT.

MEAT MKTS FEED &PET SHOP

FLOWERS-HEALTH FOODS

ee Re RO OE

“Soulard Farmers Market,

The Market Where You

Can Still Buy Direct From

The Farm. From A Farmer.”

Soulard Market Merchants Located At:

1600 pomh 7th sireel at La vette

SOULARD SOAP

LAUNDROMAT

Dry Cleaning and Drop Off Laundry

8-hour workday turnaround for laundry

Open 7 Days

Mon. thru Fri. 7 a.m. to 10 p.m.

Sat. and Sun. 8 a.m, to 8 p.m,

SS

9th and Soulard Streets

St. Louis, Missouri 63104

Attendant on Duty

Phone: 231-1137
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When Does the Bus Stop?

For

ers, here is a special schedule for the

Carondelet Bus (the

down 12th Street), The times shown

eaders who are transit rid

one that goe

for our own 12th and Lynch comer, arc

unpublished times from the drivers

schedules. Call 231-2345 and Bi-State

will send you a complete schedule for

this line and the other four bus lir

serving Soulard. Special thanks to Bi

State's Todd Plesko for this informa:

tion

CARONDELET (#73) BUS

SCHEDULE

Times for the Corner of 12th & Lynch

Times shown in bold are AM times

MONDAY THRU FRIDAY

To Downtown:

132, 5:59, 6:29, 6:51, 7:16,

10:05, 10:29, 1

12:05, 12:29, 12:53, 1:17, 141, 2:05

2:53, 3:17, 3:39, 4:03, 4:26, 4:50, 5:17,

5:43, 6:13, 6:43, 7:17, 7:51, 8:24, 9:04,

9452, 10:23, 11,01, 11:51

From Downtown:

5:24, 6:01, 6:29, 7:00, 7:27, 7: 52,
8:17, 8:40, 9:07, 9:33, 1

10:17, 10:41, 11:06, 11230, 1s,
VOHB, 12142, 1206, 1:29, 1953, 2:17, 2:
3:07, 1:29, 3:53, 4:14, 4:40, 5:04, 9:28,

5:54, 6:19, 6:49, 7:19, 7:49, 8:23, 8:56,

9:36, 10:24, 10:53, 1131, 12820

SATURDAY

To Downtown:

1:25, 1:55, 2:25, 2:55, 3; I
4:55, 5:25, 5:56, 6:26, 7:25, 8:25, 9:25,
10:58

From Downtown:

5:55, 6:25, 6:55, 7:28,

8:58, 9:26, 9:56, 10:29, 1

11:29, 11:59, 12:29, 12:58, 1:28, 1:59,

2:29, 2:59, 3:29, 3:56, 4:26, 4:56, 5:26,

5:56, 6:29, 6:59, 7:55, 8:55, 9:55, 11:28

New Neighbor

Porchey Research, Inc. is the latest

business to move into historic Soulard,

Formerly located in St. Louis County,
the firm is now set up in newly reno-

vated ofÏces in the 91-year-old Obata
Design building at 1614 Menard

Street. That structure was originally

erected in 1896 as the Menard Street

Mission.

Porchey Research provides opinion,
market, and brand research services to

a wide range of corporate clients and

non-profit agencies.

ation SafeStreet ar 622-3444, ~

SUNDAY

To Downtown

6:13, 7:08, 8:03, 8:57, 9:44, 10:26,

11:11, 11:56, 12:41, 1:26, 2:11, 2:56

3.41, 4:26, 5:12, 6:1 1, 6:56, 8:47, 10:15

From Downtown:

6:40, 7:35, 8:31, 9:27, 10:14,

10:59, 11:44, 12:29, 1:14, 1:59, 2:44,

3:29, 4:14, 4:49, 5:44, 6:43, 7:26, 916

City Offers

Security Service
Worried about burglary? Operation

SafeStreet is offering a» © thar

will make your home a less attractive
target

For a nominal fee and no charge at

all if you're handicapped or a senior

the City of Saint Louis will
outfit your home with double cylinder

dead bolt locks, window peep holes,

and metal bars for basement wine

dows. First floor windows will be

pinn basement doors barred

with C-clamps. As an added safety
measure, smoke detectors will be prox

vided.

For additional infe iittormon, ih
istamized security service, call Open

citizen:

Coming Soon:

Old House Fair

Craftspeople, old-house specialists,

rehab professionals: don't miss the op:
portunity to be part of the Old House

Fair, May 9 and 10 at St, Louis ¢
munity College at Forest Park,

Sponsored by the college and De-

Sales Community Housing Corpora-
tion, the exhibition will give the many

homes in
portunity to

nd talk with rehab professions

als. The fair will serve as the kickoff

vation Week 1987,

sir organizers are fo

dors.

cople such as we

are eae for are not found in the
Yellow Pies but are working and live

ing in our neighborhoods,” sail Ann
Auer, DeSales marketing manager.
“Rehabhers committed to quillity. res-

tonition and repair ager to cise

cover special services and products,
bur they and the professionals who
provide these services ure often forced

to rely on slow-moving wonl-of-mouth
campaigns.”

For more informati

in the Old House Fair,

thot call DeSales Community
Housing Corporation at 776-5444 or
write to 2901 Sidney. St. Louis, Mis
sour 03104.

abour



SRG Acquires New Mailboxes For Neighborhood

WwW

egend

_@© PRESENT MAILBOX

“Blvd. —

Vinal a

@ New appmonat maiLBox

Susneeqegeeenencenneseenesensensonenesseeseeceneeeneney

i Yes! | want to join the Soulard Restoration Group.
‘Here's the information and my check. Let me hear from you as soon as possible.

H NAME(S)

3 TYPE OF MEMBERSHIP: C tnaivigual ($15) © Eamlly ($25) Two voting members "a
' ‘G Sentor Citizen ($1) Name of sponsoring SRG member:

ADDREss

Lunch and Dinner : cry zip CoE
Homemade Soup Cut along dotted tine and ma with your ebeck to

Sandwiches & D { rote 13512
F Sle, MOé3is7

Make checks payable to The Soulard Restoration Croup. Remember, our dues are tax deductibie,

SE GA SERIES Ma JE Ne
Soulard Restorationist February/March 1987 rev



ponies

John D. McGurks

Light Dinner ‘Irish Entertainment heal
Fare Served ‘x Ni

Tinian ° OX Nights A Week FIR

Corner of 12th & Russell

776-8309
~All Major Credit Cards /

HARD
N

RICeee BROW
MD

| cane

General Dentistry

1911 Park Ave.

Lafayette Square

241-4688

1to 5 p.m. & 6 to 10 p.m. Tues. & Thurs.

9 a.m. to 5 p.m. Wed. & Fri.

9 a.m. to 4 p.m. Sat.

Call for Appointments
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Missouri Historical Society
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“Olive Street Canyon,” photograph by WC. Persons, of Olive Street
looking west from 8th Street, retouched in preparation for photo post-
card, 1948.

Treasury of Historical Photos

The Missouri Historical Society is

currently showing the broad range of
commercial photography during the

first half of the century in its new exhi-
bition, “W. C. Persons: Commercial

St. Louis, 1904-1951."

splayed in the Jamesis

Hazelwood Williams Gallery on the.

lower level of the Jefferson Memorial
Building in Forest Park.

Drawn from the files of photogra-

pher Walter C. Persons (1884-1951),
scenes of a growing dynamic St. Louis
at work and at play illustrate the

range of subject matter and techniques
available to the commercial photogra-

pher. Persons opened his first studio
in 1904, near the Olympic Theatre, at 9

S. Broadway, and for many years
worked in the Arcade Building on Ol-

ive Street in downtown St. Louis.
After Persons’ death in 1951, the

Missouri Historical Society acquired
his extensive files, which form the core
of the history museum's photographic
record of St. Louis in the 1920s and
1930s.



Highlights

February/March Special Programs

Fascinating but little-known cont

butions of blacks and women to

Louis history will come to light during

February and March as the Missouri

Historical Society celebrates Black

History Month and Women's History

Month.

The museum, located in the Jefferson

Memorial Building in Forest Park, is

open Tuesday through Sunday, 9:30

a.m. to 4:45 p.m. There is no admission

charge.

Mark your calendar for these spe

cial programs

Sunday, February 22

“Black American Folk Tales.” Told

by Patricia McKissock, with stories

and slides from her book Flossie and

the Fox. Emerson Auditorium, 2 p.m.

Free.

“An Evening With: Fugard.” Ex-

cerpts from plays by Athol Fugard,

performed by the St. Louis Black Re-

Theatre. Lionberger Gallery,

“Harriet Tubman and the Under-

ground Railroad.” Children’s pro-

gram. MHS education staff will tell

how Harriet Tubman escaped from

her cruel master and helped other

slaves to find freedom. 10:30 a.m.

Free.

Sunday, March 8

“‘rish Imports’. Celebrates Irish

‘America With Songs and Stories.”

Playing instruments ranging from tin

whistles to fiddles, the flure to the ba-
zouki, Tom and Maureen Kavanaugh

lead irish musicians in tracing their
roots from Ireland to New York to St.

Louis. 2 p.m. $2.00 per person.

Thursday, March 12

“Tea Lecture: Feminism In a Sea of

Domesticity: Women Activists 1940s

1950s.” Susan Lynn, visiting assistant

professor of history, University of

Missouri, St. Louis. 1:30 p.m. $3.00 per

person. Reservations by calling 361-

1424.

Saturday, March 14

“And She Generally Decides:

Women in Mid-Mississippi Valley

Creole Culture.” Conference discuss-

es the powerful role of women in the

Louisiana Territory. MHS curators

have selected artifacts and images

from the society's rich collection to il-

lustrate the lives of women during the

colonial and territorial periods. Pan-

elists discuss women’s unexpectedly

potent responsibilities. Keynote

speaker is Susan C. Boyle, assistant

professor of history, Colorado State

University. 9 am. to noon

Free, but reservations requested by

calling 361-9265

Marie Therese Bourgeois Cho-

teau arrived in St. Louis in 1764,

the year the fur sading post was

manager, and social leader she is
representative of the powerful

women decision-makers to be

discussed in “And She Generally

Decides.”

Sunday, March 15
“American Black Folk Tales.” St.

Louis Black Repertory Company

presents stories close to the human

sprit, ped on tous through the gen

erations. 2 p.m.

Free.

Saturday, March 21

“Dolly Madison—Hospitable Host-

ess.” Children’s . Costumes,

artifacts and slides will help children
imagine social life in the White

House when the festivities were

by Dolly Madison, wife of James, “the

father of our Constitution.” 10:30 a.m.

Saturday, March 28

Tour of German St. Louis. Led by

Katharine T. Corbett, Missouri Histor-
ical Society curator of education. In-

cludes historic neighborhoods from
Carondelet to Baden, including a short
optional walk through Soulard. 9 a.m.

to 12:30 p.m. $10 per person. For res-
ervations, call 361-9265.

VINCENT’S
12th Street Market

Dry

Groceries

DELIVERY SERVICE AVAILABLE

2400 S. 12th STREET
In Soulard Area

Butcher Green
Shop Store

772-4710
WE ACCEPT FOOD STAMPS.

Vincent

"Your Friendly

Neighborhood

Grocer.”

FOR RENT:

palletes rehabbed, 1400 sq.

fre large pullman,
electric kitchen, gas heat

and hot water, low utility

bills, laundry hook-ups,

private courtyard, off street

bedrooms, 2 full

WANTED:

Good condition white or grey/

white marble mantle. Arch open-

ing, maximum 62" length. Not

woodburning

FOR RENT:

2 bedroom townhouse, totally
Tehabbed, al electric, coling fan,

Can7711991 afterafter 6 p.m.
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WHAT?...ANOTHER REAL ESTATE COMPANY!!

No,.. . Not just another real estate
company, but rather one of St. Louis’
newest and most progressive real estate

. brokerage firms that specializes in
marketing the rebirth of St. Louis’ urban
neighborhoods

1) ADAM WRIGHT _
“AND ASSOCIATES

Understands that homes are as
individualistic as their owners’ needs
and we promise personal, competent, &
‘professional service to all our clients.

So if you're selling or buying a home, in St.
Louis city, call someone that knows city
property!

1603 south Ninth St. F
Phone No. 621-2009


