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M EMORIALS AND THINGS OF FAME

1862

The Morning Chronicle

A number of female residents in a notorious house of resort in St. George street, St. John Suburbs, 
were arrested yesterday and brought before the magistrate who charged them with being 
inmates of a disorderly house. It appears that a stranger, who was in town on business, visited 
the establishment and states that he was victimized to the extent of $120 (about $2,500 today.) 
A search was made for the money, which, however, could nowhere be found. In consequence, 
proceedings were taken against the parties as above stated. The affair has been postponed for 
further investigation.  

1887

The Morning Chronicle

The grand concert to be given this week by the band of the 7th Regiment of New York and 
other prominent artists will be the first occasion on which the new Drill Shed will be thrown 
open to the public. A brief description of the splendid edifice may not therefore be out of place. 
And first, it may be noticed that the building is situated in a large open space which will prevent 
any crowding in approaching it, and afford ample room for vehicles as well as for pedestrians. 
There are three principal doors by which entrance can be effected, the largest being fifteen feet 
in width. There are no interior decors, no porches or vestibules to render crowding possible. 
The architect of the building was mr. Eugene Taché. It is built entirely in stone, brick and iron 
and is therefore fireproof. It is 350 feet long by 130 wide. The drill hall itself is 240 by 90 feet. 
There has been employed in the work of construction 12,000 feet of Chateau Richer stone, 
3,600 feet of Terrebonne stone and 11,000 feet of stone from Deschambault. The summit of 
the roof is now being ornamented with a very elegant iron. The two turrets on either side 
of the principal edifice are each 95 feet in height. Two million bricks have entered into the 
construction of the building. The interior of the building will be lighted by eight electric lamps 
and the exterior by three.  Photo culled from the website - Canada’s Historic Places. - General view 
of the Grande Allée Drill Hall.

1912

The Quebec Chronicle

A meeting of the general committee in charge of the forthcoming Old Boys’ reunion in connec-
tion with the Quebec High School was held yesterday. It was decided that the reunion would 
take place on June 24, this being the date of the school closing. The banquet upon the evening 
of that date will take place at the Chateau Frontenac and it is expected that the capacity of 
the dining room will be taxed to the utmost. The enlargement of the Chateau Frontenac by 
the building of an extension along St. Louis street and two additional wings will be proceeded 
with shortly. The outside café will be built in line with the Dufferin Terrace wing, and the 
verandah will extend the length of the front building. The manager, mr. mcmahon, said that 
the work will commence soon and that will cause the Chateau to be one of the largest and 
most magnificent hotels on the American continent. Twelve or more roller chairs (as now in 
operation on the board walk at Atlantic City) may soon be on Dufferin Terrace. The chairs cost 
over $100 (about $2,200 in 2012) each and are rubber tired, wicker finished and in charge 
of competent uniformed attendants. With regard to the paving of streets, mayor Drouin said 
that since the gas company intends to open up almost every street in the city this season to 
repair their pipes, it would be useless to proceed with the paving of streets if they were going 
to be dug up again.

1962

Quebec Chronicle-Telegraph

Your golden years are showing if you can remember when… A father didn’t have to work his 
son’s way through college. The only sure way to find out the exact time was to go down to 
the depot when the evening train came in and ask the conductor. The best biscuits ever made 
were cooked on a coal stove. In winter you could always tell how cold it was by how far the 
frozen cream stuck up out of the bottle the milkman left at the door. The biggest juvenile hero 
was the kid who could race downhill on his bike without holding on to the handlebars. The 
prize possession of every girl under 20 was a cedar-lined hope chest in which she collected 
linens for her future home. The greatest ordeal a small boy faced was to be ordered by his 
mother to go out and cut a switch off the peach tree himself, which he knew, would be used 
to give him a whipping. Vitamins came in foods, not bottles. You could always tell a low-class 
saloon by the fact that it never kept its brass cuspidors brightly polished. An old maid was any 
woman over 30 who lived by herself and kept cats. A man who bought a suit with only one 
pair of pants was regarded either as a spendthrift or a showoff. The girl whose front porch was 
adjacent to a bright street light usually got married later than girls who spooned on darker 
porches farther down the block. A man’s character was under suspicion if word got around 
that he had switched from sleeping in a nightgown to new-fangled pajamas. Children were 
warned that if they swallowed watermelon seeds they would (1) get appendicitis, or (2) vines 
would grow out of their ears.

The 1961/62 Emmy Award winners: E.G. marshall, (The Defenders), Shirley Booth, (Hazel), The 
Bob Newhart Show, Car 54, Where Are You? Carol Burnett on the Garry moore Show.

Ph
ot

o 
by

 B
et

ha
nn

 G
. m

er
kl

e

By BethaNN G. merkle

It might seem a tad too 
early in the season to 
be discussing local food, 

other than crab and lobsters, 
or last year ’s potatoes. 
However, local farms and 
gardens are already sprouting 
fresh local produce, and we 
can all take advantage of 
it. If you are shopping, this 
time of the year you could 
seek out local microgreens 
and salad greens. If you are 
gardening, there are a variety 
of things to look forward to 
in late spring.

Home gardeners who got 
a jump on spring planting 
might already have radishes 
to enjoy, but most of us are 
likely only looking at sprouts. 
You can expect a few other 
seeds to have sprouted by 
now, including kale, and 
peas. If you have not planted 
these seeds yet, go ahead and 
do so. They are cold-hardy 
enough to withstand most 
weather we will encounter in 
May. Beets, swiss chard, and 
lettuce can also be planted 
now. If you are planning 
to seed in beans, squash, 
brassicas and cabbages, 
consider waiting a week or 
two longer, to ensure the soil 
temperature is warm enough 
to encourage germination.

As for starts, the key 
consideration at this point 
in the season is whether 
or not you have “hardened 
off” the young plants before 
transplanting them into your 
garden. Whether you started 
your own seeds indoors, 
earlier this spring, or have 
purchased starts from a local 
source, it is important to 
provide a transition period, 
during which the plants 
receive increasing amounts 
of outdoor exposure, to con-
dition them to the vagaries 
outside the greenhouse or 
sunny windowsill. Plants 
not afforded this chance to 
adapt may be shocked, and 
do poorly or even die if the 
weather suddenly turns 
harsh. If you are determined 
to transplant right away, 
consider rigging up a cover 
of sorts, which can buffer 
the plants from wind, heavy 
rains, or cold. Be sure to 
water regularly, as young 
plants and germinating seeds 
will die if they dry out.

If you are an average 
outdoor gardener, overwin-
tered herbs might be the 
extent of your harvest at 
the moment. However, if 
you planned ahead, you 
might be enjoying rhubarb 
already. Technically, it is a 
perennial vegetable which 
tolerates cold well, and is 
a good source of vitamin C 
and iron. Wild rhubarb was 
cultivated in China as early 
as 2700 BC, where it was 
valued medicinally. Greek 

and Roman records indicate 
it was imported as a dried 
medicinal root, and it was 
used in a similar fashion 
in Europe in the 1600s. Evi-
dently, rhubarb did not gain 
popular entry to European 
and North American dessert 
menus until the early nine-
teenth century.

Growing it is extremely 
easy, and it can be worked 
into landscaping plans even 
if you do not have room 
for a full garden. Rhubarb 
is propagated from roots, 
known as crowns, which 
should be planted in holes 
two feet deep and two feet 
wide as soon as the soil can 
be worked in early spring. 
These holes should be filled 
with a mix of the soil and 
aged compost or manure, and 
each crown, with the plant 
buds facing up, should be 
placed into the hole so that 
it is covered with 3-4 inches 
of soil. If you missed the 
planting window this spring, 
the same approach can be 
applied in the fall, after the 
leaves have withered.

Rhubarb likes plenty of 
sun, water, and rich soil, and 
regular harvesting. When 
your rhubarb plant begins 
to form f lower stalks, as 
the result of hot summer 
weather, remove the stalks to 
encourage the plant to keep 
producing leaves.  

The edible portions of 
the plant are the leaf stalks, 
which are harvested by 
simply pulling them away 
from the base of the plant; it 
is not advised to cut them off. 
It is important to leave some 

stalks and leaves in order to 
ensure the plant is able to fix 
enough nutrients to overwin-
ter. However, you must avoid 
consuming the leaves — they 
contain poisonous oxalic acid 
concentrated enough to be 
toxic to humans. Be sure to 
fully trim away the leaves 
before preparing the stalks.

Today, rhubarb signals 
spring to many of us, and 
may remind you of a favourite 
relative’s home made pies or 
jam. One low-effort option is 
my improvised variant on the 
classic clafoutis, typically 
made with stone fruits which 
will not be in season for a 
few more months. Substitute 
rhubarb for the fruit, and add 
in some lemon juice, slivered 
almonds, and a dash or two 
of cardamom and nutmeg, 
along with the standard 
ingredients. You may need 
extra sugar, due to the tart-
ness of the rhubarb.

This week, we served 
rhubarb to friends who had 
actually never tried it before. 
We opted for an even less 
complicated preparation: 
chop up a bunch of stalks 
and heat them in a pot with 
maple syrup, raw sugar, 
ginger and a touch of cin-
namon, to taste. Simmer the 
fruit slowly until it becomes 
a sauce. Serve the sauce over 
vanilla ice cream or a mildly 
flavoured cake. Long-time 
fans and new converts alike 
were delighted by the tart 
flavour, maple undertones 
and creamy texture.

Early harvests add local 
flavour to your menu

Rhubarb and tulips, in the University Laval community 
garden, are both welcome harbingers of spring.


