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Banker Erickson Entlertains

MENU,
- OYSTERS,
Count. Discount.
SOUPS. Chis. ¢ Morse
Bullion. Clear-iug House Turtle

# Southern Shad.

Brussels Sprouts.

Baked Tomatoes.

Celery.
Coffee.

Union Bank.

GeNesee VALLEY CLuB,

Southdown Mutton. Preferred Stock.
Current Sauce.
 Take thy pound of flesh.””

Philadelphia Coupon, a la financiere.
Green Peppers.
Alaska and Vesuvius.

Cheese.

* Subjedd fo protest. If not accepted, telegraph

Monday, February 16th. 18g1.
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ry ago didn't shun the pleasures of fine

dining. Thart’s shown by this menu for a
banquer given by Aaron Erickson, president of
the Union Bank, for officers and directors of his
bank, as well as other prominent businessmen.

The date was Feb. 16, 1891. The locale was
the Genesee Valley Club,

The menu shows that Erickson could be
whimsical, since it includes numerous puns on
financial themes.

The reverse side of the menu shows a seating
chart for the guests. Included were many

B USINESS Leaders of Rochester a centu-

movers and shakers of the day. Notable guests
were Daniel Powers (he built the Powers
Building and the Powers Hotel, now the
Executive Office Building), W.S. Kimball
(tobacco magnate), and Michael Filon (onetime
mayor of Rochester).

These gentlemen evidenced solid Victorian
appetites, and Erickson showed he appreciated
fine dining. The repast started with oysters, and
continued with turtle soup, shad, mutton,
Brussels sprouts, capon, baked tomatoes, and

green peppers.
For dessert there was baked Alaska, followed

51

by cheese and coftee.

Presumably, several different wines accom-
panied this bounty.

Old photographs show that many of these
gentlemen reflected their interest in pleasures of
the table with handsome “aldermen,” an expres-
sion of the day for a large stomach.

The club, incidentally, was noted for its din-
ing excellence. :

The bankers dined royally that Feb. 16.

The tradition continues.




Daniel W. Powers

HE legend is that Daniel W. Powers, a
poor farm boy from Genesee County,
walked  afoor
from Batavia to
Rochester to seek
his fortune in
the
1837.
Starting
asaclerk in a

city in

hardware
store, he saved
his money
with stubborn
determination for
12 long years.

He Daniel W. Powers
used the sav-
ings to open a small bank and brokerage.

The business prospered.

Thirty years later he built what an observer
described as “the finest and most celebrated of
the great modern commercial structures erected
in the city.” This is the still-remarkable Powers
Building.

He went on to invest in other businesses and
to become a mover and shaker in civic life.

And in 1880 he entered the host business
and built the Powers Hotel, described as
“scarcely equaled in the state outside of New
York City.”

His education had been minimal — elemen-
tary grades often cut short by needs of work on
the farm of an uncle who brought him up. But
Powers became widely read, traveled abroad,
and became a cultural leader in the growing
city.

This showed in the remarkable hotel that he
and business associates built next door to the
Powers Building. Designed by A.J. Warner,
Rochester’s great 19th-century architect, the
hotel was remarkably sophisticated for a small
Upstate city.

It had marble floors, and statuary in the
lobby. The larter reflected Powers’ growing
interest in art. He would go on to build an
extraordinary art collection. The hotel also had
a remarkable banquet hall, which, interestingly,

then

was to reflect stylistic touches more reminiscent
of the early Republic than of the mid-Victorian
Age.

It also, when opened in 1883, was the
largest building erected in Rochester until that
date. It had no less than four dining rooms, 300
bedrooms, and broad upstairs halls. A marble
staircase led to the banquet hall, which could
seat 500. Former city historian Blake McKelvey
says it was hailed as “the safest and most palatial
hotel in America.”

That Powers and his co-investors were well-
versed in fine dining is evidenced by their obvi-
ous insistence on an elaborate cuisine. Study the
menu for Dec. 20, 1886. The investors had
leased the operation to “Messrs. Buck and
Sanger,” who apparently were Rochester's finest
hosts.

The starters included oysters and clams.
There followed on the menu two soups, a fish
course, murton, corned beef, leg of mutton
with caper sauce, fowl, duck, fried goose livers,
ribs of beef, leg of mutton, turkey, venison, lob-
ster or chicken salad (if this reader understands
the menu correctly), and numerous vegetables.

Now, for the desserts: apple pie, cranberry
pie, mince pie, steamed cabinet pudding with a
wine sauce, lemon ice cream, génoise au choco-
lat (chocolate cake), sherry wine jelly, vanilla
cream puffs, apple custard, lemon meringue,
charlotte russe, gateaux secs (cookies?), cheese
and crackers, fresh fruit, and coffee.

All such magnificence obviously was accom-

Photo shows the Powers Hotel, now the
Executive Office Building. The large edifice ar
right is the Powers Building.

]

panied by a selection of fine wines. A bill thai
came down in the Powers family, dated 1884
was from a famous French winery — Chateau
Haut-Brion!

Can anyone argue that the Rochester anc
Genesee Valley folk of the day did not have epi-

curean tastes?

Dinner.
Monday, December 20, 1886,
Oyvinrs mn e ball sball
sSouP Liikle wock vinms

Furhe of pen. wo crouton Calary
e

i

FISH
Haked yellaw pike, & s berey
Prsmmes de burre, & s malers de hotel

HBouchie, & la reine Cahbage salad
BOILED
Lty of mistton, eaper sntie
Corned beel and eabbags
Fawl, sgr shiste

ENTREES
Ducy hraisie, & I Ananriers
Tlooas tvers, friml, sance Waiiannn
Breast of mutton, beoled, & ba soubin
Tarrine do foin graa. & I stracsiouangoies
Boned orkey. & b jully
Frimmage 48 sochan
ROAST
Fibo of bent

of mutton
mlwt Cold pork and bamus

Tursey

CAME
Ragoat of velnem
MAYONNAISE

[ Latmtne i2hlekeen
VEGETABLES
Salwifls Turnips
Dutons § |
Spinach, with sgis
g
DESSERT
Appia pio Cranterry ple Minos pi
Stadmed ealinet oadding, wind anoce
Gopales, au chosalate

lew croam, inmon flavne
Sharry wins jally
Apple sustard
Tharistta rasss

Manss and crankers
Fraah frull of the sssson
Coftes

The Powers Hotel menu for Dec. 20, 1886. If
dictionary is corvectly interpreted, the “salsifis”
in the vegetable listings is what today might be
called “oyster plant”



Sibley’s Famous Apple Pie

HEN Sibley, Lindsay & Curr

opened its new rerail Rochester

headquarters in the Granite
Building in 1893, it went big time and quality
dining in the restaurant business,

The store’s restaurant was the height of ele-
gance for the Gay Nineties. The dining room
was lighted with combination gas and electric
lights, had stained glass
in some of the windows,
and the coffered ceiling
was painted with floral
designs.

Making a bid for the
quality dining business,
the company offered
more than the standard
fare found in all bur a
few retail stores in the
nation.

In the wake of the
great 1904,
Sibley’s moved to a large
new building at Main
Street Clinton
Avenue. Customers there

fire in

and

could make use of a
grand and luxurious new
restaurant on the sixth
floor, reached by special
¢levarors.

Impressive  cabinet
work, much in golden
oak, and striking brass
chandeliers were features, and a platform above
the entranceway provided space for stringed
trios, quartets, and quintets.

Businessmen's luncheons and elaborate teas
were norable, as was a garden room which pro-
vided welcome relief when the Winter weather
was cold and snowy.

Banquets and other meetings offered elabo-
rate menus, and Christmas was a “must” on
many December calendars for eight decades
until the store was closed several years ago.

The Tower Restaurants, as it was known,
was operated in coordination with a large

gourmet grocery on the store’s first floor. For
many years it was Rochester’s largest.

Much of the Tower Restaurant’s acclaim was
owed to the Sibley’s bakery, which became
known throughout western New York.

The bakery provided a bounty of desserts
for the restaurant and the grocery — breads, spe-
cialty rolls, cakes of all description, strudels,

In this elegant restaurant in the old Granite Building, Sibleys operated a restaurant from
1893 until 1906, which attvacted customers from as far away as Elmira and Corning.
The Tower Restaurant in the Sibleys Building at Main Street and Clinton Avenue was
suecessor to the Granite Building restaurant.

pies, tortes, an endless variety of doughnuts,
mousses, all kinds of frostings, and much more,

But it was Sibley’s famous apple pie which
drew customers year after year, according to
Alfred Larter. Larter supervised the store’s food
service and grocery for many years and recently
headed Cook’s World in Monroe Avenue,
Brighton.

When asked how the apple pie recipe could
be found, he gave the name of George Demmel,
a veteran Sibley’s chef who now lives in retire-
ment in Tucson.

Trained in his family’s third-generation bak-
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ery in a small town near Munich, Germany,
Demmel went through exhaustive training
before coming to the United States as a young
man.

He courteously scaled down the apple pie
recipe to make it work for a 9-inch pie.

He also noted that this recipe is the same
one used at Sibley’s for generations. Here is the

recipe:

Sibley’s Famous Apple Pie
Crust

Use pastry or all purpose flour

2 1/2 cups unbleached flour

14 tablespoons (7 ounces) regular
shortening

1/2 teaspoon salt

1 tablespoon confectioner’s sugar
5-6 tablespoons cold milk

Sift flour, salt and sugar. Break
down shortening with fork into
lumps 1/4 to 1/2 inches long.
Add milk; mix (don't over-mix).

Filling

6 to 8 apples, tart, like Granny
Smith or Rome

1/2 cup granulated sugar

1 teaspoon cinnamon

1/4 reaspoon salt

1 tablespoon flour

1 tablespoon lemon juice

2 tablespoons melted butter

Now sift together sugar, cinnamon, salt,
flour; add lemon juice. Core and slice apples
and mix together.

Put shell in 9-inch pie tin. About two-thirds
of the crust will go on the bottom and one-third
on top; fill with apple mixture, topped with
melted burtter.

Brush heavy cream on the top crust, then
punch holes in top.

Bake in 400-to 450-degree oven for 30 ro 40
minutes.

Giiten appertit.



The Whitcomb Holel

AVERN keepers in early America [
performed a special role. Not only

did they provide simple food, drink, B8

and lodging for travelers, but they provided B
a community meeting place for towns and
villages. The proprietors were community |
leaders.
Indeed, before and during the American. 8
Revolution they frequently were officers of
the units supplied to the army by the vari-
ous communities. &
As the 1800s advanced and Rochester

grew, the small frontier taverns grew. By the
1850s, city historian Blake McKelvey has
noted, the “Era of Plush Hortels” had developed.

Now entered Alonzo G. Whitcomb, one of
the notable hosts of 19th-century Rochester.

Born in Pittsford in 1834 and described as
“ambitious and enterprising,” he entered the
hotel business in East Parma. His first job in a
tavern in that small community, probably
involved everything from looking after the visi-
tors” horses to cooking. He probably was in his
early teens. Later he moved to Clarkson, and
later went to the then-noted Exchange Hortel in
Rochester.

He leased and managed the Nadonal Hotel
in Rochester for some years.

Finally, in 1872, he and a partner, Wesley
Crouch, with backing of leading citizens, built
an impressive hotel known for years as the
Whitcomb House on Main Street, just west of
Clinton Avenue.

Surviving menus show a menu less compli-
cated than the Powers Horel or the Hofbrau
House of the 1890s, but still impressive.

Here’s a sample dinner menu (to the right).

Whitcomb and Crouch enlarged the hotel
twice, creating one of the finest hotels in west-
ern New York.

Whitcomb Hotel on Main, west of Clinton—1880%.

WHITCOMB HOTEL
Thursday June sth 78
soup
Andal C
FISH
Sarah:ga Chip‘
RELEVES
Lobster Salad
Cold Pork and Beans
BOILED
Bedl Tovane
Comed Beel and Spinach
ROAST
Bu.nd: o[ Vul s Tematn S-n:n
Strlotn of Beel - Brown Gravy
Ribs of Beef - Brown Potatoss
Sptlng L&ml: - Mint Sauce
Pork - Apple Saue
Price 195

of Rice

Mainspring to Whitcomb’s success seeming-
ly was the host’s ability to create a warm and
friendly atmosphere.

He is described as having “few equals” and
being “very genial.”

He also is said ro have “looked after every”
amenity, and “made guests perfectly ac home.”

He became a leading citizen, serving as a
member of the Common Council and three
times as a supervisor in the city. He also became
heavily involved in harness racing.

When he died in 1880 at 56, a lengthy obit-
uary in the Daily Union and Advertiser hailed
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him as one of the city’s most prominent
citizens.

Here is the kind of recipe used for his
menus;

Lt | | Roast Breast of Veal Stuffed

Stuff a 5-pound breast of veal with
Bread Dressing. Season well with salt, pep-
per, and ginger. Heat some fat in roasting
pan, put in veal and cook in hot oven unil
B brown and crisp, basting frequently. Reduce
2 heat in oven and add 1 cupful hor water,

cover, and cook about 2 hours, or until ten-
der. If desired, a few slices of onion may be
placed on top of veal. Serve with gravy from

plan slightly thickened.

Pork and Beans

Wash and soak | quart pea beans in cold
water overnight. Drain, put in kettle with cold
water, and heat to boiling point. Drain again
and cover with boiling water. Scald rind of 1
pound far salt pork, cut through rind every 1/2
inch, making cuts 1 inch deep, and put pork
with the beans. Cook slowly until the skins of
beans burst, then remove the pork, drain beans
and put them in an earthen por, placing pork in
the center. Strain about 1 pint of the water in
which the beans were boiled, season with salt
and pepper and 2 tablespoonfuls molasses, and
pour over top. Bake in very moderate oven from
6 o 8 hours, removing cover 1/2 hour before
taking from oven, to allow the pork to become
crisp and brown. If desired, 1 1/2 pounds
brisket of beel may be substituted for pork.




Landmark Restauranis

- Member restaurants of the Society of Rochester and Monroe County Historic Restaurants.

1818

Richardson’s Canal House, oldest surviving
Erie Canal ravern still on canal warer. Period
restoration of colorful interior and American
folk art gallery with exceptional folk quilt col-
lection. Oliver Loud’s Country Inn is on prop-

1822
The Spring House has been a landmark for
177 years. This building resembles an impres-
sive Southern mansion. Carved interior has
been carefully preserved by the O'Neill family
which has operated it for more than 38 years.
3001 Monroe Avenue, Rochester, New York.

1832

The Clark House dates to a log cabin built
by pioneer sertler Alpheus Clark in 1832. The
original homestead is now the federal style Blue
and Clark Rooms of the restaurant. It is sur-

rounded by appealing gardens and lawns.
600 Whalen Road, Penfield, New York.

erty.

- 1474 Marsh Road, Bushnell’s Basin,
Pustord, New York.
Odenbach Restaurants

(Continued from page 11)
low prices — all delivered with style and atmos-
phere.

The Hofbrau Haus and the Odenbach
Coffee Shop offered menus of astonishing vari-
ety. The Hofbrau, for Feb. 20, 1911, offered
more than 100 regular menu items, with more
irems available on a special a la carte menu!

Specialties? Clams and oysters “served in all
styles,” including bluepoints and lirtlenecks,
not to mention numerous lobster and crab
meart favorires.

German specialties provided much of the
restaurants appeal — such as Hungarian
goulash, veal Holstein, boiled leg of lamb, pigs'
knuckles with sauerkraut, Wiener schnirzel,
Deutscher beef steak, and much more,

For more than 150 years Rochester folks
have eaten well, nowhere berter than at the

Odenbach tables.

Isaac Teall

(Continued from page 13)
them and roast in the oven for 15 to 20 min-
utes,

Dice the flesh. Make a stock of white wine,
fish fumer, and meat juices, flavored with
chervil, tarragon, and chopped shallots. Boil it
down to a concentrated consistency. Add w0
this a lirtle very thick béchamel sauce and some
English mustard.

Boil the sauce for a few seconds, then whisk
in fresh burter (one-third of the volume of the
sauce). Line the two halves of the carcass with a
lictle of this sauce. Fill them with the flesh of
the lobster, cover with the remainder of the
sauce, sprinkle with grated Parmesan and melr-
ed butter, and brown quickly in the oven.

This dish is often prepared in a different
way. The tail of the lobster is split in half and
grilled, then the flesh is cut into thick slices and
put back in the shells, which have been coated

with a little cream sauce seasoned with mus-
tard. They are covered with the same sauce and
browned in the oven.

Oysters Mornay

Poach the oysters, and allow two per shell.

Set the hollow shells, theroughly cleaned,
on a tray covered with rock salt. Cover the bot-
tom of the shells with Mornay sauce; put two
poached oysters into each; cover with the same
sauce; sprinkle with grated cheese and melred
butter, and set to glaze quickly. Serve instantly.

Teall, a compact man with impeccable man-
ners, was so popular a figure that when he died
ar 71 in 1915, active to the end, Rochester’s
centennial history, written nearly 20 years later,
included a full-page picture of him, plus a size-
able tribure,

It was well-deserved recognition for a man
who changed the way of life in this area.

¥




1860 1874

| Daisy Flour Mill. The 1848 mill long pro- Crystal Barn. Looming high on the Pittsford Edwards Restaurant. Located in an admired
duced Genesce Flour, esteemed by leading bak-  landscape, Crystal Barn blends crystal chande-  landmark building designed by Rochester’s cel-
ers and favored for pie crusts. The building, liers and the rugged appeal of a 140-year-old  ebrated 19th century architect, A. |. Warner,
with handsawn beams, retains intriguing old  bam interior. The old barn courtyard includes  Edwards has emphasized an atmosphere recall-
mill equipment and 19th century atmosphere.  a landscaped fountain, A wide variety of restau-  ing downtown turn-of-the-century Rochester.
It is the only survivor of the Rochester area’s  rant activities take place in the barn’s unusual  Once the Rochester Free Academy, the building

storied mulls. setting, continues a key role in the center city, housing
1880 Blossom Road, Penfield, New York. Clover and Jefferson Roads, Pitsford, New  a leading restaurant.
York. 13 South Fitzhugh Street, Rochester, New York.

The Rio restaurant and its stylish building
recalls the fashionable Rochester of the 1880s and
1890s. Lodged in a turreted building with French
antecedents, the Rio carries on its businessman
builder’s life style win appointments, food, and
wine.

Flour for the World—
Thomas Kempshall’s giant mill and Clinton Line,
canalboat, captured in 1838 engraving.
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