























FROM 195 MEDFORD PHONE BOOK

o HOME DELIVERY
« PRODUCERS &
FOGENIZED MILK ©
« HOMOGENIZED MILK *
. PASTERTED MK * B
o CREAM

AT YO
DELIVERY OR
ME WINBURN WAY

When these ads appeared in
the 1957 phone book, left, and the
1961 Southern Oregon College
yearbook, the Fowlers no longer
ran Cloverleaf Dairy.
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Next to the milk house, the hay barn was the second most important building

on a dairy farm. The Cloverleaf barn held 100 tons of hay, to help keep the
Cloverleaf cows well-fed and content.

the younger ones took over the work.
“I drove the delivery truck when I
was in grade school,” Ben grinned.
“We built up the driver’s seat with
two-by-fours so I could drive. I
delivered the milk and then parked
the truck in an alley across from
the school.”

Ashland police either didn’t see
— very unlikely in such a small

e
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town — or they simply looked the other
way, apparently realizing that the milk
delivery must go through.

Maxine, Esther, Jane Marie and Carol
also took their turns at hopping, capping
and washing bottles. “After the milk was
delivered the empty bottles had to be
washed,” Esther recalled. “We dipped
them in soapy water and then held them
on a spinning brush. We rinsed them by
hand and put them on racks, then into a

steamer/sterilizer heated by a wood boiler.”
Dairy cows don’t work for nothing, and

the Cloverleaf Dairy raised hay to feed

them. “We did all the plowing and haying

with horses for several years,” Ben
recalled. “We put the hay up loose. One
person forked the hay onto the wagon. It
was my job to ‘tromp’ the hay down so
you could get more on. I hated that job.”
The huge barn held about 100 tons of
hay. The family also raised corn for
fodder as well as to sell. Horses did the
heavy work until Edgar got an old

chopped-down Chevy car and used it as a

makeshift tractor. He cut the tongues
down on all the pieces of horse-drawn

equipment so the tractor
could pull them. The Fowlers
later used an old Fordson
tractor with iron wheels — and
an iron will, it seems. The old
car and the Fordson preceded a
long line of tractor oddities the
Fowler boys described as they
exchanged raised eyebrows.

“There’s nothing very
beautiful and nothing
very gay
About the rush of faces
in town by day.
But a light brown cow
in pale green mead
That is very beautiful
indeed.”

— by Orrick Johns 1887-1946,
from “Little Things.”

Guernseys, Jerseys, and a
Holstein or two might look
very beautiful indeed in the
fields, but they still needed to
be milked twice a day rain or
shine, dark or light, school or
not. Milking time came at
4:00 a.m. and 4:00 p.m.

Ben remembers having to
milk three or four cows in the
evening before he was even old
enough for first grade. “Then I
milked in the morning, too,
before I left for school.”

Chet, ten years older than
Ben, recalled racing his
younger brother to the barn at
four every morning. “I was in
high school, and he was about
five and he tried to beat me,”
Chet said.

The brothers agreed that a
little competition made the
work go faster and feel a bit
less like work. And it was a lot
of work.

“We all complained a little
now and then,” Russell
recalled, “but we had good
times and a decent life. I
remember taking the milk
wagon out after the chores
were done and staying out
until two or three in the
morning. We’d still have to get
up at four to milk, though.”

There was no allowance in
those days when just getting
everyone fed took all the milk
money. So on weekends, after
doing their own chores, the
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Chet Fowler’s second wife, Betty,
painted this watercolor of the Fowler
home and outbuildings under a light
coating of winter snow. That’s the
chicken coop at left.

Below, all that is left of the Cloverleaf
Duairy is the old milking barn where the
“flying Fowler fingers” made light the
work every morning and afternoon when (=
each member of the dairy herd had her

— \

kids made up to twenty-five cents an hour pulling weeds
in the McNeils’ garden next door and Delsman’s truck
gardens, which went all the way to Oak Street. “We picked
and sold blackberries, too,” Carol said.

Still, they found time for a little fun, like taking
forbidden rides on wild calves when Dad went to town and
throwing a basketball through a hoop on the old barn. “We
played ‘Pitch,” dominos, chinese checkers and listened to
the radio, I remember,” Chet said.

It was “chicken on Sunday” and other times as well,
which meant catching, killing, cleaning and cooking. Ruth
was pretty matter-of-fact about the work, although one can
only imagine making three huge meals a day with no
microwave, electric or gas stove. “We finally got an icebox
in the house and eventually a Norge refrigerator,” Carol
recalled. “We used the cooler in the barn before that.”

With most of the Fowler family around, plus spouses,
friends, and maybe a helper, it wasn’t unusual to expect
fourteen people at the table at one time. Ruth made two or
three pies per day, not to mention fixing the meat, potatoes
and vegetables.

“We raised all our own meat and vegetables.” Jane Marie
recalled.

“We canned about 100 quarts of everything,” Carol
added. “Mom made lots of bread and pies, biscuits and
gravy. Breakfast always included eggs, potatoes, some kind
of meat, and of course, milk.”

The Fowlers all praised their mother’s homemade
everything, but especially the noodles that went with the
family staple of chicken and noodles — often imitated, but
never quite the same as when Ruth made them.

Besides the cooking and canning and working in the
barn, the girls did the washing and ironing for the large

family. “I remember that every Saturday we had
to do the laundry,” said Carol. “Mom had two
wringer washers and the clotheslines went all
the way around the house.” She got her first
automatic washing machine when she moved to
her little two-story Helman street house in

1966, after Edgar died.

When the children started leaving home,
taking their strong backs with them, Edgar and
Ruth decided to sell the dairy and just run beef
cattle, which didn’t need to be milked. The
Larson family bought the cows and leased the
barn and equipment for a couple of years until
the De Youngs of Valley View Dairy bought
them out.

ROBERT RUNS AWAY

unning the dairy operation and taking care of the

Jarm was a lot of work for the Fowler kids. Mostly,

they said, everyone got along pretty well — except
for the time Robert, six
years Chet’s junior, got
mad at his brother ... L :

“He told me to wash the [ s

bottles and I got mad and
ran away. I was twelve.”
Robert laughs as he tells
the story. “I had saved a
little money, so I bought a
cowboy hat and boots and
took the Greyhound to
Pendleton because my
sister Jane Marie was
there. When I got there, I didn’t know how to find her.
People fed me and helped me out and I got a job at the
bowling alley setting pins.”

It seems that one day while Robert took a break out on the
curb, his sister and her friend walked by. She called the folks
and promptly put her brother on the Greyhound home. “I
don’t remember them saying much to me when I got there.”
Robert remarked, laughing again, “But I had to walk home
from the bus and they didn’t give me a party or anything.”
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Robert Fowler; in his teens,
proudly sits astride his Indian
motorcycle in the yard in front

of the milking barn.
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“Dad offered the business to B
me,” Russell said. “But I didn’t I G - @*
like the hours.” Russell continued " ”
to work with cattle — as a meat - Mom - F Owler

cutter in area grocery stores. Of . ; -
e teii Childl‘f:c;l, allrs},lti]l living, ——Cateh,-kill—pluck,-clean-and-cut up-a-chicken. Boil with salt and -

only Lowell and Ben still live ~ pepper until tender; then remove from pot, reserving stock.

rurally or have anything to do Noodles:

with livestock. —TegE P S ) o
Because of failing health, A S hell of milk

Edgar sold ten acres for the first GEE-ahc-Ok- i

radio station in Ashland, KWIN. salt to taste . ) o

Gradually, more of the land sold enough flour to make a stiff but workable dough

to developers. Part of the Quiet
Village subdivision rests on the
old dairy farm pastures. The city
eventually purchased acreage to

 Add flour to egg and milk until reaching proper consistency, then
knead until smooth. Roll dough until very thin, then fold into-fourths -
_and cut into 1/4-inch strips. Hang to dry but not until hard. Bring

expand the city sewer plant. What chicken stock to a boil, and add canned stock if insufficient or lacking

bare land remains now belongs to flavor; drop in noodles and stir so they don’t stick together. When -

the city of Ashland, too. almost done, add chicken back in; heat, adjust seasoning and serve.
When her husband passed

Serves four to six

away in 1965, Ruth stayed on
until she sold the remaining
property and then moved to 316
Helman, where she lived until her death
March 1, 1998, just a few months short
of her ninety-eighth birthday.

While everyone did their part to
make a living for the family, all would
agree that Ruth did her part and at
times, everyone else’s too. She never
drove a car but walked everywhere
when she couldn’t get a ride. She went
to work in the Bagley Canning Co.
cannery and later cleaned houses and
did ironing for townspeople who
affectionately called her “Mom”
Fowier. She miiked the cows and
cleaned up the barn and bottles when
the children went off to school or the
service, and helped her family when
their babies came. She worked hard,
loved quietly and seldom played.

She spent her later years making
hand-stitched quilts and sending cards
on all occasions to her children and her
many grand, great- and great-great
grandchildren. The family still gets
together in the summer to celebrate her
birthday and her life.

All that remains of the old home
place at the end of Helman street is the
blackberry-entwined cement-block milk
house. The house, hay barn, and other
outbuildings are gone, but the
memories remain in the hearts and
minds of the Fowler family. They are
as many as the hands that made light
the work.

Connie Fowler is a freelance writer
who lives on a cattle ranch in the
Applegate with her husband, Ben.
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nyone who has renovated a home

understands the headaches,

joy, and anticipation that

accompany a restoration

project. Can you imagine
attempting to accurately restore a 100-year-
old historic home? That’s exactly what the
Estremado family did with Gold Hill’s
historic Chavner House. And thanks to
careful planning and patience, their first
historical renovation was both a pleasure
and a success.

A successful historic renovation is more
than the preservation of an important
structure. In some cases, it is a rediscovery
of the past. A direct connection to the
everyday lives of our ancestors. A deeper
sense of the people who used to inhabit
this land. In the case of the Chavner
House, all this is especially true.

The house’s namesake, Thomas
Chavner, struck it rich with the Rogue
Valley’s biggest gold strike, the Gold Hill
Lode. He built bridges across the Rogue
River, owned most of the land in the Gold
Hill area, and donated the land where the
city of Gold Hill resides to the public.

But contrary to popular belief, Thomas
Chavner did not build the Chavner House.
His children ordered the house from a
catalog and had it assembled in 1892,
nearly four years after Thomas Chavner
died. Nevertheless, remarkable
craftsmanship and superb attention to
detail are apparent throughout this

unique, charming house.

Jim and Becky Estremado purchased
the original homeplace in 1992 from
Chavner Thompson, grandson of Thomas
Chavner. “We were completely new to
historic renovation. We had never done
anything like it before,” explained Becky.
So they spent the next few years meeting
with contractors, discussing materials and
design with historians, and interviewing
craftsmen.

“The original architecture and
craftsmanship of the house is the reason
for the restoration,” explained Becky.

This made historical accuracy the first
consideration. The structural integrity of
the house was sound and much of the
original woodwork was still in exceptional
condition. The Estremados were ready to
restore and they knew it was time to look
for expert advice. “We asked several
reputable contractors to walk through the
house and offer ideas. In fact, we had them
each return a couple of times. They were
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all great, but we felt we chose the people
who were best for this particular
restoration,” Becky said.

By speaking with a variety of experts,
the Estremados learned a great deal about
the way homes were built 100 years ago
and the level of craftsmanship that went
into the Chavner House. As a result, they
appreciated its historical value and came
closer to those who once inhabited the
house. And along the way, many members
of the community also appreciated the

The Chavner House:

Craftsmanship restored

by J. T. Gillett

new furnace, plumbing and electricity.
Otherwise, the beautifully renovated
Chavner House is quite faithful to its
historic roots.

Discovering the historic value of the
Chavner House’s craftsmanship and design
helped make renovation a great experience
for the Estremados and their community.
The Chavner House was listed on the
National Register May 31, 1996, and is
open annually to the public. If you’d like to

historical significance
of the house.
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It took one year
to complete the
restoration project.
Superior quality woods
and hardware used to
build the original
Chavner House
allowed for a total
restoration rather than a simple replacement
of existing features with modern materials
or designs. The wood floor, plaster and
woodwork were all kept and restored so
they looked as new as they did 100 years
ago. Even the exterior of the house is
covered with its original siding, although it
has been freshly painted. The house is
appointed with modern comforts such as a

learn more about the Chavner House, or

=5

Striking in its Victorian-era beauty, the

lovingly restored Chavner House near

Gold Hill was ordered out of a catalog
and built in 1892.

An intricate brass doorknob,
beautifully wrought stair post and
banister, and ornately patterned
door hinge hint at the quality of
craftsmanship throughout the home.

learn how to get started on your own
historical renovation, the Southern Oregon
Historical Society has the resources to help
you make the most of your next project.

The Estremados plan to hold an annual
open house in October. &

J.T. Gillett is a freelance writer living
in Ashland, Oregon.
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Members

New Members

FRIENDS
Jason Atkinson, Jacksonville

Senator and Mrs. Lenn Hannon,
Ashland

Tom Hennion, Medford
KTVL-Channel 10, Medford
Molly Kerr, Medford

Ms. Michelsen, Ashland
Rep. Susan Morgan, Salem

Mr. and Mrs. Peter Naumes,
Medford

Mr. and Mrs. L.W. Newbry, Talent
Rep. Rob Patridge, Medford
Thomas Phillips, Talent

Mr. and Mrs. Lester Raber, Fossil
Dorothea S. Ralston, Medford
Gloria Way, Jacksonville

Rep. Carl Wilson, Grants Pass

PIONEER/FRIENDS
G. R. Dews, Esq., Santa Cruz, CA

Celene Jandreau, Jacksonville

FAMILY
Mr. and Mrs. Robert Clark,
Grants Pass

Eric, Veronica and Andrew
Molinsky, Phoenix

Mr. and Mrs. Herb Robisch,
Medford

Gen. and Mrs. F.A. Schaefer, III,
Medford

PIONEER/FAMILY
Mr. and Mrs. William G. Edwards,
Coos Bay

The Rob Jeffs Family, Central Point
Robert Pearson, Medford
Mr. and Mrs. Carl Perdue, Ashland

PATRON
Vyvyan Gardner, Canyon City

Mr. and Mrs. John W. Olander,
Medford

Mr. and Mrs. Robert L. Powell,
Portland

M.L. Sibley, Gold Hill
TouVelle House B&B, Jacksonville
Mary Zvonek, Jacksonville

CURATOR
Charlotte E. Erikson, Medford

BUSINESS
KTVL-Channel 10, Medford

Minuteman Press, Medford

Renewing Members
FRIENDS
Keith Arnold, Yreka, CA

Patricia J. Bailey, Rolling Hills
Est., CA

Mr. and Mrs. Ken Chapman,
Applegate

Irene Clark, Medford

Mrs. H. S. Deuel, Rogue River

Barbara Anne Ezell, Klamath Falls

Mr. and Mrs. Thomas P. Gass,
Medford

Mrs. Marrs Gibbons, Medford

Mr. and Mrs. James. A. Johnson,
Talent

Edward B. Jorgenson, Medford
Jeff M. LalLande, Ashland

Oscar Louderback, Jr., Medford
Mrs. G. W. Marshall, Newhall, CA
Donna J. Maybee, Arcada, CO
Mr. and Mrs. Verner McCall, Banks
Richard Moulden, San Diego, CA
Bettie J. Paul, Medford

Claudette M. Pruitt, Grants Pass
Lynette M. Read, Tracy, CA

Mr. and Mrs. Al Roberts, Ashland
William W. Shurtz, Medford

Mr. and Mrs. Robert E. Stevens,
Jacksonville

Mr. and Mrs. Carl P. Strand, Ashland
Elva M. Tepper, Shady Cove

University of WA Libraries,
Seattle, WA

Gladys Van Dyke, Medford
Maria H. Vaughan, Rogite River
Mattie L. Warren, Central Point
Lois Hawley Wilson, Eagle Point

PIONEER/FRIENDS
Regina Cantrall Banick,
Oak Ridge, TN

William H. Breeding, Terrebonne
Mary Ann Delsman, Riverside, CA
Bill Elhart, Medford

Nancy Fieguth, Rogue River
Huldah R. Fisher, Medford

Steve Glass, Central Point

Lois Jenkins, Ashland

Mr. and Mrs. Fred E. Kruggel, Jr.,
Medford

Lyda Martin, Medford
Gail E. Orell, LaJolla, CA
Edith Patterson, Lynnwood, WA

Mrs. Homer D. Peabody, Jr.,
San Diego, CA

Patricia Furry Popow, Medford

Dorothy Morris Reimers,
Saratoga, CA

William A. Singler, Shady Cove

Mr. and Mrs. Thomas Wightman,
Jacksonville

Doris K. Wilson, Medford

FAMILY
Mr. and Mrs. Edward L. Barrett,
Medford

*Mr. and Mrs. Ron Bartlett, Medford
Anne Billeter, Medford

Mr. and Mrs. Rod Boren, Eagle Point
William Dames, Medford
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*Murrey Dumas, Central Point

*Mr. and Mrs. Willard Fike,
Jacksonville

Mr. and Mrs. Richard Hensley,
Medford

Mr. and Mrs. Arnold M. Johnson,
Medford

George Kramer, Ashland
*Barbara J. Larson, Medford
*Janet McCullough, Ashland

Mr. and Mrs. James A. Muncie,
Medford

*Charles L. Scott, Medford
Mr. and Mrs. Thomas Spatz, Medford

PIONEER/FAMILY
Mr. and Mrs. Arthur W. Bigelow,
Shady Cove

J. Ace and Margaret Carter,
Central Point

*Mrs. Alan Fleischer, Central Point

#Mr. and Mrs. Victor Gardener,
Medford

Mr. and Mrs. Edward B. Kaye,
Portland

*Robert S. McClain, Albany

Mr. and Mrs. Norman Robinson,
Tucson, AZ

Mr. and Mrs. Charles T. Sears,
Medford

*Mr. and Mrs. H. Dewey Wilson,
Medford

PATRON
Mr. and Mrs. William R. Bagley,
Medford

John Braislin and Elizabeth Corey,
Jacksonville

Drs. Malcom and June Byers,
Medford

Judy Gerlock, Medford

Mr. and Mrs. John L. Greenwell,
Medford

*Marjorie Luce, Ashland
Flora MacCracken, Talent

Members’ and Donors’

Corner

LIFETIME
*Robert and Theodora Hight,
Medford

BUSINESS
*St. Mary’s School, Medford

*Indicates upgraded membership
category or monetary contribution in
addition to membership dues for
Society programs.

Donors

MEMORIALS

in memory of Janice Houghton
Harriett Guldahl
Mr. and Mrs. Edward Livingston

GENERAL COLLECTION
Bill Alley

Al Alsing
City of Ashland

City of Ashland/Public Works
Department

Anne Billeter

Mr. and Mrs. Kirk Bourret
Melvin Clements
Nathan R. Deaver
Derek DeBoer

James A. Farmer
Norman W. Garrett
Mrs. Chester Guches
Peggyann Hutchinson
George Jemison

Jeff LalLande

Robert E. Lee
Portland City Archives
Claudette Pruitt

Joel Reeder

Chet Ricks

Mrs. Dean Sheldon

Mr. and Mrs. David Michaelis, Central \f; and Mrs. Karl Slack

Point
Dorothy H. Parke, Medford
"A" Peterson, Medford

Mr. and Mrs. William G. Purdy,
Medford

Mr. and Mrs. Robert Richmond,
Anchorage, AK

Mr. and Mrs. Marc Smith,
Shady Cove

Donald Russell Sweet, Ashland
Thomas Blyth Thompson, Grants Pass

PIONEER/PATRON
Mary Carlon, Medford

Dr. and Mrs. A.L. Clay, Medford

Mr. and Mrs. Ben L. Foley, Rancho
Santa Fe, CA

Tam and Ann Moore, Medford
Mr. and Mrs. Bob Reed, Medford

Dr. and Mrs. John R. Reynolds,
Ashland

Kathleen M. Sullivan, Ashland
Dr. and Mrs. John L. Welch, Medford

PIONEER CURATOR
Rogue Valley Optometric Clinic,
Medford

Mr. and Mrs. John Strewart, Talent

Larry Smith
Glenna Minear Thompson
Gerald Trautman

DONATIONS
Roberta Petrik

IN-KIND GOODS & SERVICES
Rogue Disposal & Recycling, Inc.

Valley Web Printing

SOUTHERN OREGON
HISTORICAL SOCIETY
FOUNDATION
Endowment Fund
Contributors

Mr. and Mrs. Rod Boren

Drs. Malcom and June Byers
Mr. and Mrs. Norman Robinson
Mr. and Mrs. Marc Smith

Circles of Giving
Samuel C. Whitford
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4 he story of the Voorhies family
includes their role in helping
develop the valley’s fruit and

@&, fruit packing industry, elements
of military service and fine art, and an
imposing white-columned house still
standing on the road of the same name
near Phoenix.

. B e | _&w

The Voorhies family’s Colonial revival-style
home was first built in 1899, then remodeled
in 1906 and 1920.

Born in Kentucky in 1868, Gordon
Voorhies graduated from West Point in
1891 and served in the United States Army
on the American frontier and again during
the Spanish-American War. In 1893, he
married Helen Strong Burrell, daughter of
a prominent Portland businessman, who
helped the couple invest in orchard land in
Southern Oregon.'

In 1899, Voorhies bought a 160-acre
pear orchard near Phoenix that had been
planted in the mid-1880s by J. H. Stewart
as the valley’s first commercial acreage.?
Voorhies re-christened his new purchase
the Eden Valley Orchard, eventually
enlarging it to 640 acres. Construction of
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the family’s Colonial revival-style house
started in 1899, and the home was
remodeled in 1906 and again in 1920. The
property even had its own railway stop,
Voorhies Station, on the nearby Southern
Pacific tracks.?

Voorhies re-entered military service
during World War I, becoming a

PHOTO BY DANA HEDRICK-EARP

SOHS #12958

Gordon
Voorhies
married Helen

Strong Burrell
in 1893.

~” SOHS #12959

lieutenant colonel. In 1920, the Voorhies
family, with daughters Marian and
Margaret and son Charles, who had been
living in Portland, became permanent
Southern Oregon residents.* The house
was in a shambles owing to years of
neglect, and Charles, an architecture
student, remodeled it completely.’

Over the years, Voorhies earned a solid
reputation as an orchardist. He added
apples to the original pears and prunes
Eden Valley produced. His military
training and eye for detail proved
invaluable as the valley’s orchard
industry grew. In 1926, Voorhies joined
forces with Alfred and Leonard Carpenter,

Al i =0

— o

y Louise A. Watson

Corning Kenly, and Chandler Egan to
found Southern Oregon Sales, the fruit
cooperative.

Later, Marian Voorhies would become
SOS president as her father’s health
declined® and Charles Voorhies would
become a nationally known artist.” Always
a leader, Gordon Voorhies also served on
the State Production Credit Association.
He died on September 13, 1940.f The
home and property at 2300 Voorhies Road
are still part of the valley’s orchard
industry. €

Louise Watson is a Medford freelance
writer/editor and a Society volunteer.
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Originally, the Eden
Valley Orchards were
owned by the Stewart
family. Voorhies’
orchard career &
began when
he purhased
these 160 acres
in 1899.
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