In readying her family’s house for sale
Priscilla Sherman found this interesting
artifact from Nassau’s past. It will be donated to the Nassau Free Library’s collection of local history documents and
preserved for the future.

All About Nassau
People, Buildings and Memories
by Kurt Vincent

OPEN PORCH SUNSHINE SOCIETY
A copy of a curious little paperback booklet recently surfaced that reflects on local history is several interesting ways. Covered in dark brown
stock and only 50 pages in length, it’s the Open Porch Sunshine Society
recipe booklet. Published in 1907 and subtitled “Choice Recipes by Ladies
of the Society,” the sale price was 25 cents. Along with various recipes it
is illustrated with several small photos of Nassau, and like many community group charity booklets of today, included advertisements by local merchants. This small booklet brings up so many questions: who or what was
the Sunshine Society? What businesses were in Nassau at the time? And
perhaps most basic – what are the recipes like from over 100 years ago?
Clues as to the origin, life and demise of the Sunshine Society in
Nassau are few and far between. In the years around the turn of the 20th
century (1900) the formation of women’s organizations and clubs across
America grew steadily. As indicated by the logo on the front cover, the
Nassau group was affiliated with the larger International Sunshine Society.
Founded in 1896 and incorporated in 1900, the aim of the group was to
“bring the sunshine of happiness into the greatest possible number of hearts
and homes.” Headed by New York City-based social worker and journalist
Cynthia Westover Alden, the society established homes and hospitals in
the metropolitan New York City area and led in the fight for legislation to
provide care for blind infants and children. At its height, the International
Sunshine Society had 500 local branches in 38 states as well as branches in
8 foreign nations.
The booklet itself only mentions one Nassau member by name – Anna
D. Reynolds, President. The New York Census of 1905 lists Mrs. Reynolds
as 43 years old, living with her husband Charles and their six year old
son, John Lewis. Mr. Reynold’s occupation was listed as Electrician (Eng).
Later reports would indicate he was an electrical engineer. By 1910 they
had moved to Framingham, Massachusetts and by 1930 she was living with
her son and his wife in Queens, New York and listed as a widow. Several
newspaper listings of the day also mention a Mrs. E.J. Lougbran as a member of the society and in particular as hosting a euchre party at the Nassau
Library to benefit the group. Euchre is a card game that was popular during
this period.
Nassau in 1907 was a far different place than today. Considered by
some to be Nassau’s golden age, the advertisements in the booklet reflect a
wide variety of products and services available to the community. For example: Dunning & Company offered handmade Havana cigars for 5 cents,
opposite the Albany and Hudson railroad station was J.D. Linsley’s Hotel
and Livery, Seward C. Clapper was a dealer of coal, ice, lime and cement

and located about where Grampy’s gas station is today.
Across Church Street in the same building as Young’s
Antiques today was Huested & Co. dealers in dry goods,
groceries, hardware and notions along with wall paper,
ready-mixed paints, boots, shoes, oil cloth and matting.
Grubb & Kosegarten Brothers reminded readers “When
purchasing a piano, see that the action is made by Grubb
& Kosegarten Bros.” The Roshirt Brothers Nassau Bottling Works were bottlers of soda, mineral water and
Dobler lager beer. They were located in the large wooden
building behind the former Grand Hotel (aka Alice and
Artie’s.)
Unlike some community recipe books, no credits are
given for the submission of the recipes. So it is unknown
if these dishes were actually prepared here. The recipe
for stewed celery indicates to soak the celery in salted
water for 20 minutes then place on toasted bread with a
cream sauce. No indication of actually cooking the celery is given. There are 28 recipes for breads, muffins and
pancakes, including three for Johnny Cakes, a pancake
made predominantly with corn meal. Rhubarb is called
“pie plant,” a common old-time name for the tart spring
plant. And as most homes cooked on wood or coal stoves,
no temperatures are given for any roasting or baking. It
is advised to roast meat in a very hot oven, 15 minutes
a pound for beef, 12 for mutton. For baked pork chops,
parboil the chops, when nearly cool dip in egg, and dust
with bread or cracker crumbs. Place on a greased, covered
pan and bake for 20 minutes. The recipes are practical,
require few unusual ingredients and offer suggestions for
substituting more expensive items – like using scraps of
pork or beef tongue for Mock Chicken Salad.
However, all things were not to last. By 1914 the International Sunshine Society was under investigation by the
New York State Board of Charities and their report found
“loose and careless” management of funds, operation of
facilities without proper licensing and the actions of New
Jersey minister Rev. Edwin C. Holman, who placed donation “mite boxes” in hotels and clubs receiving a commission of 25 per cent as excessive. Little is known about
the Nassau group after about 1907, but that little brown
booklet serves as a tangible link to our local history.
From top down - a page from the dessert section with a photograph of the
Nassau village square. The buildings on the right faced Chatham Street.
The center white building is the former Nassau House Hotel, now site of
the defunct Mobil station. Center- advertisements for local Nassau businesses offering a wide variety of goods. Below - one of the more unique
recipes, especially as it was considered a salad course in 1907.
If you would like to share your Nassau stories and/or pictures contact us at info@nassau12123.com or telephone Mr. Vincent at 766-2291.
We would love to include your material in a future edition.

