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“Ask me about the
AARP Auto
Insurance Program
from The Hartford.”
Now available in your area!

Jason Wahl

NEEFUS STYPE AGENCY INC

This auto insurance is designed exclusively for AARP members – and
is now available through your local Hartford independent agent!

Call Today for your FREE, no-obligation quote:

631-722-3500

Jason Wahl
NEEFUS STYPE AGENCY INC

Box Bake at the Bay
Dickerson family’s Cottage lot at the end of Gin Lane, Southold.
See Betsey Dickerson’s story, page 3.

54985 Main Road
Southold, NY 11971
jwahl@nsainsure.com
www.nsainsure.com

Hurricane Bob, Oct 1991, New Suffolk
First Street looking east.
Houston Barn in the photo center may soon disappear.

“North Fork Shipyard” aerial postcard photo by J. Heatley.
See Dan McCarthy’s story, page 8..
CORRECTION: Our last issue the second grade class from
Mattituck School was incorrectly dated 1952-53. The correct
date is 1933-34. Thank yo to Vera Chudiak Smith who is in the
picture and graduated with the class in 1944. Thank you Vera!

The AARP Automobile Insurance Program from The Hartford is underwritten by Hartford Fire Insurance Company and its affiliates, One Hartford Plaza, Hartford CT 06155.
CA license number 5152. In Washington, the Program is underwritten by Trumbull Insurance Company. AARP does not employ or endorse agents or brokers. AARP and
its affiliates are not insurers. Paid endorsement. The Hartford pays royalty fees to AARP for the use of its intellectual property. These fees are used for the general
purposes of AARP. AARP membership is required for Program eligibility in most states. Applicants are individually underwritten and some may not qualify. Specific
features, credits, and discounts may vary and may not be available in all states in accordance with state filings and applicable law. You have the option of purchasing a
policy directly from The Hartford. Your price, however, could vary, and you will not have the advice, counsel or services of your independent agent.
107293 4th Rev

Have you looked at a copy of “Trawling My Town” by Southold Town
Historian Antonia Booth? 100% of the sales is donated to help
the homeless through “John’s Place” or “Maureen’s Haven” $20.
Available at Academy Printing. Stop in and flip through it.
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Postcard of the Yacht Basin, New Suffolk, courtesy of the Whitaker Collection.
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Four generations of Tuthills born in Cutchogue. 1) Ira Brewster Tuthill (Ruth Tuthill
Houston’s great-grandfather), 2) Jeremiah G. Tuthill, 3) Harrison Tuthill,
4) Goldsmith Tuthill. Courtesy of the Whitaker Historical Collection.

“Houston, we’ve got a Problem!”
by Dan McCarthy

New Suffolk was known for being a truly busy shipyard and port years ago.

A Charles Meredith photo of the Lyndon Tuthill-Floyd Houston House on Jackson
Street in New Suffolk, June 25, 1946. Courtesy of the Southold Historical Society.

As a matter of fact, the actual location of New Suffolk nowadays has its history
stemming back to a special time. Sitting on the dock of Peconic Bay, one can see
that it is still now, in its heyday, in a different way, and even more so, even more
spectacular, despite the fact that “times have changed.”
   In 1827, Ira Tuthill had the first family business begin in New Suffolk ~ a
small general store. He welcomed his nephew Orrin Goldsmith into the business
in 1836. In 1838, Ira Tuthill had acquired by deed from New York State Governor
William March underwater lands and was able to build New Suffolk’s largest and
busiest dock. You see, the men of New Suffolk took naturally to the sea, since
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New Suffolk was surrounded on three sides
by Peconic Bay.
   According to the December 9,
1976 Long Island Traveler, Ira Tuthill was
beginning to withdraw from the active
management of the family business in 1842.
He decided to give the responsibility for the
management of the business to his nephew.
Ira Tuthill then named the company
Goldsmith and Tuthill.
Let’s Keep It In The Family …
Born in New Suffolk on October 3, 1896,
Ruth was the daughter of Howard and
Jennie (Conklin) Tuthill. She “would be the
fourth generation in a direct descent of Ira
Brewster Tuthill, founder of what came to
be a well of business enterprises that helped
to shape the history of the North Fork.” She
became owner of the Goldsmith and Tuthill
Boatyard. After the boatyard purchase,
some time afterwards, the family bought a
lumber yard in Southold.

New Suffolk Shipyard June 27, 1957, taken by Charles Harper Meredith. Courtesy of the Southold Historical Society.

This Was Not Something “Miner” ...But They Kept Adit!
The last acquisition of the family was a fuel company that was bought in 1915.
The company accepted rail shipments of coal from New Jersey. The shipments
were getting lost in accidents when loaded and unloaded from the boats at the
docks. However, during World War II, the demand for coal had dropped off sharply.
   January 1946, Ruth Tuthill married Floyd Houston. “After their marriage,
Floyd Houston joined the management of the family business.” Houston added
to the enterprise the purchase of a fuel-oil business (that was owned by Elmer
Quarty), and placed it under the Goldsmith and Tuthill umbrella.
   He truly ended up building the business into a multi-million dollar operation.
Floyd Houston also managed the boatyard and his wife ran the lumber business.

“Rich In History In The Making!” ~ “Think Before You Inc.”
The lumber yard sold in 1964 and the shipyard in 1961. According to a December
9, 1976 Suffolk Times article, it was to be business as usual for Goldsmith & Tuthill
home-heating products. However, Floyd Houston turned over the reins to William
Rich Jr. and James Rich Jr. that month, and, the business would have “Inc.” as an
addition to its name.
It’s All Relative
Mrs. Houston was a member of the Red Cross during World War II and also served
as Postmistress for the New Suffolk Post Office. A member of the Eastern Long
Island Hospital board of directors, and, among other activities, she also was a
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longtime treasurer of the Cutchogue Presbyterian Church.
   A May 21, 1987 Suffolk Times obituary says that funeral arrangements were
handled by the DeFriest Funeral Home in Southold and an Eastern Star service
was held on Tuesday, May 19 {1987} at the funeral home. A religious service was
held on Wednesday, May 20, at Cutchogue Presbyterian Church, with the Reverend
George Borthwick officiating. Interment followed at Cutchogue Cemetery.
   Floyd Houston was president of the U. S. Navy League. As a matter of fact,
one day he was at the Mariner Museum in Newport News, Virginia, taking photos
of a ship model exhibit. There he saw a scale model of a submarine. And guess
what? Of course that immediately made Floyd Houston remember that New
Suffolk was home to American Navy’s s first submarine, The Holland. The Holland
had been brought to the New Suffolk shipyards once owned by the Tuthill family
its first three years.
   Floyd Houston went ahead and took 140 painstaking hours to complete two
exact-scale 13-inch models of the U.S.S. Holland. One of them is in the Southold
Free Library and the other is at the Mariner’s Museum in Newport News.
   He had far from nimble fingers. As a matter of fact, he was blessed with
“digital-dexterity” since he was able to transform cabinet-making, which was
displayed throughout the Houston house. He also designed hi-fi cabinets, and a
“faithful reproduction of a mid-18th century American Chippendale serpentinefront desk,” that was also among his other creations that were inside his home.
   According to the findagrave.com website, Floyd Houston died June 19, 1984.
Let’s Pay Tribute:
Georgene Grover wrote in an undated Suffolk Times article titled A Conversation
With The Houstons: “Floyd and Ruth Houston have not only seen much of the
North Fork’s history being made, they have actively participated in it. Their
concern, foresight, and accomplishments would probably have earned the praise
of old Ira B. Tuthill, who would also have to admit they’ve done a pretty fair job
at running the family business.”
“A House Is A Home”
The Floyd Houstons lived on the north side of Jackson Street in New Suffolk in
the Lyndon Tuthill House. The house was built for Mrs. Houston’s brother, Lyndon
Tuthill. Lyndon Tuthill passed away March 18, 1937. His sister and brother-in-law
moved in.
   The Lyndon Tuthill-Floyd Houston House was a two-story, three-bay center
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1937 photograph of a ship in New Suffolk Harbor. (Whitaker Historical Collection.)
entrance gable roof house with end chimneys and there was an attached one-story
brick garage in the rear. One-story flat decked wings with Chippendale railing
flanked the main section on both sides. It was a red brick house with white trim
and green shutters. There were quadrant windows in gable and there was also
a slate roof. It was situated on an open, attractively landscaped estate that was
dotted with shrubs and trees. It was recorded as being one of the several large
properties of the area. It was built in 1936.
   Supposedly, the Tuthill-Houston House was torn down January 2015.
Controversy Builds To Save It – Harbor That Thought!
According to the New Suffolk SPLIA (Society for the Preservation of Long Island
Antiquities) volume, the 19th century Houston’s Barn “fits loosely into a cluster with
the Post Office and the Galley Ho Restaurant.” It’s a shipyard building of vertical
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The Houston Barn, named for Floyd and Ruth Houston, is possibly going to be torn down.
boarding with three wide doors on both the first and second levels. The area
where the Houston’s Barn is located has lost a majority of its buildings. However,
there is an actual beautiful setting there and its future needs careful planning.
  Houston’s Barn is two-and-a-half stories. It is located on First Street in New
Suffolk behind the Post Office. It’s in its original site and is in “good” condition.
“The barn is in the harbor area surrounded by boats and materials connected
with harbor life.” The building is used for storage. It is named to honor Floyd
and Ruth Houston.
   Today there is an ongoing battle to remove it from its location on the harbor.
There has been controversy to save the Houston’s Barn.

   There are times when consideration should be made in some excessive way
for preservation. Let’s see what we can do.
n
The Whitaker Historical Collection is located in the Southold Free Library and is open
Mondays, Wednesdays, and Fridays, from 1 to 4 p.m. or by appointment. Staff members
Melissa Andruski and Dan McCarthy will be available to help.
Southold Historical Society Headquarters is located in the Prince Building on the
Main Road in Southold just east of the Main Street Grill. Dan McCarthy is available
on Tuesdays from 9-3. Visit on the web at www.southoldhistoricalsociety
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ne of the many customs that fascinated me when I first came to
Southold in 1954, fresh out of Nassau County suburbia, was the family
clambake, and especially the Labor Day bake, which drew between
100 and 125 people.
   My in-laws, Mahlon and Lillian Dickerson, had a cottage on Peconic
Bay, in the Bayview neighborhood of Southold, originally reached by a long
driveway through a potato field; by 1954, the road passed through a row of new
houses on Gin Lane, where the potatoes had been. The cottage, commonly
known as “The Shack,” was a one-room, barn red building which had been
moved to its present site from another nearby farm. A covered porch had been
added, long enough to hold several homemade wood tables for Sunday dinners;
it still had space for several rocking chairs so the older folk could watch the
youngsters water ski and play on the beach.
   Needless to say, the shack provided a hub for summer activities: there
were regular Sunday picnics (after church, 1:00 P.M. sharp, with planned hot
meals); first Sunday of the month “one dish” or “pot luck” meals with extended
family and friends; and the larger gatherings -- Memorial Day, Fourth of July,
and Labor Day. These last could be attended by the more disciplined Methodist

by Betsey Dickerson

folks, who ordinarily did not join us for the Sunday frivolities.
   The shack had one open room, furnished with a long, enamel-topped
worktable with a shelf underneath for trays, pots, and dishwashing basins; a gas
stove; two ancient day beds; four or five of the wooden tables folded up along
the front wall; and an assortment of straight chairs, some of which hung from
the walls Shaker style. Homemade cotton curtains graced the windows. The
uninsulated board walls were adorned only with magazine or calendar pictures
tacked up years before by my sister-in-law, Janis Dickerson Krise, in a spate of
childhood decorating.
   Lighting was provided by two hanging kerosene lamps with hand-painted
glass shades, attached to chains, which pulled the lamps down from the ceiling
when needed -- one of these now hangs in my kitchen on Jacobs Lane. A fourdoor oak ice box of the type now coveted by antique dealers kept the food cold.
Each week, my father-in-law filled gallon lard cans with water and froze them
to take down each Sunday for the ice chest; placed in the bottom of the chest,
this ice lasted all day long. At the end of the day, the remaining cylinders of ice
were dumped out on the lawn, providing last minute play for the youngsters, who
climbed on them barefoot, to roll around the lawn.
   Some cooking was done on the old four-burner bottle-gas stove (big enough
to hold large pots of sweet corn in season), but most of the food was brought
from home ready to eat. Board shelves above the enamel worktable held an
assortment of unmatched dishes -- no paper plates for thrifty farm folk, though
we may have given in to that shortcut in later years. Outside was a hand pump
for water, which was boiled up in big kettles for dishwashing.
   The highlight of the season was the Labor Day clambake, with a crowd
of family, friends, church and Grange members, who had carried the custom
through the years, altering the method from the “rocks and seaweed” Native
American style to the more efficient “box bake.” This Dickerson box-bake at

Our 92nd Year!
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Mahlon Dickerson, Bunny Dickerson, Aunt Nellie D., Lilliam D.
Lillian D, Mabel Richmone, Ruth B.
the shack in Bayview was a Labor Day tradition for many years during the mid
20th century, ending in the early 1980s just before the property was sold, after
Mahlon Dickerson’s death.
   On Labor Day, there was never a formal committee, just a gathering of
the regulars. They arranged ahead to get the chickens, hot dogs, new potatoes,
carrots, corn, butter, etc., and of course to dig for clams in the creek. More
upscale versions add lobster, but this group was not accustomed to lobster
bakes, which would have raised the cost considerably. Everyone was expected
to chip in a small amount for the meal, and lobster was too rich a fare.
   Early Labor Day morning, the old standbys, plus some eager youngsters,
got together on the lawn in front of the shack, out near the bulkhead, to
prepare the food. Some whom I remember were Carlton and Ray Dickerson,
Henry “Uncle Heinie” Goldsmith, Gerald “Pop” Beebe, Harry Jennings, Harold
Tuthill and sons Kenneth and Donald, Bill Mosher, Moffats and Wheelers.
SERVING THE EAST END SINCE 1927

Actually, It’s a Pretty Big Deal.
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The 2015
Chrysler 300

The All New
2015 Dodge Charger

See The World a Little Different This Summer- Stop By Mullen Today!

MULLEN MOTORS

East Main Street, SOUTHOLD • 765-3564
www.mullendealsoftheweek.com • www.mullenmotors.com
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Gladys Bergen, Alice Wells, Janis, ?, ?, Ruth Bergen, Carol Bergen
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Dozens of ears of corn were shucked, potatoes washed, hot dog packages opened,
carrots peeled, and chickens cut up; all these were wrapped and tied in separate
cheesecloth packs, and placed in the box above the washed clams.
   Meantime the box, which had been designed and made by Mahlon
Dickerson and sons, Chester and Parker, was set up on wooden horses.   About
4’x3’x3’, fashioned with wood pieces, nailed and glued tightly, then lined with
tin, it had an airtight cover made of the same materials. The only other opening
was a 1 ½” fitting on the side for the steam pipe. A fire was started under a water
tank (wood fire originally, giving way to a kerosene heater, which shot a flame out
under the tank). The pipe from the top of the tank was attached to the box, and
the box was closed tight. The fire was revved up, forcing steam into the box for
the slow cooking of the packaged contents, tenderizing and combining all of their
distinct flavors. Only then could the men sit back and watch the fire, checking
occasionally to be sure there was still sufficient steam.
   Once the box was steaming well, the crew brought out long wooden tables
to set up on the lawn next to the shack, with assorted benches and chairs. Later
the ladies arrived with tablecloths, flowers, and picnic baskets loaded with the
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extras -- breads and butters (some still home-churned), raised yeast rolls, pickles,
relishes, salads, lemonade, iced tea and a collection of cakes, pies, cookies,
puddings and watermelon. Diners brought their own plates and utensils,
although if you forgot them, there were always extras available.
   When the bake was done, (all was cooked through), the box top was
removed, and an assembly line of gloved helpers removed the packs, peeled off
the cheesecloth, poured the succulent contents into waiting serving bowls, and
set these on the tables. After the Doxology rang out over the water, we could sit
down and dig in. So tasty! Not only the clams and the chicken -- you’ve never
eaten hotdogs like those steamed in a box bake.
   In the midst of all the luscious home-cooked desserts, to my mind one of the
sweetest and prettiest dishes was Harold and Gladys Tuthill’s huge bowl of mixed
fresh blueberries and raspberries, undoctored, simple, yet representing years of
their patient nurturing of the bushes, and a generous sharing of the fruits of their
labors.
   One of the charter members, “Cousin Florence” Moffat, would take a big
wash basin and go from table to table collecting watermelon rinds for her famous
Continued on page 14...
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