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January 16, 1897. pe continued t o  l ive  on t h i s  famn un t i l  September 
of 1974 when he and h i s  two sisters sold the farm and mved in to  
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vegetables, eggs, p ul try,  and un t i l  the last few years, providing the i r  
own milk, butter,  c eese and meat. M r .  Clough has been a beekeeper 

horses. 
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since 1916. He is  a practicing natural is t  and an avid bird watcher. He 
b o w t  h i s  first t rac tor  i n  1959. Until that time he was farming with 
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reproduced in whole in part by ~J-IY m e w ,  electronic or mechanical, 
without permission from the Oral History Office, Sangamon 
State University, S I l l ino i s ,  62708. 



Art;kaul Clough, July : 10, 1974, Donnellson, Illinois. 
Mary Ann Dillon, IntewSewer. 

Q. You just t e l l *  whatever you can member that your parents told you 
as far back as you &an remember. 

A. Now, our =eat-pndparents on w father's side of the family, they 
came f'rm Scotland. ' 

1 
Q. Oh, they did? I 
A. Frcgn Scotland, And, my Great-grandmother Clam was Irish, she came f'rm 
hm* Her m +m OtComr. 

Q. How did they ge over here? t 
A. Well, they cone (by boat. There was no other way then. 

Q, Arad. then how did they get t o  Illinois? 

A. They cane In a covered w o n .  

Q. Did they? 

Eva - Clou@;h. - I ' 11 g$t out of here. 

Q. I want t o  talk o you later  though, okay? t 
E.C. No, I d m ' t  1 ~ 1 1 m a k e a m s s .  Thattape's 
expensive and I'd 

Q o  No, no, you wouldn't. 

E.C. Well, I don't want t o  do that. 

Q. A l l  right, well, I v l l t a l k  to  you later. 

A. The only thing I asked her to  do, I said I wanted her to  either 
take it over or not be correcting me what I ' m  saying. (laughter) 

E.C. Well, I v l l g e t  out; I've got work I can do. 

.Q. Okay, you go ahead. 

A. 'well, I've not got the correct dates when they came to this country, 
I couldn't t e l l  you that, but it was back, oh I iulaglne in the early 
1880%. My Great-graxlfather H i l l  come Dam KentucQ and he was born in 



Q. Did you how him? 

A, No, he died about 1881 and I wasn't born till 1897. So herd been 
dead fifteen, twenty years, probably, before I was born. I never 
h e w  hlm. 

Q. Well, who was it that came here t o  this farm? 

A. Well, my grandfatherrs the one that built this house and se t t led  this 
place here. But my pat-grandfather  entered it first fmn the govempnent. 

Q. Do You know what ! year tha t  was? 

A. Let f s  see, ~bou$ 1876, sanewhere near that. 

€2, How naany acres w$re there? 

A. They was twenty acres. Wlt since then they's been added t o  the farm, 
spread out here and made forty acres. And then my mother bought twenty acres 
of tlmber and made it sixty acres t o  the f m .  But or- the fam 
was only twenty acres, just  a l i t t le  s t r i p  through here; twenty acres where the 
house was built .  And this part of the house, the main part, was bu i l t  
in 1878 and it was bq i l t  a l l  of m e s o t a  white pine. Frame and everything, 
s 5 . m  and a l l  was bq i l t  with m e s o t a  white pine. You can't purchase that  
now at m y  price, can get western pine, Ponderosa and al l  of them 
western pines, f3.r a l l  that, but you can't get that ldnd of m t e r i a l  
l i ke  this was bui l t  

Q, It real ly looks like a sturdy house. 

A. Well, It's In need of repair pret ty bad. It's went down pretty bad. 

Q. What are the f loors  rnade of? 

A, The floors? Now I don't know for  sure, I tbink it's more on the yellow 
pine order; it's not f a sor t  texture of wood like the fk,amework. 

Q. Okay,  now te l l  what you remember. The first that  you can remember. m;l 
A. Well, I can't reniember any M h e r  back than about, oh, around 1906. 

Q. How old were you then? 

A. I was about nine years old, sometthing l i k e  that. 

Q. And there was  yo^@ brother and your two sisters and you? 

A: Yes, I ' m  the y o w e s t .  

Q. Is your brother the oldest? 

A. Yes, ny brother was the oldest ; he died back ove: r a year ago. He was 



83. He was born h 1890, And rrly s i s te r  that's in the nursbg home i n  
Bvbg, ahe was born itn 1892 the one that 's  living here with me, i n  
1894. And I was  born In 1897. 

What w a s  your moiherla ard your father's names? 

My father's name was Andrew k b c y  C l a u g h .  

How do you spell  his middle name? 

 EL-A-N-C-Y. t t l s  ~ Q T  middle nam, 

What was your mo her's name? 

Nancy Dorm. 

Oh, that 's  an unusual name. 

Nancy DorFnda. 

That 1s a pretty name. Did you have t o  help with the farming? 

Yes, I helped wiQh the fanning. 

When you w e r e  lititle? 

I helped with the farming. A l w a y s  lived here on the place and I helped 
with the farming. WIG the last two yeas ,  why, I've not farmed any. 

Q, You farmed with horses when you w e r e  a child? 

A. Most principally,' yes. The last fif teen years I fmed with a tractor. I 
Q. oh you did, oh, see. ~t cmps did you plant? 

A, Why, we st of that th, we planted corn, oats. And not 
much wheat. And why, we planted soybeans. But we never 
spent very much and thhgs like that. And that wasn't c o w  
mon practice ww, the farmers didn't use mdern methods 
l ike  they do now. 

Q. Did you have livestock? 

A. A few. Never did, we never did keep livestock t o  amount t o  any'~hLng. 
We used t o  keep a few hogs, and we done our own slaughtering and had our 
own mat, cured own mat here on the fm, 

A, Well, it's not difficult way of doing it; Very slmple. Now, 
we killed our hogs took and scalded thern,cleaned the hogs, scrapped 
them and everything. Then we took and hung them up and dressed them and 
then we  cut the meat up ard all. O f  course, like the hear% and l iver  and 
a l l t h t ,  we used that up; and the spare ribs and all of that, we used 



first. men the sides went into bacon, And the hams and shoulders and 
all  of that were cut up and cured. And they were packed in a box i n  salt, 
just dry salt, and left there for, oh, maybe two weeks or  so, then it was 
taken out. 

Then these pieces of meat were t a k e n 4  we used the Fron kettle,  old- 
fashioned iron k e t t l  , outside the house and we took and f i l l ed  that up 
with water and get t t water almost boillng hot. We clipped the meat- 
what we rnade bacon t of and the hams and the shoulders-we dipped 
that into that hot t e r  and we rFnsed that all, that took a l l  that off. 
Arzd then we took and after we done that,  why, we took and put Borax all 
arcmd on the meat, 1 specially the hams or shoulders . . . 
Q. Put w h a t  on i t ?  

A. Borax. ! 

Q, Borax, oh. What did that do? 

A. That keeps out what they call the skippers. There's a ldnd of a 
l i t t l e  insect that would lay eggs in round there and would start l i t t l e  
worms t o  worldng 4y1 . And you put Borax ar& there; and then we 
also used pepper, pu pepper on it. Then we took and hung it up in the 
smokehouse and then e bui l t  f b e  under this meat, there, out of hickory 
wood, and smoked the meat. We didn't have this here prepamd smoke 
l ike  you buy now. Y 1 can just buy it i n  packages, m k e d  salt, and 
just rub it on the Mat, you know. Bat way back in them times. . . . 
There's nothing that can take the place of it for good flavor. 

Q. Yes, i t 's very good. How long did you smoke i t ?  

A. Well, about a week, Yes, samething l ike  a week. 

Q, You kept the f i r e  going a l l  that time? 

A. No, did through the day but not at night. Wets atsaid t o  r i sk  
it. It was a very ccpmn practice for  people t o  hang thei r  meat over 
the fire, and smt+s t h a t r l l  drop down and get in the f h .  I knew 
of neighbors los t  t h  ir house and everything and al l  t h e b  property. 
Because the m k e h  e was johed onto the kitchen; it got a f i r e  and burnt 
them out ccanpletely. Everything they had. And we always took the f ire 
out at night and the d we'd start it i n  the mrning, and then we'd watch 
it pretty close. Wle ycru d m l t  want this f i r e  t o  bum hot, you want it 
just a smldering fire. Just the smoke. If it makes heat, it w i l l  spoil 
your meat. That heat w i l l  go up into your mat and it'll get too hot. 

Q. Oh, I see. Did you ever butcher a beef? 

A, No. My father b t chered one, one the, but I was going t o  school 
and I wasn't to home They butchered a beef. Just one was a l l  I remember. 
Eht they used to but 4 her hogs, four or f ive hogs. 

Q, Haw a d  they keep the meat, the beef, f'resh? 



A. Well, we had t o  cure it;! We couldnTt do l ike  we do now; didn't have 
deep-f'reezers or  not- llke that, l i ke  they do now. And the  fresh meat, 
w e  had to  w e  it up, O f  course i f  it was cold weather, we'd leave it out in 
the mkehouse and 1 'd freeze up i f  it was cold weather. But during the 
winter months, why, e had t o  use the meat up, what you called the fresh 
meat l i ke  the spare bs and the l ive r  and heart and things like that, 
we had t o  use that  1 up withln a few days. Just put salt on it and 
keep It a while but o t  irery long, If it come a w m  tlme, a foggy 
warm time Fn the win er, why, you had t o  watch any msh meat because you 
couldn't keep it. i; 
Q. What about sausa$e? Did you make sausage? 

A. Yes, we made sausage, 

Q. Did you make i t ?  

A, Well, they used-they take and giw the meat. Now, they'd take w h a t  
they call the tenderJoin, that 's  that  there meat that's around the . . . it 's 
the choke meat, Yo~+fve heard tenderloin, you bow. That's choice meat. 
If you buy that on tQe -kt, why, I don't know just  what the price would 
be on it, but it's h&h-priced, They took and ground that up, It's lean 
meat, and they took qnd gram that  up, We had a special Mil, a sausage 
m i l l ,  and we ground that all. And they turned it by hand, And when I 
was-I can mnmber Just as well-when I was, oh, just  l i t t l e ,  very -11, 
why, whenever they'd /butcher, why, at night then after they'd get all 
the butchering done,$hen they'd go t o  work and grhd the sausage. 

Well, all of us, a l l  our children and get around and we liked 
t o  watch them And they'd grind that  sausage and they'd 
get these put this meat, a f t e r  itT s ground, and 

ard put pepper on it, a certain amount. 
of meat you got; amount of pounds you've 

ramrber just how much it was, but 
they put so mch salt on it, They 

it . mix that  all up, and then they put sage i n  it. They put powdered sage in 

Q. Did you gind your own sage? Did you used t o  grow sage and then grind 
i t ?  

A. Oh yes, we produced our own sage. 

Q. What other herbs did you have? 

A, Well, the sage ard  the pepper and the salt's a l l  they put in it. 

Q. Oh, I see. 

A. Now, we have it here, now. Sage. We've got it. 

Q. Oh, and you dry it and then ~ i n d  i t ?  

A. No. 



Q. You don't do that now? 

Q. I see. 

A. O u r s a g e i s a  had it i n  the garden out there ard  it 's all 
died out and web  got it now, but we've got quite a b i t  of it 
stored. You can hat for quite a while-providing that you leave 
it in the leaf. hey was a wcgnan over here at Litchfield she 
wanted t o  get a , that ' s a l o t  of sage, a pound of sage. (laugh- 
t e r )  And she want a pound of sage and she wanted it ground into 
fine powder, o r  ju so you could just sift it, you know, right 
fine, just Wce f l  st. Well, we ground it for her, I told her, I 
said, "You don't chow She said, "thy, why not?" and I a d ,  
!'Why, just a l i t t l e  bit of sage w i l l  go a long ways." And if you grm 
it, it don't make any difference, i f  you seal  that perfectly t ight  In a 
jar, it'll lose its. strength. . But it wmlt do that i f  you leave it in the 
leaf. If you want t o  keep it f'resh, leave the sage i n  the leaf,  

Q. I see. What did you grid it with? 

A. Just a ordinary food chopper. One of these l i t t l e  re@lzllar food 
choppers. You put on different kinds of dies on there f'rm what you do 
the mat so it '11 gird it fine. 

Q o  I see, Do you use aqy  other herbs? Do you g m w  ad dry any other 
herbs? 

A. No. Nothing but sage, That is, for the meat. 

Q. But what about for  other things? 

A. Well, I Just  couldntt answer that question definitely. ?@ s i s t e r  
probably would know more than I would about that. 

Q. Did you always take care of the garden, or did the girls take care 
of the garden? 

A. Oh, yes, I used to. When we'd raise potatoes, We used t o  ra ise  
potatoes, oh, sametintes sixty bushel of potatoes. 

Q. Oh, wha t  did you do with them? 

A. Why, we just give them away, some of them. We use lo t s  of potatoes 
on the f m .  We're strong on potatoes. We use more potatoes, pretty 
near, than anytMng else. I could eat potatoes three meals a day. 

Q. Me too, I l ike  tkm, Where did you store than? 

A. In a cellar, basement, under the house. We had big bins down there; 
we'd just f i l l  than fill of potatoes. We always sorted our potatoes over, 
and we had so many of them that, oh, i f  potatoes were the size of an egg 
or mer, we just throwed them out. We didn't use them. But we used just 



the choice of them because we had so many of than. There was no w k e t  
f o r  anythhg, much. We did a t  one time, along about 193O+my father was 
still  a l ive  then-we would sack up potatoes and take them and s e l l  them 
at the store. They would buy them back 2n them times; the mrchants 
would buy t h m  at the store. 

I remember one time cold weather, we sacked up, oh, I think about 
twenty bushel o r  so took them up there t o  the store. They could just  

, It's not like it is now, you can't s e l l  any 
put on the m k e t  now, got t o  go through super- 
back i n  the olden times, back when I can remember, 
produce cabbage, onions and tmatoes, just  
ables that  you raised in the garden. You could 
t o  our local  markets. But we can't do that. 

Q. Do you use insecdicides in  your m e n ?  

A, Scpne, We had to-the cabbage worms got pret ty bad on them and we just  
used Borax, but you can't use copper sulphate or  lead arsenic because 
that s poisonous. Anything that  you have t o  eat, you can't do that.  

Q. D i d  you raise c m t s ?  

A. No, not very much. That's sanething tha t  I don't care anything about, 
carrots, We never d2d ra ise  very many c m t s .  We used t o  ra i se  parsnips. 

Qo Oh you did. Well, how did you store those? 

A. We'd just  leave them 3n the garden. You don't use than until-they 
have t o  be froze. Y m  just  leave them in the garden and whenever you 
want a parsnip, i f  it comes a waym t b ,  go out and dig them while it 
thaws out. 

Q. Oh, you mean you leave them ln al l  winter long? 

A. Leave them in  al l  winter in the garden, they ' l l  winter through. Well, 
a c m o t  w i l l ,  too, t o  a great extent. But the one trouble with the 
carmts--we've found here-if you leave the c m t s  ln the garden through 
the winter, the r a b b i t s f l l  eat the crowns off f"r9m them. Rabbits like 
carrots . 
Q. Do you have raccoons around here? 

A. Oh yes, we have raccoons. One day I went out and I h e m  a racket 
in the commib. I went ard looked in there, and there was a couple of 
coons as i t t ing  i n  the corncrib about three-fourths grown, young ones. 
You see tracks a l l  arpund here. They get in the barn and they're all 
around. We never bot 

Q. Oh I Wce them, donvt you? 

A, They make a good pet. You take a young one, you can't tame an old one, 
but yau take a young one and you can just  tame them and they ' l l  just l ive 
i n  the house o r  anywhere. 
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Qo Oh really, did you ever have one fo r  a pet? 

A. No. I never did, no. 

Q. Did you ever have a dog here? 

A. We had one dog at one t h  and it was a pretty good dog, but people 
got t o  cc~nplaining on him. And other dogs would caw around and he'd get 
t o  running off with them and all, arrd wets afraid he'd get into sheep, you 
know, and do some damage. We kept him till he died and then-that was in 
1912. He lived t o  be sixteen years old and he died i n  1912, and we never 
had a dog since. 

Q. Did you have cats? 

A, Oh yes, we had cats. They got t o  be a nuisance. I never did take t o  
cats. You couldn't have a bird nest around o r  anythFng but what they 
was interfering with it, you know. 

Q. Do you have l o t s  ;of-birds out here? 

A. Oh yes, qui te  a qew. Now, that's one of the things tha t  I took great 
in teres t  in when I was a child @;rowing up. I love binls. Well, I take a 
in teres t  in natural history, anyhow. I naturally take t o  that. That's 
why I keep bees. I Like bees, I l ike  flowers and I l i ke  birds  and I l i ke  
t o  study the animal  life. 

I l ike  t o  study, also-I'm interested more o r  less in geology work, such as 
earth formations. I've studied, oh, not a whole l o t  but sane, on a l l  
these formations that they're d r i l l ing  through when they go down for 
oi l ,  you know. I used t o  know all them different-the steed, they c a l l  it 
the steed ard sand at 700 feet. The venose sand a t  YO0 fee t  and the 
Santa C l a F r  and then they go on down t o  the Devonian, it's 2,000 feet. 
And then the Trenton Ilme at 3,000 feet. And all that. I used t o  how, 
but that 's  getting away from me a good deal. 

They've started now, the rrajor o i l  ccarrpanies have star ted t o  importing o i l  
h Arabia, you know. That's where  our trouble is now. We've got b t o  
trouble with Arabia over there on account of way., and they stopped the 
importing of oil-well, it 's exporting of o i l 4  that's where ow, trouble 
is. I regret tha t  very much that they didn't develop o i l  in this country 
more. But the large companies, capitalists-I think we're go% t o  wake 
up t o  the fac t  tha t  capi ta l i s t s  a re  a hi-ce t o  the progress of this 
country at the present the. I think this country would be far ahead 
of what it 2s i f  we ed t o  our own business at home and didn't 
spend so much time foreign aid and all that.  We're spending so much t h e  
over there, on things we never will get back. 

Our conqessmn, Geo Shipley--I get l i t e ra tu re  fkom him-and he's very 
strongly against fore k aid. He says it 's all r ight  t o  a certain extent, 
but not t o  just give than bi l l ions  and billions, you how, 

Q. Now, t e l l  me abcut your b M s .  What kind of birds do you have around 
here? 
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A. Oh, we have a good many different kinds. Now, we feed the birds, 
Here in the winter we'll have cardinals, better known as red birds. 
The real name for them is mrdka l  grosbeak. You take the word gross, 
means large, you lawy. I thMc that's taken &am a German word. Gross 
beak. large beak. ow, we have among those large beak birds-canes 
d e r  the fbch fawd y, that's sparrows arad canaries and . . . i 
Q. Do you have wild canaries here? I 
A. Yes, American goldfinches. You see them around here. 

when they get seed in them. You see 
of times. 

Qo What do you feed them k the wintertime? 

A. We feed them, well, it's different kinds of birds. Now you take the 
finch fardly, the red birds or cardinals, and spamows and all of them, they 
eat ,gain principally. Eut we've got another kind of bird that belongs 
t o  the titmuse family aud they're the crested titmouse, chickadees. Then 
we also have the s. The downy, the little checkered one; 
and we have the ecker, looks very much the same only larger. 
And then we have e, a pretty good-sized one, almost big as a 
jaybird [blue jay look U e  what we used t o  ca l l  Dcrninique chick- 
ens, They're spec over. And then we've got another kind that's the 
regular redhead and they've got black and blue md white and 
d l  different colors on it. They're not a winter resident, as a rule. 
But occasionally there's a few stray ones stay here a l l  winter, but 
they're not as a male a winter resident; they're a summer. 

Now, i f  you study omitholog, birds, I've got books on a l l  of that. 
And the governtnent bulletins and al l .  If you study that, about these here 
different birds, why, they cane under classes. There's a class of percher 
bFrds and there's a class of, they came under the order of Passeres, now . , 

a l l  of this  is  clear beyond what ordinary people would know. 
I 

Q. Yes, I never he* of any of those things. Do you have a mocldngbird 
here? 

A, Yes, we ham m c  r irds. They's a p d r  around here. They stay here 
a l l  winter, most gen ally. Now, they was one stayed here all winter, 
last winter. You can t e l l  them, the different sex. The female sex, they're 
darker colored and t ir n-arJdngs are not near as brfght. When a 
mockingbird flys, why they klnd of spread their  wings, they go kind 
of this way when they fly, and they show white in the feathers. But while 
they're perched and all, why, that a l l  closes up, the feathers do, and 
you don't see much of that. They're a kind of a grayish color. Now, they 
belong t o  the thrush family. 

Q, What about cwls, 40 you have owls here? 

A. Not very many, We have these here what we cal l  screech owls, They're 
l i t t l e  owls, a d  you hear them sometimes out; ( M t a t e s  a screech owl) In 
the timber in the trees. But civilization is just c m ~  everything out, 






































