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Arthur Clough, July:10, 1974, Donnellson, Illinois.
Mary Ann Dillon, Interviewer.

Q. You just tell m¢ whatever you can remember that your parents told you
as far back as you ¢an remember,

A, Now, our great-grandparents on my father's side of the family, they
came fram Scotland.

Q. Oh, they d1d?

A, Trom Scotland. |And, my Great-grardmother Clough was Irish, she came from
Ireland. Her name wyas O'Connor.

Q. How did they get over here?

A, Well, they comel|by boat. There was no other way then.
Q. Ard then how did they get to Illinois?

A. They came In a covered wagon.

Q. Did they?

Eva.Clough. I'll get out of here.

Q. I want to talk %o you later though, okay?

E.C. No, I don't
expensive and I'd

t to do that, I'1l make a mess. That tape's
it.

Q. No, no, you wouldn't.
E.C. Well, T don't want to do that.
Q. All right, well, I'11 talk to you later.

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

E.C. Well, I'll get 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 tell you that, but it was back, oh I imagine in the early
1880's. My Great-grandfather Hill come from Kentucky and he was born in
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1804,

Q. Did you know him?

A. No, he died about 1881 and I wasn't born till 1897. So he'd been
dead fifteen, twenly years, probably, before I was born. I never
knew him,

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

A. Well, my grandfather's the one that bullt this house and settled this
place here. But my great-grandfather entered it first from the govermment.

Q. Do you know whatéyear that was?

A, Let's see, About 1876, scmewhere near that.

Q. How many acres wgre there?

A. They was twenty acres. But since then they's been added to the farm,
spread out here and made forty acres. And then my mother bought twenty acres
of timber and made it sixty acres to the farm. But originally the farm

was only twenty acres, just a little strip through here; twenty acres where the
house was bullt. And this part of the house, the main part, was built

in 1878 and it was byilt all of Minnesota white pine. Frame and everything,
siding and all was byilt with Mimmesota white pine. You can't purchase that
now at any price. Ydu can get western pine, Ponderosa and all of them
western pines, fir and all that, but you can't get that kind of material

like this was built of.

Q. It really looks iike a sturdy house.

A. Well, it's in need of repalr pretty bad. It's went down pretty bad.

Q. What are the floors made of?

A, The floors? Nowg I don't know for sure, I think it's more on the yellow
plne order; it's not jof a soft texture of wood like the framework.

Q. Okay, now tell what you remember. The first that you can remember.
A. Well, I can't remenber any further back than about , oh, around 1906.
Q. How old were you then?

A. I wag about nine years old, something like that.

Q. And there was ycur' brother and your two sisters and you?

A: Yes, I'm the youréest.

Q. Is your brother the oldest?

A. Yes, my brother was the oldest; he died back over a year ago. He was
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83. He was born in 1890. And my sister that's in the nursing home in
Trving, she was born in 1892 and the one that's living here with me, in
1894, And I was born in 1897.

Q. What was your mother's and your father's names?

A. My father's name|was Andrew Delancy Clough.

Q. How do you spellihis middle name?

A, D-E-L-A=N-C-Y, That's my middle name.

Q. What was your mofher's name?

A, Nancy Dorinda.

Q. Oh, that's an unusual name.

A, Nancy Dorinda.

Q. That's a pretty name. Did you have to help with the farming?
A, Yes, I helped with the farming.

Q. When you were little?

A, T helped with the farming. Always lived here on the place and I helped
with the farming. But the last two years, why, I've not farmed any.

Q. You farmed with horses when you were a child?
A. Most principally ," yes. The last fifteen years I farmed with a tractor.
Q. Oh you did. Oh, [[ see. What crops did you plant?

A, VWhy, we planted, most of that time, we planted corn, oats. And not
much wheat., And then| later, why, we planted soybeans. But we never

spent very much money| on clover and things like that. And that wasn't come
mon practice then; before that, why, the farmers didn't use modern methods
like they do now.

Q. Did you have llvestock?

A. A few. Never dld, we never did keep livestock to amount to anything.
We used to keep a few hogs, and we done our own slaughtering and had our
own meat, cured own meat here on the farm,

Q. Oh you did. How did you cure the meat?

A, Well, it's not a very difficult way of doing it. Very simple. Now,
we kdlled our hogs we took and scalded them,cleaned the hogs, scrapped
them and everything. Then we took and hung them up and dressed them and
then we cut the meat up and all, Of course, like the heart and liver and
all that, we used that up; and the spare ribs and all of that, we used
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first. :Then the sides went Into bacon. And the hams and shoulders and
all of that were cut up and cured. Ard they were packed in a box in salt,
Just dry salt, and lef’t there for, oh, maybe two weeks or so, then it was
taken out,

Then these pleces of|meat were taken—-and we used the iron kettle, old-
fashioned iron kettle, outside the house and we took and filled that up
with water and get that water almost boiling hot. We dipped the meat—
what we made bacon oyt of ard the hams and the shoulders—we dipped
that into that hot witer and we rinsed that all, that took all that off.,
Ard then we took and{after we done that, why, we took and put Borax all
around on the meat, é¢speclally the hams or shoulders . . .

Q. Put what on 1t?
A. BOI‘aXo
Q. Borax, oh., What did that do?

A. That keeps out what they call the skippers. There's a kind of a
1little insect that would lay eggs in round there and would start 1little
worms to working in there. And you put Borax around there; and then we
also used pepper, put pepper on it. Then we took and hung it up in the
smokehouse and then ye built fire under this meat, there, out of hickory
wood, and smoked the|meat. We didn't have this here prepared smoke

like you buy now. Yg¢u can just buy it in packages, smoked salt, and
Just rub it on the meat, you know. But way back in them times. . . .
There's nothing that can take the place of 1t for good flavor.

Q. Yes, it's very good. How long did you smoke it?
A, Well, about a week. Yes, something like a week.
Q. You kept the fire going all that time?

A. No, did through the day but not at night. We's afraid to risk

it. It was a very cqmmon practice for people to hang their meat over

the fire, and somet:l:pes that'll drop down and get in the fire. I knew

of neighbors lost thelr house and everything and all their property.
Because the smokehouge was joined onto the kitchen; it got afire and burnt
them out completely.| Everything they had. And we always took the fire
out at night and then we'd start it in the morning, and then we'd watch
it pretty close. But you don't want this fire to burn hot, you want it
Just a smoldering fire, Just the smoke., If it makes heat, 1t will spoil
your meat. That heat will go up into your meat and it'll get too hot.

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

and I wasn't to homey They butchered a beef. Just one was all I remember.

A, No. My father butchered one, one time, but I was golng to school
But they used to butgher hogs, four or five hogs.

Q. How did they keep the meat, the beef, fresh?
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A. Well, we had to cure it! We couldn't do like we do now; didn't have
deep-freezers or nothing like that, like they do now. And the fresh meat,
we had to use it up,| Of course if it was cold weather, we'd leave it out in
the smokehouse and it'd freeze up 1f 1t was cold weather. But during the
winter months, why, ve had to use the meat up, what you called the fresh
meat like the spare fibs and the liver and heart and things like that,

we had to use that all up within a few days. Just put salt on it and

keep i1t a while but pot ¥ery long. If it come a warm time, a foggy

warm time in the winter, why, you had to watch any fresh meat because you
couldn't keep it.

Q. What about sausage? Did you make sausage?
A. Yes, we made sausage.
Q. Did you make it?

A., Well, they used—they take and grind the meat., Now, they'd take what
they call the tenderloin, that's that there meat that's around the . . . it's
the choice meat., Yoy've heard tenderloin, you know. That's choice meat.

If you buy that on the market, why, I don't know just what the price would
be on it, but 1t's high-priced. They took and ground that up. It's lean
meat, and they tock and ground that up. We had a speclal mill, a sausage
mill, and we ground that all. And they turned it by hand. And when T
was——I can remember just as well--when I was, oh, just Iittle, very small,
why, whenever they'd butcher, why, at night then after they'd get all

the butchering done, !then they'd go to work and grind the sausage.

Well, all of us, we'd get all our children and get around and we liked

to watch them grind the sausage. And they'd grind that sausage and they'd
get these galvanized htubs and put this meat, after it's ground, and

put 1t in them. Then they'd take and put pepper on it, a certain amount.
You do this acco to the amount of meat you got, amount of pourds you've
got. You put so mucH pepper, I don't remember just how much it was, but
they put pepper on that. Well, then they put so much salt on 1t. They

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

Qs Did you grind your own sage? Did you used to grow sage and then grind
it?

A. Oh yes, we produced our own sage.

Q. What other herbs did you have?

A, Well, the sage and‘ the pepper and the salt's all they put in it.
Qs Oh, I see.

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

Q. Oh, and you dry it and then grind it?

A. No.
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Q. You don't do that now?
A. No.
Qe I see.

A. Our sage is all—-4we had it in the garden out there and it's all

died out and we'lve n¢t got 1t now, but we've got quite a bit of it

stored. You can keep that for quite a while—providing that you leave

it in the leaf., Now} they was a woman over here at Litchfield she

wanted to get a pound. Now, that's a lot of sage, a pound of sage. (laugh-
ter) And she wanted|{to get a pound of sage and she wanted it ground into
fine powder, or justiground so you could just sift it, you know, right
fine, Just like f1 almost., Well, we ground it for her, I told her, I
sald, "You don't n that much." She said, "Why, why not?" and I said,
"Why, just a little bit of sage will go a long ways." And if you grind
it, it don't make any difference, if you seal that perfectly tight in a
Jar, it'1l lose its.strength.. But it won't do that 1f you leave it in the
leaf, If you want to keep it fresh, leave the sage in the leaf.

Q. I see. What dld you grind it with?

A, Just a ordinary food chopper. One of these little regular food
choppers., You put on different kinds of dies on there from what you do
the meat so 1t'll grind it fine.

Q. I see. Do you ude any other herbs? Do you grow and dry any other
herbs?

A. No. Nothing buf sage. That is, for the meat.
Q. But what about for other things?

A, Well, I just couldn't answer that question definitely. My sister
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 to raise
potatoes, oh, sometimes sixty bushel of potatoes.

Q. Oh, what did you do with them?

A, VWhy, we just glve them away, some of them. We use lots of potatoes
on the farm, We're strong on potatoes. We use more potatoes, pretty
near, than anything else. I could eat potatoes three meals a day.

Q. Me too, I like them, Where did you store them?

A. In a cellar, basement, under the house. We had big bins down there;
we'd just fill them full of potatoes. We always sorted owr potatoes over,
and we had so many of them that, oh, if potatoes were the size of an egg
or urder, we Just throwed them out. We didn't use them. But we used just
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the choice of them because we had so many of them, There was no market
for anything, much., We did at one time, along about 1930—my father was
still alive then—we would sack up potatoes and take them and sell them
at the store. They would buy them back in them times; the merchants
would buy them at the store.

I remember one time the cold weather, we sacked up, oh, I think about
twenty bushel or so took them up there to .the store. They could just
gell them out, you w. It's not like it 1s now, you can't sell any
thing. Anything that's put on the market now, got to go through super-
markets, you know, t back in the olden times, back when I can remember,
first remember, we cquld produce cabbage, onions and tomatoes, just
almost all kinds of yegetables that you raised in the garden. You could
produce that and sell it to our local markets. But we can't do that.

Q. Do you use :Lnsecﬂicides in your garden?

A, Some, We had to—the cabbage worms got pretty 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 to eat, you can't do that.

Q. Did you ralse carrots?

A. No, not very much. That's something that I don't care anything about,
carrots, We never did ralse very many carrots., We used to ralse parsnips.

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

A, We'd just leave them in the garden. You don't use them until--they
have to be froze, You just leave them in the garden and whenever you
want a parsnip, 1f it comes a warm time, go out and dig them while it
thaws out.,

Q. Oh, you mean you leave them in all winter long?

A. Leave them In all winter in the garden, they'll winter through. Well,
a carrot will, too, to a great extent. But the one trouble with the
carrotg—we've found here~—if you leave the carrots in the garden through
the winter, the rabbits'll eat the crowns off from them. Rabbits like
carrots.,

Q. Do you have raccoons around here?

A. Oh yes, we have raccoons. One day I went out and I heard a racket
in the corncrib., T went and looked in there, and there was a couple of
coons asitting in the cornerib about three~fourths grown, young ones.
You see tracks all arpund here. They get in the barn and they're all
around. We never bother them.

Q. Oh I like them, den't you?
A, They make a good pet. You take a young one, you can't tame an old one,

but you take a young one and you can just tame them and they'll just live
in the house or anywhere.
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Q. ©Oh really, did you ever have one for a pet?
A, No. I never did, no.
Q. Did you ever have a dog here?

A, We had one dog at one time and 1t was a pretty good dog, but people
got to camplaining on him. And other dogs would come around and he'd get
Lo ruming off with them and all, and we's 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 to be sixteen years old and he died in 1912, and we never
had a dog since.

Q. Did you have cats?

A, Oh yes, we had cats. They got to be a nulsance, I never did take to
cats. You couldn't have a bird nest around or anything but what  they
was 1nterfering with 1t, you know.

Q. Do you have lots jof birds out here?

A. Oh yes, quite a few, Now, that's one of the things that I took great
interest in when I was a child growing up. I love birds. Well, I take a
Interest in natural history, anyhow. I naturally take to that. That's
why I keep bees., I llke bees, I like flowers and I like birds and I like
to study the animal life,

I like to study, also—I'm interested more or less in geology work, such as
earth formations. I've studled, oh, not a whole lot but same, on all
these formations that they're drilling through when they go down for

oil, you know. I used to kmow all them different—the steed, they call it
the steed and sand at 700 feet. The venose sand at 1000 feet and the
Santa Clair and then they go on down to the Devonian, it's 2,000 feet.

And then the Trenton lime at 3,000 feet. And all that., I used to know,
but that's getting away from me a good deal.

They've started now, the major oil companies have started to importing oil
from Arabia, you know. That's where our trouble is now. We've got into
trouble with Arabla over there on account of war, and they stopped the
Importing of oil-~-well, it's exporting of oil--and that's where our trouble
is. I regret that very much that they didn't develop oil in this country
more. But the large companies, capitalists--I think we're golng to wake
up to the fact that capitalists are a hindrance to the progress of this
country at the present time. I think this country would be far ahead

of what it is if we tended to our own business at home and didn't

spend so much time wifth foreign aild and all that. We're spending so much time
over there, on money pnd things we never will get back.

Our congressman, George Shipley--I get literature from him-~and he's very
strongly against forefign ald. He says it's all right to a certaln extent,
but not to just give them billions and billions, you know,

Q. Now, tell me about your birds. 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 cardinal grosbeak. You take the word gross,
means large, you know., I think that's taken from a German word. Gross
beak. Large beak. Now, we have among those large beak birds—comes
urder the finch family, that's sparrows and canaries and . . .

Q. Do you have wild|canaries here?

A. Yes, goldfinches{ American goldfinches. You see them around here.
They work on the elion heads when they get seed in them. You see
them out here on the |lawn lots of times.

Q. What do you feed them in the wintertime?

A. We feed them, well, it's different kinds of birds. Now you take the
finch family, the red birds or cardinals, and sparrows and all of them, they
eat grain principally. But we'lve got another kind of bird that belongs

to the titmouse family and they're the crested titmouse, chickadees. Then
we also have the woodpeckers. The downy, the little checkered one;

ard we have the woodpecker, looks very much the same only larger.

And then we have a e one, a pretty good-sized one, almost big as a
Jaybird [blue jay] they look like what we used to call Dominique chick-
ens, They're speckldd all over. And then we've got another kind that's the
regular redheaded woadpecker and they've got black and blue and white and
all different colors on it., They're not a winter resident, as a rule.

But occasionally there's a few stray ones stay here all winter, but

they're not as a rule a winter resident; they're a summer.

Now, if you study ornlthology, birds, I've got books on all of that,

And the govermment bulletins and all. If you study that, about these here
different birds, why, they come under classes. There's a class of percher
bilrds and there's a class of, they come under the order of Passeres, now . .
all of this is clear beyond what ordinary people would know.

Q. Yes, I never hear@ of any of those things. Do you have a mockingbird
here? ;

A, Yes, we have moc Irds. They's a pair around here. They stay here
all winter, most genepally., Now, they was one stayed here all winter,

last winter. You canjtell them, the different sex. The female sex, they're
darker colored and their markings are not near as bright. When a
mockingbird flys, why} they kind 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 all closes up, the feathers do, and

you don't see much of that. They're a kind of a grayish color. Now, they
belong to the thrush family.

Q. What about owls, &o you have owls here?
A. Not very many. We have these here what we call screech owls., They're

little owls, and you hear them sometimes out (imitates a screech owl) in
the timber in the trees. But civiligzation is just crowding everything out,


























































