The St. Clair Inn
90" Anniversary Celebration



Welcome, c{uﬁng the next six houts,

we will share the 90 year history of the Inn.
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“It hurts that it isn’t the same. In all my travels, people Rnew of the
St. Clair Inn. I was in Hong Kong ran into a guy in the service, he
was from Boston. When he found I was from the state of Michigan,
he said that he and his family would go to the St. Clair Inn. The St.
Clair Inn was the place. It fed the community, it was the center of
the community. " Rick Shinske 2015
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| New and Modern Community Hotel
The Forerunner of a Greater St. Clair
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St. Clair’s New Hotel

will be dedicated to the residents and friends of St. Clair and to

The hospitality of the inns and
taverns of the days of long ago
lives again in the modern

up-to-date hostelries of today. their splendid civie spirit which made it possible.

It will be throughout a community project, financed through

community effort, owned by those who believe in the community.
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co-operation.

- This folder is designed to give prospective stockholders a
visual idea of modern community hostelries. The interior views
are of a hotel brought into being by the same program now being
Jollowed in St. Clair,

Since 1926 9 the St. Clair Inn has been so much & pa rt of The Executive Committee believes in this project; they be-
the community that sutsiders often think of them si mUltaneQUSly . lieve in St. Clair. They feel that an investment in this enterprise
With the errival of the 1 920's y COMmM in g o f the motor car ’ will mean direct financial dividends and great indirect civie div-
proh ibition and woman suff erage, a ne ed was bein g felt all idends. In the name of St. Clair they ask your enthusiastic moral
gver the nation for community centers. Americen cities, large and financial support.
and small, were backing fund raising drives to raise money — e
needed to build an establishment which would be used primarily ey Taea

for civic functiors and social activities as well as for weary

travelers. It was in this period of history that the local

Rotary Club saw fit to sponsor a fund reising drive labelled e LEOTE
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August 7, 1925.
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NEW HOTEL AT SAINT CLAIR, MICHIGAN
STOCK SUBSCRIPTION AGREEMENT
8t. Clair, Michigan, . __.._____._________ 1925
To RUSS 8. JENKS, TRUSTEE;

For and in i of value d, and in further ideration of other sub to this form of subscription
agreement, I, the undersigned, do hereby become an incorporator and do hereby subscribe for the purchase of 150 shares of

the 6 per cent. Preferred Stock of the.C ity Hotel C. tion of St. Clair, Michigan, a corporation to be organized under
the laws of Michigan, of the par value of one hundred dollars, ($100.00) per share, and K6 shares of the non-par

value common stock of sald corporation. The objeet of said corporation being to buy and hold a parcel of real estate in the city

k 18 to be rotired
prior to the incorporation
diately after i ord- -
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1 hereby appoint Russ S, Jenks, Trustee, to receive and hold any ilymmu made on this contract
o“hapmpmdeumpmywbq(mud,mdtodemnlnbthhudnoﬂh,hwumﬂlwd ny i ly
tion and election of corporate officers, all monieys pald hereon. - g Batil - 3

"I agree that this subscription is made for the use and benefit of said proposed corporation, and that upon it eoming ints being,
nd run in fts favor, and its proper officers may mai any proper d at law,
s thereof. In within

the event of my failure to make any of the payments nformla
ity, the whole then i ly become due and payable. Said Preferred
all bg entitled to 6 per cént. dividends per niilm Betore any dividends ™
FIFTEEN THOUSAND  DOLLARS at the time and in the amounts hereinafter
Ten Per Cent, (10 per cent.) Sept. 1, 1925,
Ten Per Cent. (10 per cent.) Nov, 1, 1925.
Ten Per Cent. (10 per cent.) Jan, 1, 1926,
Ten Per Cent. (10 per cent.) March 1, 1926,
Ten Per Cent. (10 per cent.) May 1, 1926,
I hereby appoint H. A. Hopkins,

or in equity for the enforcement of the term
thirty days after

1 hereby agree to pay the sum of
set forth:

Ten Per Cent. (10 per cent.) July 1, 1926,

Ten Per Cent, (10 per cent.) Sept. 1, 1926.

Ten Per Cent. (10 per cent.) Nov. 1, 1926,

Ten Per Cent. (10 per cent.) Jan, 1, 1927,

Ten Per Cent, (10 per cent.) March 1, 1927,

F. W. Moore and John H. Schlinkert my attorneys in fact, to sign and acknowledge for me
sociation of the company to be formed.

payment of this subscription has been made, accordi
» proper and sufficient certificates for stock are to be deli
It is understood that this subseription

When the full

ng to the terms thereof and the

proposed corporation has
vered to me. ,

will not be called or become binding unles;
at least One Hundred Twenty Thousand Dol

s and until subscriptions to the amount 62
‘ars ($120,000.00) shall have been obtained. T
No !

other than those herein recited have been m
orm

ade or are binding on said/Russ S.
ed and my entire contract is herein expressed. 3

Being essentially a community project, almost everyone
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“What St. Clair Builds, Builds St. Clai
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in St. Clair bomght stock in this proposed Inn, thus the

money was raised.

A site was selected overlooking border

view of the St. Cleir straits,
architect,

and Walter Wyeth,

Port Huren

was commissioned to raise the structure.
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_Menu..

i

GRAPE FRUIT MARASCHINO

——

CHICKEN CONSOMME WITH OKRA
PR

CELERY HEARTS GREEN OLIVES
SALTED ALMONDS

eni——

FILET OF SOLE JOINVILLE
POTATOES PERSILADE

P

i

FANCY FORM ICE CREAM
ASSORTED CAKES

p—

COFFEE
S

CIGARS CIGARETTES
MINTS

TOASTM ASTER — FRANKLIN MOORE
I

Invocation - Rev. Clarence M. Burkholder

——

SPEAKERS

praz
F. W. MOORE, PRESIDENT
«gt. Clair's New Hotel”

PSS
Walter Sha —Song Teader
———————

Music by
Jules Klein's Entertainers
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Banguet In Eyening, :

of Speeches, Songs and Music by Juh.as Klei

Famous Entertainers; Then .Dancmg
Until 1:00 in The Morming

OPEN HOUSE SEPT. 21,4109 p. M. FOR PUBLIC %

(By Mattie Smith, Agsisted by Walter Wyeth)

Cleverly combining the fascinating
atmosphere of the famous old inns of
historiec England with every modern
comfort of hotel completeéness, the St.

o i B

Clair Inn will open its artistic doors

to the public with a*banquet and dance

Sept. 29nd, the date of the official

opening. For this event a large num-
ber of invitations have been issued and
accepted, and the new hotel in the|

heart of St. Clair, 18 practically ready
to welcome its first guests.

Tuesday, September 91st, from 4:00
to 9:00 p. m., the management will
hold open house and stockholders and

friends

are cordially invited to in-

gpect the new Inn. A buffet lunch

will be served.

Y
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Whether one approaches the new
hostelry from the street, from the
river for which it is named or wheth-
er one first views the inside of the Inn,
the experience is one that gives keen
pleasure and deep satisfaction. This
is due to the harmony of the entire
building. Its design, all details of
construction and its furnishings make
a complete unit and offer an interest-
ing study te those who are apprecia-

tive of atmosphere in architecture.

The style is old English of the
Elizabethan period. The building
consists of a central section with two
gabled wings and a third wing pro-
Jjecting out at an angle to the river’s
edge on the river side, the inn has
five of these interesting half timbered
features. ~The wood used in these
extended gables is cyprus, and oak, |
aged and weathered. @ The cement
plaster used with this wood work is
of a dark buff and blends with the

_soft tone of the brick walls.
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The Main Entrance. [
The main entrance in the center of |
the building on the street side gives |
the key note of the details carrxedf
out in all parts of the building, and
is particularly interesting if the
means used to derive effects are stud-
ied. There is a porch with openings
north and south and arched openings
on the street side flanking the en-
trance steps, which aré broad and |
shallow,

To the left is one of the happy fea-
tures of the building lending origin- |
ality and beauty to thé whole. It is |
a round tower of the over burned |
brick, having brick shutters through |
which at night will glimmer rays of
blue light, a clever contrivance and
one that lends individuality to the |
whole
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The lobby has a Roman travertine
wall, and 2a most delightful floor
bricked in uneven pieces. The ceiling
is beamed and plastered, and the room
is lighted in harmony with the entire
house, with wrought iron candle hold-
ers, and lanterns all of which are part
of the artistic whole. Grayed oak is
used for the main stairway which as-
cends from this room, which opens
directly into the lounge at the rear,
and is joined by the corridor that leads
to the Dining Room and Coffee Shop.







Clerk’s desk, switch board, telephone
booths and other accessories that com- |

Qbine to form the héart of a hotel com-\

munity.




The Tudor Fireplaces,

The architect, Walter H. Wyeth, of
Port Huron, Michigan, has worked out
in interesting detail the great lounge
with its Tudor fireplace at either end,
and its broad oak boarded floor and

Iwide bay overlooking the river mak-
_|ing a room probably the most pleas-
'ing in the entire house. Its high ceil-
' ,’ ing is obtained through the floor Jeve]
being lowered from the lobby by three
low broad steps in a timbered opening,

FAANE 255 ) N TSR el 2l




In speaking of the building which
he planned, Mr. Wyeth referred to the
contour of the ground as having
prompted him to plan the main floor
on different levels, “When one walks
through the building from the lobby
going east he traverses four different
successive floor levels before he steps

| off the Cement Terrace at the north
'end of the porch. In other words we
have preserved the slope of the ground
in the building itself and built with it
rather than over it We have en-
deavoyed to obtain the practical with
|losing sight of harmonious propor-

tions, the latter being something that
costs nothing.”
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The dining room wing
and the porech which adjoins it are
built very close to the shore, and the
latter room will later be enclosed with
' glass and sereens so that it will be
charming and comfortable for guests.
| It opens from the main dining room
| through large double doors. The
' porch has many interesting details,
'among them a ceiling of carefully
' worm eaten timber from which swing
jj artistic wrought iron lanterns,

!
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~ dinary equipped to meet the needs of

Modern Kitchen. l

Every modern contrivance has been
included in the hotel kitchen which
is on the west side of the house. In
this room, as in the attractive coffee

huge and are supplied from the com-

room adjoining, the refrigerators are

plete plant installed in the basement.
An electric oven, great coal range
and a charcoal burner for broiling
meats are features that wil] add much
to the cusine.

Opposite the kitchen is a small or-

‘the automebile party desiring dinner
in a private room. "=
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Wicker furniture of grace with
hangings in soft tones have been chos- |
en for the ladies’ parlor and for the

; prettily irregular retiring room which

. .~ opens off the corridor to the right of
= . the lobby on the river side. Broad

s . casement windows, two of them, light |
sz - SOUTH PORCH it, while between them a French deor

|+ e U S opens onto the broad porch. This|
D BT, 3 room, for the ladies exclusively, is

. / . o paneled and tinted and is the one place

Rk _in the house that is distinctively femi- |

nine in its fittings, lighting and fur- |

. ./~ nishings. Here, alone; the old English |

) ‘massiveness is foresworn, and much|
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All sides of the Inn have charm, but
it is on the broad porch that the full
beauty of the location and of the gen-
eral design are most fully noted. The
porch is 18 feet wide and about 160
feet in length, the extreme north por-
tion being an open cement terrace,
open to the sun and winds. This bit
of nature’s own playground is suit-
ably furnished with old hickory furni-
ture, making an inviting place for
sunny mornings.




traétive and decorative with pxeeen of |
broken t:le, guem w:ll ﬁnd aﬁh' ‘
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Not sure why it had a sample room.
Since Prohibition was in full swing.

Creighten Holden was the first manager.



Holly Holden

“During Prohibition, my Grandfather
adhered to the law and the St. Clair
Inn was a “dry” establishment. One
day he was approached by members
of the notorious Purple Gang.They
demanded that Grandpa pay them
protection and they wanted to utilize
the basement of the Inn as a drop
off/storage spot for bootlegged
booze being smuggled in from
Canada. If he did not agree to their
demands, they threatened to “take
him for a ride” (aka kill him). My
Grandfather refused to buckle under.
Instead, He gave the thugs a message
for their boss. He (the mob boss)
would always be welcomed as a guest
at the St. Clair Inn. In addition
Grandpa would continue to purchase
goods (produce etc) from any
legitimate business operated by
members of the Purple Gang Family.
The Mob Boss was impressed by my
Grandfather’s moxie and he was
never bothered by the Purple Gang
or any other mobsters again.”
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Sixty Rooms.

Provision and accommodations

have been provided for sixty guest |
rooms, although many of the rooms |
.are double. There are 34 rooms mth
‘bath and the balance have full ﬁﬁ‘zd
lavatories. In these rooms Mr. Wyeth
has worked out a new feature in lo-
cating the lavatory in a wardrobe en-
tirely closed off from the sleeping
room.

This feature has been carried out
by combining the clothes closet with
the lavatory, in some instances, plac-
ing both in one deep recess and pro-
viding two doors the full width so that
'both clothing and wash room acces-
'sories may be hidden from view if a
guest desires. Another practical fea-
ture is the arrangement for making
suites of adjoining rooms. Between
each of these connecting rooms double
doors are provided so that, if they
are used separtely, no noise can pene-
trate. Every room has, of course, a
wel-fitted closet with shelf.




- o0

He will dlscover another for his razor
strop, and will see that all details
that would be provided for in the well
furnished home are included in the
bath equipment. This complete bath-
room plan is one of the features of
the house.

Mr. Wyeth, the architect, warmly
expresses his appreciation of the co-
operation given him by the Board of
Directors. “My ideas at times, no
doubt, seemed revolutionary to them
from a standpoint of hotel design, but
they never differed with me on a sin-
gle thing without following through
with some investigating after which
they agreed, assisted and cooperated
in every possible way,” he stated.
“They wanted a hostelry of the Inn
Type and it has been delivered. The
atmosphere which this type of design
creates gives the proper setting and
housing for the atmosphere which will
be buiit up by the management and
guests themselves so that the commer-

| cial traveler and tourist alike will feel

the worries and weariness of commer-
cial life and travel leave him as he
crosses the threshold.”




° 1940-Merle Levy
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.The Hockenbury Company, of _Halr-‘i
rx.sburg, Pa., who promoted the finan- |
cing of the hotel has written the !

Board of Directors and architect at |l
considerable length about the excel-
lent layout of the building which they
state is very practical and economical
from an operating standpoint.

The company also stated this to be |
'| the first hotel out of almost one hun-
dred that they have financed where
-| the contracts were let immediately af-
‘| ter the opening of bids.
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An Ol Fashioned Garden.

A bit of English garden country
will be the setting when the land-
scape 18 complete with a circular
drive on the road side bordered with
the new box parbary. The lawn will
be finished where it meets the house
with such old favorites as fox glove,
hollyhocks and larkspur. In the rear
there will be grass bordered stepping
stones leading to the pier, and many
perennials in quaint flower beds. Wm.
Munt of St. Clair, is doing this work
as well as improving 160 feet of
space north of the hotel for parking
purposes.













Manager and Chef. !

H. L. Cook, manager of  the Inn,
was for six years in the Fort Pitt
Hotel in Pittsburg, Pa., where he later |
became assistant manager. He was|
for one year assistant manager of the
Morrow Field apartment hotel and
later manger of the Hote] Virginia at
Conneaut Lake Park, Pa.

Already, Mr. Cook finds, the dining |
room capacity is threatened with over-
crowding for certain purposes, as
| many inquiries have been made about |
| securing it for gatherings of all kinds.

He is enthusiastic over the beauty of!
the location, and the outlook for all
the year around guests. The hotel
will be conducted on the European
plan, and the aim is to have substan-
tial food that will win a splendid rep- ||

| utation for the place.

With Mr, Cook as chef is “Gus”
Schneider who has been for eight
years associated with the Armour ex-
perimenta] kitchens in Chicago. Mr.
Schneider comes to the St. Clair Inn
from the Morrow Field Apartment |
hotel in Pittsburg, and has been asso- |
ciated with Mr. Cook in a like capa- |
city before. |




1936 photo of Clayton
French, chef under the
direction of A.H. Moore.
Clayton’s family started
French’s Bakery in Port
Huron in the 1930’s,and it
ran until the 1980’s.
Clayton was also a chef
aboard many Great Lakes
ships. His nephew Stan
Carroll was a chef at the Inn
in the 1980’s. Stan enjoyed
sailing too, he and his wife
Jennifer spent their wedding
night at the inn in 1982.



Harry Townsend

Mark Zimmer Mrs. Evelyn Cowan Chef’s Assistant

Chef Chef’s Assistant



Taken from the Independent Press-
Thursday , March 14, 1963

Shortly after its completion, the times began to change.
5 The depression came with its far reaching effects and the
small river town of St., Clair suffered along with the rest of
the country. In 1932, the Inn went into the hends of =a
receiver, A Dr., Inches, St. Clair native and former Pelice
Commissioner of Detroit., The situation continued to be a dark
one far the little Inn on the River and with in the next ten
years it was handled by six or seven operations, none being
very successful. - o

f\//
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Dr. Inches & residence.



o (Creighten managed the hotel until 1934.
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He left for Detroit . . .
Some would say, “He was just flipping hamburgers in Detroit.”

-~

About 1927 Hudson



. Once the depression was behind hocwaver, the
hotel found it was back where it belonged, in the hands of the
St. Clair Hotel Cempany. Fred Moore, then president of the
company, contacted Creighton W, Holden of Detroit and
of fered him the position of manager. Holden, who had been the
Inn's first manager, felt that it could be successful if he

had a free hand running it.

Fred W Moore Creighten Holden, Sr.



At that time he was the owner of the Holden Drive Inn
Chain in Detroit the city's first drive-ins, He agreed to
return to St. Cleir providing he could purchase 51 percent
of the hotel stock. So, 1943 he sold his Detroit interest
and came home to revive a Blue Water tredition.
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o The Holden Family
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The quaint town of St. Clair, the beautiful St. Clair River, whose sand bar maRes the ships
turn course for an amazing view from the Inn and now a man with personality and business

sense.
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e Creighten and Belle Holden lived in the St. Clair
Inn. On the second floor, street side.



Holden ran the hotel alene until 1946 when his two sons,
Creighton, present day manager, and Robert, came to St, Clair
to sssist. In 1948 the boys succeeded in purchasino the
remaining 49 percent of stock and the St. Clair Inn on the
River became a family tradition.

Independent Press 1963



According to the story
passed to me by Creighten
Holden Ill and Laura
Crawford, “Sadly the reason
for the brothers buying the
remaining stock, was the
discovery Creighten Sr.’s lung
cancer.”



“Creighten Holden Jr. &
his brother Robert were
told that they would buy
the remaining shares of the
Inn. (Creighten Jr. always
said he would never say
“no” to his father).”



Creighten lll continued,“The Holden crest was added in 1949 to match book
covers and the front awning. Late the next year, they invested in sterling
silverware, sugar bowls, and put the crest on the plates, etc.




“These were stolen by many. (In fact, much of what we now have has been
given to us by former employees and friends who had applied the ‘five-finger
discount’ in procuring the items).”




e '

There was much work that needed doing, Holden recalls,
when he returned in 1946, 1In 20 years, little if any major
repairs hed been made. Carpets were replaced, rooms refurnish-
ed, air conditioning completed, laundry and boilers replaced,
the kitchen remodelled and private baths put in all rooms,

It was the beginning of an improvement and modernization
plan that hasn't stopped.
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Guest cottages, located on the north of the originel
building were opened and in 1950 the home of "Cap" Pringle
was purchsed, located to the south of the Inn. The Captain's
hme part of the tavern, '




Why was it called the Captain’s House? WVell, because it was once owned by
Captain Bob Pringle. His father was Captain John C. Pringle, and mother
Anna. In 1907 they were living on the hill, in this home.
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The Senior Captain John C. Pringle was born in Scotland, in 1839, he navigated both
land and sea. At one time walking to Detroit from Bay City, another from Sarnia. He

even bought a ship off of the Langell Shipyard, the Simon Langell, which was built here
in 1886.




But it was his son, Captain Bob, who would stay at the St. Clair Inn when he was on
shore. He owned the Pringle Barge Line in Cleveland, and pictured here is one of his
boats. Now, the Inn got tired of him being out on the deck in his undershirt, and he
got tired of the Inn complaining about him being out on the deck in his undershirt.
That is why he built his home just south of the St. Clair Inn.







-

A couple of years later the
Wyeth apartments ware sn}d to Holden and converted into hotel
suites,

Natives probebly recall the days when this buildng
was a depot for the Interurban lines. The Redwood room and
suites were then constructed joining the two buildings.



In 1953, the Holdens bought the
Country Club.

St (lair Inn '
and _
Countryl lub
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Wiffi Smith came to St. Clair In May
of 1955, and worked at the Country
Club. In 1954 she won the USGA
National Juniors, and in 55, right
before coming to St. Clair, she won
her Woman's Amateur North / South
Title. Where does a name like Wiffi
come from?

Her name was actually Margaret,
but she got her nickname while she
was in the womb. Her mother was
in a tiny Indian village in the jungles
of South America. She was walking
along and this witch doctor stopped,
looked, smiled, then came over and
patted her stomach. “Huifi,” he said,
pronounced ‘Wiffi’ meant ‘Something
is coming’. She didn’t even know she
was pregnant, and wasn’t even a
month along, but returning to Mexico
City, she found out it was true.

May 1955



In a 2000

Creighten Holden, Jr.
interview--  “And Wiffi flew into
Detroit — in those days, the airport was
down on Gratiot- and they flew her up
to the St. Clair County Airport in a
private plane. And we sent the Inn’s
station wagon to pick her up because
she was going to stay with us and play
out of the St. Clair golf club.”
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“The Inn station wagon was an old
Desoto station wagon and on the door
it had “St. Clair Inn” There was a
Whiffi standing there and my brother
Bob standing there and they took a
picture and put it in the paper, but they
erased the “St. Clair Inn” off the door
because we hadn’t paid for an ad. That
was how chintzy the Times Herald was
in those days.”



At the Country Club, Wiffi only performed
office duties, as to keep her amateur status.
But she was on the course practicing, before
and after work, rain or shine!

She turned pro in 1957 and went on to win
eight times on the LPGA Tour, between 1957
and 1960.

Wiffi Smith later spoke fondly of the Holden’s.
“Bob was a wonderful man. His whole family
took me in and helped me financially and
encouraged me in all my endeavors. |
remember | learned to dance in their kitchen.
Like with the Bells, | became family and they
helped me move along in the world.”



OUR SIXTY-FIRST YEAR = NO. 26

Country Clubf

June 22, 1961

Fred Miller
“I will never forget the fire. Jim
Edgette, the night clerk at the Inn
and my buddy, called me at home
around 2:30 or 3:00 am and told
me the Country Club was on fire. |
grabbed my clothes, jumped in my
car and flew as fast as | could go
down Cass and up Riverside. No
traffic and no stops around 100
mph. Just as | was passing the
water tower the fire whistle went
off. | was driving flat out as fast as
my car would go up the hill. | was
the first one there. Strange since it
was quiet except for the sound of
the huge fire. | knew George the
care taker was there but | could
not get in. George died from smoke
asphyxiation. He was a good man
and my friend and | still feel bad |
could not save him.”

!
ROARING FLAMES outline the rear of the
\$t. Clair Country Club ot the height of the
1$200,000 bloze early Wednesday morning.

right. The building and its contents were
so totally ruined that Fire Marshalls de-
clared Wednesdoy noon thof it would be
almost impossible to determine the cause

Tho open-air patio is at f?r left; the cock-
of the fire. (Photo by Bob Solt)

toil lounge at center, ondlﬂ pro shop at

Man Killed in
$200,000 Fire

Caretaker Dead of Smoke;
Fire's Origin Not Known

George C. Woodruff, caretaker at the St.
Clair Country Club was killed early Wednes-
day morning in a fire which totally destroyed

the main building.

Losses were estimated at over
$200,000,

Woodruff's body was found
about 4:30 a.m. lying face down
in the men's locker room, about
30 feet from the room where he
usually slept,

Firemen and police believe that
Woodruff became confused by the
heavy smoke while trying to es-
cape and blundered into the
“blind alley” end of the locker
room, where he was overcome by
smoke,

A coroner’s autopsy was sched.
ulld to be :onduchd Wndn*sdly

______ s Pl Ao

the entire loss

Mr. Holden said the first slgﬂ {

of the fire was at 2:20 a.m. when

James Edgette, a switchboard op- |

erator at the Inn, noticed that the
light for the private telephone line
connecting the Club and the Inn
came on.

|

He answered the phone, and got |

“‘a funny sort of sound." He then
tried to call the Club on an out-
side line but this was busy.

He told Mr. Holden who began
to leave fo go up to the club to
see what was wrong.

Mr. Holden remembered the
exacl time as 2:27 a.m. be-



“Minutes later Creight Holden and the fire
department arrived. Immediately the
firemen put on their gear and entered the
locker room. | remember Mr. Holden
requesting he get some gear to go with the
firemen and told no. When the fire reached
the bar the liquor blew up with a huge blue
flame and quite a noise. It took some doing
but the guys got the fire out. | was a total
loss. Later that day | was helping clean up
and | notice that if | pushed on one of the
walls still standing it moved. | told Don
Reynolds, the manager, he said push it down.
After a few shoves the wall came down.
After | did it | thought ‘what if it fell on me’.
A typical young kid.”




“We saved 206 Golf bags and clubs and about 50 cases of beer. The coolers insulated
the beer, only the top three or four rows were damaged. The cooler did a good job
in reverse. WWe moved it across the street to the Feldman house which the Inn
owned. | have no idea what happened to the beer.”



The area was cleaned up pretty fast. | remember a Country Club party after a member’s
tournament with no club house and much of anything else. A huge tent was installed.
Warren Zimmer was cooking steaks over a hot charcoal fire in a wheel barrow. | still
remember him standing there in the dark while the members stood in line for their steak.



The St. Clair Golf and Country
Club Buildings




The first 'major addition to the original building was
added two years ago. So that the new would blend with the
aged, Gustave Daniel, Detroit architect, designed far Holden
2 room of authenic English Tudar design to be added to the

front of the Inn.
e Independent Press 1963
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Cutty Paterson, city superintendent, did
the building and the results were gratifying. In en effort
to maintain the old world atmecsphere, the overhead beams are
actual bearing beams, completely functional. The decorative

gless was imported from Germany, the carpet from Scotland.
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“"Lhe wall, painted by Bobby Davidson of New Yurk,
All these combined with the candle

e
A mural on
depicts the leden table.

1lit melodies of Merrie Miller at the piano transform tha_
Coach Room into a place of tranguility and repose, luxuries
hard to find in this day and age.

When the St. Clair Inn, 500 North
Riverside, decided to go all the way
with the sing-a-long format of fun a
time ago, some good things began
to happen for those lucky enough to
be around. And those good things
are still going on = usually at the
prompting of pianist Clay Baldwin,

-long at the Inn... :

area native and sing-a-long-er ex-
tropdinaire who leads the show at
the Inn Monday through Saturday
at the piano bar. And if it's the old
tunes — or the new ones — that
you're interested in, Baldwin is the
man who knows them all. Just saun-
terin and ask....




In the photo of the 1954 St. Clair River Dance Club. Creighton Sr. is the guy
leaning on the piano on the right side in the back. His bride Jean sits on the
floor in the front row, third from the left.



Susan Cobourn Schmidt- received via email: “We had all our special occasions
there. Birthdays. Mother's second wedding reception. My rehearsal dinner,
February, 1969. Sometimes my parents took me there at night to hear Lenny
Dee play the organ. He was quite the comedian & told off color jocks. That was
in the late 50's or early 60s.

The Inn owned one of the first color TVs in St. Clair. It was in the lobby & |
remember going there to watch something. Maybe the Rose Bowl| parade.”
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Belle later lived on the first floor. Mike LaPorte recalled,“l can remember when we
put up the tree in the in the Lobby, we did a real tree, she would bring out a chair,

and tell us where to put each and every ornament. It was very particular to her, even

at her age.”




Amber Mareski
in front of the
St. Clair Inn
Tree.

Holly Holden agreed with Mike. “My Grandmother, Belinda Holden, was a
formidable woman! It was an annual Inn tradition that Grandma Belle was in
charge of the Christmas tree. No one else would dare encroach on her domain.
Once the tree was delivered and set up in the lobby, Grandma was in charge.
She positioned herself in front of the tree and proceeded to supervise the
decorating. Grandma would point with her cane, which she welded like a saber,
to the exact spot where each ornament was to be hung. She managed her
troops with the precision and demeanor of a Marine Drill Sergeant. Grandma’s
minions were hapless busboys who just happened to be in the wrong place and
the wrong time. NO ONE wanted to draw Christmas Tree duty. The tree was
always magnificent, truly a work of art, and | don’t believe any of the young men
who were pressed into service bore any lasting scars... at least | hope not.”



Peggy Moore-Roll- “Here are some photos from our wedding reception at the Inn.
These were taken by Charlie Moore on November 28, 1959. Jack Roll of Marine
City and Peggy Moore of St. Clair.”



Beginning at the right - Mary Stuart Moore, Franklin Moore,
Nancy Moore, Rob Roll, Peggy Moore-Roll, Jack Roll.



When we were kids, my father,
Creighton D. Holden, established a
breakfast routine; At least once a
week, he would take all school age
children to the Inn for breakfast. This
was met with varying degrees of
enthusiasm by myself and my 4
siblings. My Mom, on the other hand,
was delighted!  She relished the
prospect of a “kid free” morning. |
recall sitting on the Inn’s cozy South
porch on cold, damp, gray November
mornings. | would look out the
window at the steam rolling off the
River. My Dad would let us select our
choices from the menu. Then he
would proceed to “build” his
breakfast, of oatmeal, butter; cream
and brown sugar (always in that
order).

Those mornings were punctuated
with lively conversation, humor and
fun. The  breakfast tradition
continued and eventually included
my son Creighton (Trip). Today,
when | see morning steam rising off
a body of water, | am transported
back to my childhood and
breakfasts at the Inn with Dad.
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After sweetening the lives of thousands,
St.Clair Inn baker to hang up her apron

By MARY LOU CREAMER
Times Herald

ST. CLAIR — Plenty of
people have come
through the doors of the
St. Clair Inn in its 75-year
history — guests, employ-
ees and owners.

But for most of that
time there has been one
constant: Evelyn Cowan.
The diminutive woman
has been a presence in
the inn's kitchen, baking
desserts and making
soups and salads for
thousands upon thou-
sands of guests.

Now, after nearly six
decades, Mrs, Cowan is
hanging up her apron.
She wasn't planning on
retiring, but her body
decided differently, she
said.

“I was setting up brunch
a couple Sundays ago and
my back was killing me,”
the 82-year-old said. “I
knew I wasn't going to be
able to stand for long
periods of time anymore
so I'decided it was time to
call it quits.

“Looking back, I don't
know where the time has
gone.”

Inn general manager
Bill Kirkendall said, “Any-
one who is familiar with
the workings of the St.
Clair Inn knows what a
legend Evelyn and her
pies are around here. 1
don't know how we will
ever get along without
having her around every
day”

On-the-job training

Before Mrs. Cowan
started working at the St.
Clair Inn 57 years ago, she
described herself as being
not much of a baker.

“I had baked a few pies
at home, but nothing like I
was required to do here,”
Mrs. Cowan said. “There
was a lot of trial and
error.”

Mrs. Cowan joined the
inn in 1944, at the urging
of her sister Emma Shar-
row. “She was working
here as a waitress at the
time. She told me to come
and work here so I did.
She left a couple years lat-
er" Mrs. Cowan said,
chuckling at the memory.

Her pies are made from
scratch. Her experience
came on the job, working
from 7 a.m. to 3 p.m. seven
days a week.

“I work a day ahead so I
would come in every day,”
Mrs. Cowan said. “I never
wanted to get behind. I
always felt a duty to be
here because it was my
job."

Mrs. Cowan’s niece,
Kim Sharrow, is the inn's
dining room manager. Ms.
Sharrow said of her aunt,
“She doesn’t even know
the word vacation. I think
the last vacation she took
was forced on her.”

The baker averaged 10
to 12 pies a day, depend-
ing on the season, “In the
summer, I would some-
times make as many as 20
pies a day,” she said.

Apple, cherry, blueber-
ry, strawberry, banana,
lemon, coconut cream
and butterscotch — you
name it, she made it.

“Every pie she made
was excellent, but her
strawberry pie was espe-
cially the best, with all
that whipped cream on
the top,” longtime diner
Bernie Khun of St. Clair
said. “That’s one of the
reasons you go to the St.
Clair Inn; to eat her pas-
try foods and get fat.”

A rough estimate would
put Mrs. Cowan's output
in her nearly six decades
of work at 208,000 pies,
give or take a few. “That's
a lot of pies,” she said,
obviously shocked at the
number.

Don't even try to figure
out the gallons of soup or
pounds of coleslaw and
salads she made in that
time,

Changing times

Mrs. Cowan has seen
numerous changes in her
years at the St. Clair Inn.

In that time, the busi-
ness has expanded from
the original 60 rooms to

“its current 96. It also has

added banquet and meet-
ing rooms. She has
worked for at least nine
different chefs and six
owners. It would be
impossible to count the
number of waitresses, bus
boys and other help that
has come and gone.

‘At one point, in the

MIXING IT UP: Evelyn Cowan, 82, says she made about
10 to 12 pies a day in her 57 years at the St. Clair Inn.

1970s, everyone who
worked here was from St.
Clair. It's all we had,” said
Mr. Kirkendall, who started

there as a teen-ager. "So it's
safe to say that Evelyn has
probably touched every
family in this town at some
point in her career here.”

One was Michael
LaPorte, who started at
the St. Clair Inn as a teen-
ager and owns The
Voyageur just down the
street from the inn.

“l was there 30 years
and she was there that

——— —
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entire time,” he said.
“What a wonderful
woman. It was like having
a mom at work. We all
grew up on her cooking.”

On Sunday, Mrs. Cow-
an, who is divorced and
has no children, will find
herself on the receiving
end. Family and friends
will honor her with a par-
ty — at the St. Clair Inn,
of course.

“It isn't going to be easy
to leave this place she
?;'"d “They are like fany
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Port Huron’s ‘treasure’ dies at 107

By Liz Shepard

Times Herald

Thomas Bell was a man with
many stories, many adven-
tures, but one word was enough
to sum him up — a treasure.

“He was the kindest, gen-
tlest man, he had a great sense
about him, a very calming
sense about him, a very God-
fearing sense about him,” said
his niece, Adrian Taylor. “When
you think of Uncle Thomas, you
think treasure.”

Bell, of Port Huron, died Sat-
urday, at 107.

Taylor, who lives in Dela-
ware, said a fall on Christmas
Eve and cancer returning after
seven years in remission were
more than his body could han-

S is death is a pro-
is family, Taylor
sister, Saundra
- help but laugh
ring him.

e

ANDREW JOWETT/TIMES HERALD

Thomas Bell smiles in November 2013 at his home in Peru Village as he talks
about moving to Port Huron decades ago. Bell died Saturday at the age of

107.

“He was like our own living,
seen-it, done-it encyclopedia,”
Taylor said.

“He always gave me guid-
ance and unconditional love,”
Marks said.

Bell spoke to the Times Her-
ald in November 2013. He was a

World War 11 veteran, a 22-year
employee of the St. Clair Inn,
and a longtime deacon at Pil-
grim  Missionary  Baptist
Church.

“I've had a good life, a very
good life,” Bell said in 2013.

Until his fall, Bell lived in

Peru Village in his own apart-
ment. He moved to Port Huron
in 1945 after serving in the
Army during World War II.

Bell worked as bellhop in At-
lantic City. He bought his first
Ford for $800. He shipped out
to Europe and then the Philip-
pines after he was drafted dur-
ing World War II. He took
pheasant-hunting trips to Ne-
braska for close to a decade. He
fished the St. Clair River shore-
line from St. Clair to the Fort
Gratiot Light Station. After tak-
ing over John L. Portis’ position
as waiter at the St. Clair Inn,
Bell waited on visiting celebri-
ties and Pistons and Red Wings
athletes.

He was married for 63 years
to Vera Bell — whose May 2000
obituary he kept laminated by
his armchair.

A funeral service is sched-
uled for 11 a.m. Wednesday at
the Pollock-Randall Funeral
Home, 912 Lapeer Ave.

1/13/15

; Thomas Bell worked at the Inn for 22 years, both as a
Bell Hop and a Waiter. Here he is shown in an article
on the Inn in 1953. He passed away in January 2015.
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By 1953 Mark Zimmer had {(l)(h)lu.:gl_,lll)ll‘ibf]lll]kc;ég}:
been the Inn’s Chef for ten '
years. By 1961 he is was whip-
ping up poppy seed dressing for
President Kennedy’s Inaugural
Luncheon!

Mark Zimmer
Chef

mn

Tor Poppy
Chel Mark Zimmer i pictored moking the lomews Jed veed
Dreving whith wor a part of the manv tor the Previdentiol Inavguration

Lunthean held in Worhington on Janvory 20th.

CHARLESTON, S. C.— Thanks to the educated
palite of Senator John Sparkman of Alabama, an
unusual salad dressing from Charleston, S. C. had
special billing at the big Presidential inauguration
luncheon in Washington, D, C. January 20.

The southern gourmet touch was the resuilt of a
recent visit by the Senator to the Jack Tar Francis
Marion Hotel in Charleston. He was served a big
fruit salad with a liberal helping of the Jack Tar
Poppyseed Dressing, a tasty, clear-type dressing
which is a prized specialty of the house.

The Senator promptly decided that the delicious
poppyseed concoction was just the thing to uphold
the South’s gastronomical honors against such chal-
lengers as Boston clam chowder on the inaugura-
tion menu. It's no secret that President Kennedy
favors that home town dish.

The project was turned over to Kenneth Rapley,
who helps operate the U. S. Senate Restaurant.
However, there developed one slight hitch in Opera-
tion Poppyseed. It seems the Jack Tar chefs guard
their special recipes as carefully as the secret serv-
ice men guard the President, and even a special
Senatorial request couldn't pry it out of them.

But J. William Cole, vice president and general
manager of the Francis Marion, graciously and

i g : e e diplomatically solved the problem. He ordered Head
Mark Z1mme1: (far right) as head Inn chet Tor ten Chet Mark Zimmer to whip up several gallons of
years supervises the culinary arts, assisted by the dressing and it was shipped to the capital in

time for the big feed, compliments of the Jack Tar

Evelyn Cowan and Harry Townsend. chain,
2 cesrama®l B ntleln i




The St. Clair Inn

A special place to many



The St. Clair Inn is St. Clair’  ]4/4<

Riverside landmark is

By RALPH W, POLOVICH, Times Herald
HISTORIC PLACE: Mike LaPorte, general manager of the St. Clair Inn, stands next to the
new historical marker designating the hotel a Michigan and national treasure.

Hotel rolls out red carpet
for nearly seven decades

By MARY LOU CREAMER
Times Herald

ST. CLAIR — Being an
innkeeper is no easy task, says
Mike LaPorte.

Mr. LaPorte, the St. Clair Inn’s
general manager, remembers sev-
eral years ago when Rita Bell,
the host of @ popular Detroit TV
show, called for a last-minute
reservation.

“] answered the phone and
she said, “This is Rita Bell and 1
would like a table for four for
tonight' I said, ‘Well, this is
Tinkerbell, it's New Year's Eve
and we're all sold out.' I really
didn't know it was her,” he said.
“Fortunately, we got the matter
resolved and she got her table.”

The English Tudor-style hotel
along the St. Clair River has
been accommodating visitors for
nearly 70 years — a milestone
that is being recognized this year
by the National Register of His-
toric Places. The federal histori-

‘ cal society is putting the inn on

its national registry.

The honor comes a year after
the Michigan Department of
State designated the hotel a his-
torical site.

“The St. Clair Inn is St
Clair,” Mayor Bernard E. Kuhn
said. “Without that inn, St. Clair
would be a very different town.”

A new marker, noting the twin
designations, has been placed in
front of the hotel. An unveiling
ceremony is planned for Sept. 26.

“I think the people of this
town are very proud of this
honor," Mayor Kuehn said. “I
know that the inn is certainly
deserving of it."

Rotary gets ball rolling

It would be difficult for a ca-
sual visitor to catch the subtle
differences that mark the pas-
sage of time inside the inn.

“The more things change, the
more they stay the same at the
St. Clair Inn,” Mr. LaPorte said.

Please see LANDMARK,
back page, this section »
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W The inn has 161
employees

M The inn has 96
rooms and several
one- and
two-bedroom
suites

W Room rates
range from $75 to
$135 a night;
suites up 1o $300

M The dining room
seats 240 people;
eight bartenders
tend bar

= More than
90,000 peaple
dined in the hotel's
five banquet rooms
last year

= More than
30,000 people stay
at the inn each
year

During the t_'{ﬂ"_!y twentieth century, |
3 ; the “Golden Age of Steam- |
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The Mireau Family- as told by Tommy—"As a child,
we fished and swam off the docks, and would do fake
drownings when customers would pass by (hiding
under the boardwalk). We would help dock the
boats, and get tipped for doing so. The late 60’s we
would enjoy sitting close to where they let the
fireworks off at the north end of the property. |
actually kept my boat there. It was kind of our
playground, we lived up on Second Street, north of
Vine Street. My brother and | even got caught
running from roof to roof- Gomez and Mike Laporte
called my dad.”

“Six of our family members worked at the Inn | think
five at one time. When my brother Dave went from
coat check to bus boy, | was hired to check coats. |
was thirteen. In 1974 | was caddy for Creighton
Holden II, he won the invitational tournament and he
made me his regular Caddy. | won Rooky Caddie of
the year that year. | got to know Creighton well, and
laugh now when | think of him throwing his clubs if
he made a bad swing.”



—Fnota by Ferde Beitz, St. Clate
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wcome front office manager and secretary to
oldens,

Miss Ortman greets clients
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The St. Clair Inn

A special place to many
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: Well, Bob was four years younger. When Bob quit school, Dad put him on the worst Scullery jobs at the Holden’s
Drive-In to get him to go back to school. And Bob just said the hell with it. He took it right in stride, worked at
Holden’s Drive-In at night, he'd sleep a little then he went down to the pool halls. When he was still high school age
— he became a pool shark. He was really good. When he was 16 or 17 years old he was making money as a pool
shark down in Brunswick pool hall, which was a four-story building by the Brunswick Pool people, down in Detroit,
where all the pool sharks met and played pool for money. So by noon he’d be down at the pool hall with the sharks
and making money. He thwarted my father and finally my dad gave up and realized he wasn’t going to go to school
and he made him a manager. He put Bob in charge of one of the stores. He did so well he wound up being Assistant
Manager to my father.This is when he’s about 20 years old.

To make a long story short, the army came along and Bob was drafted and sent to Camp Custer and Don Bacon
came along, the son of the man who started Bacon’s drug store, in St. Clair. So, Don, who was blind in one eye and
was confined to a desk, had the job of assigning Bob to a unit. Bob had terrible eyes and was going to be confined
to non-combat duty. Bob had always loved animals and he raised dogs. So Don told Bob about a K-9 Corps that
hadn’t started yet but was forming at Camp Crawford in Nebraska and its primary reason was going to be to raise
dogs for scouting use in combat. So Bob was sent to Camp Crawford. He was right in on the beginning of the K-9
Corps. The K-9 Corps needed a manual and Bob and another guy wrote the manual for the K-9 Corps of the
United States Army. Bob stayed with the K-9 Corps and became a Master Sergeant. | met him one time in Topeka,
Kansas. He was on a train and had whole freight cars full of dogs. He’d been on a trip for the army. Mostly police
dogs and these kind of dogs. He would take ‘em back to Camp Crawford and train ‘em for the army. They would be
trained to do all sorts of things. Steve will be able to tell you all the things his dad did for the army.

After the war, Bob still kept up his hobby with horses and dogs. He met a man whose hobby was raising Tennessee
Walking Horses. He and Bob became good friends and raised horses together. This is while he and | were operating
the Inn. He got into amateur rodeo riding. When he’d get interested in something, he almost had tunnel vision. He
did the same thing with golf. When he wasn’t at the Inn, he was practicing golf. He became so proficient he won the
club championship in all four clubs in the river district in one year. At any rate, Bob got tired of playing second
fiddle to me. We never had an argument. Differences, but no arguments. | was older and had the same name as my
dad. My dad was known by everybody in Port Huron. Then all of a sudden, Dad dies and Creight Holden is still at
the Inn. Bob would always allow me to take the lead. | became very active in the Michigan Hotel Association. Bob
had no interest in it at all. He had no interest in any type of politics. At any rate, | joined a group that was founded
in Texas and was called... they were independently owned properties that were amalgamated. At the beginning
there were eight of us including Ed Leach, who was the President of the Jack Tar Hotel chain. Jack Tar was a Texas
hotel chain that was owned by a wealthy Texan who own five insurance companies. His name was Charlie
Sammons. And Ed Leach was the President of the Jack Tar hotel chain, based in Galveston, Texas. | got to know Ed
Leach by attending American Hotel Association meetings and we got to be friends. And Ed said "Our group in Texas
is going to form a referral company and send each other business and we're going to form a chain, but we'll be



N: The museum also had pictures of St. Clair before the
change.We haven’t even touched on why St. Clair was torn
down in the 60’s and who was behind the renovation.

C: I’'m afraid | was and | apologize for it. It should never
have been done. George Thompson and myself and Ray Gellain
and Johnny Emig, who was Mayor for years, were responsible.
And we finally got Frank Moore involved because he was at the
bank. My problem was I'd get the bit in my mouth and I'd run
with it. | had influence with the Governor and everybody
because | was Republican National Committeeman for the State
of Michigan.We had Republican Governors.And anyway, | had
dreamed of a boardwalk. | just said “there should be a boardwalk
on the St. Clair River”’ That was a beautiful idea.“And there
should be a park.” Now, first of all, the back of the stores on the
river from the Interurban Station on down to the Pine River was
just slum. It just looked like a New York slum from the river. It
was crummy lookin’.

| dreamed of a boardwalk from the Inn down to Pine River. |
sold it to the other powers-that-be of the town — John Emig,
George Thompson, he had a hardware store on the river. He
later started Thompson Furniture.When he moved into the
furniture business, he took over the old Joachim grocery store

and started Thompson’s Furniture Store. He was a natural born
antrenrenetir The other man involved wae Rav Giellein We’ll cet
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