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The Fog Horn
Upcoming Events

Mid-Summer Outing:
        Date to be announced  
Visit to  Maine Maritime 
Museum. in Bath. A current 
Lighthouse exhibit on Light-
houses features Two Lights’ 
replica of the tower lantern room 
plus the original 2nd order East 
Tower Fresnel lens.

September 10: Louise Sullivan: 
will share her research on the 
Early Settlement of Richmond 
Island.

For History Buffs: Eastern 
Cemetery celebrates its 
350th year. Join them for 
these special summer events:

July 21: Historian Herb Adams’ 
walk among the graves of 
Longfellow’s remarkable relatives. 
August 12: Landmarks special 
tour our of the Portland Observa-
tory and remembrance of Lemuel 
Moody at his tomb.

Dearborn Memoir tells of 1940’s Cape
                            
                                                                                              

 The house we lived in was built 
[across from today’s middle school] by 
my grandfather John Dearborn in the 
early part of the 20th century. It was the 
second house he built on the 
same foundation. The first 
was burned to the ground 
as the result of fireworks 
thrown by my father, Philip 
Dearborn, onto the roof of 
the porch shortly after it was 
completed. (Phil’s niece, 
Nancy Atwell adds that the 
father was out in the fields, 
so was not able to help with 
the fire.)  There was no 
insurance on the first house. 
The first house was said 

  

to have been a beautiful well-constructed 
house, but the second was thrown up fast 
and cheaply with much of the cost donated 
by neighbors.  …

 Our house, which is still 
there, was connected to the 
barn by a shed that contained 
a workshop with grandfather’s 
tools and an area that was 
filled with wood for the kitchen 
stove. The barn had a tie-up, 
originally for two horses and 
two cows. ...The horse stalls 
and harness room were used 
for a dozen chickens that 
supplied us with eggs. There 
was usually one cow and 
sometimes a calf. During the 

John L. Dearborn was born in Bradford, ME in 1857, married Abbie Eliza Rand 
and settled in Cape Elizabeth on land given to him by his inlaws. John’s great 
grandfather was born in Northampton, N.H. in 1769, so the first Dearborns ar-
rived before the American Revolution. John and Abbie settled near the corner 
of today’s Hill Way and Scott Dyer Road after their marriage in 1886. The farm 
stretched all the way to today’s Spurwink Road.   As he prospered he built a 
fine home on the property. The house that stands there today is a replacement 
- more on that later. John Dearborn’s grandson, Philip Jr. (1933-2002), wrote a 
memoir which captures life here in the 1940s. We share excerpts below:

Sumner Dyer, Two Lights
Life Saving Station Keeper
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 At long last, at its May 14 meeting, the Town Council unanimously accepted the 
report of the Spurwink School Re-Use Committee recommending CEHPS as the best 
use for the former schoolhouse! The Council will schedule a workshop to discuss the 
next steps. While this is a positive step, we are by no means near the finish line. A 
period of closer examination, fine-tuning, and ultimately, negotiations with Town offi-
cials must follow on what the requisites will be (financial and otherwise). And the Town 
Council must sign off on any agreements.
 Based upon the Committee’s draft report, it is expected that the Town may ask the 
Society to either provide significant compensation toward the renovation and improve-
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By Philip Murray Dearborn 

Philip Murray Dearborn, Jr. 
high school senior photo

Spurwink School Update



Dearborn Memoir
summer, my chore was to stake them 
out every morning to eat grass and 
bring them in at night. This was made 
difficult because cows are awkward 
animals and regularly stepped on my 
bare feet. In those days we went bare-
foot all summer by choice. It meant 
that every night my feet had to be 
washed, usually in the kitchen sink by 
my mother, before I went to bed.
 The cow provided us 
with milk, butter, and cottage 
cheese, but had to be milked 
twice a day. I had to learn to 
milk at an early age so that 
when my father was not home 
I could fill in. Milking is no fun. 
You get a smell from the cow 
that cannot be easily washed 
off. It was terrible when I was 
in high school and going to 
dances. Particularly bad was 
when the cow would swing her 
dirty tail and hit me in the head. 
...
 In the field below the barn 
were an old chicken house, 
a pig house, and a two-story 
house for wagons and farm 
tools. None of these were used 
in my time except for the pig 
house and pen that annually 
had a pig. The pig was fed garbage 
from the house and was butchered 
each fall. It was always a sad time 
when the pig was loaded onto a 
truck to be taken to the abattoir to be 
butchered, but it provided wonderful 
hams and bacon all winter. In addi-
tion, my father and I [used]f fat back 
pieces,...rock salt and water...to make 
salt pork. This would last a whole year 
for mother’s fish and corn chowders, 
which we had regularly for dinner. The 
unused out buildings provided wonderful 
playhouses for the ...neighborhood kids.
 In addition to the pig, we would eat 
canned vegetables all winter. ...When 
the family was large [Mother] would 
do over 200 jars of creamed corn, 
green beans, bread and butter pickles, 
mustard pickles, tomatoes, and other 
vegetables. In addition, we would have 

hubbard squash stored in the warm 
cellar under the house and carrots, 
cabbage, and beets stored in the cold 
cellar under the shed. A small barrel 
of cider would also be left in the cold 
cellar and would become vinegar that 
would be used all winter. Most winters, 
we would also have a hind quarter of 
venison given to us by a neighbor...
 In my earliest recollection, there 

were eight people living in the house: 
grandfather John Dearborn, [my ma-
ternal] grandmother Mary Ellen Fotter, 
mother Stella Fotter Dearborn, father 
Philip Dearborn, sisters Mary and 
Martha, and brother Richard. It was a 
crowded house and dinner table. We 
had only one bathroom until the 1950s 
when a downstairs toilet was put in 
the pantry. Mother cooked on a wood 
stove until after the war. I slept in my 
parent’s room on the first floor until 
Richard and Martha left home.
 My grandfather was a not very 
successful farmer and carpenter, and 
was retired from my earliest recol-
lection. My father was also a farmer 
and the family survived the depres-
sion by running a very successful 
roadside stand that specialized in 
peas, strawberries, corn, and mother’s 

baked beans. At one time she also 
made caramel ice cream for sale, but 
the demand for it was too much for 
her to keep up with, so she stopped 
making it. ... Everybody in the family 
disliked it because it was open long 
hours and required constant attention. 
They were happy to close it when my 
father got part-time jobs as town tax 
collector, chief of police, and county 

deputy sheriff. He was also 
town meeting moderator and 
a founding member of the 
volunteer fire department.
 The stand was later 
moved down in the field. It 
became a clubhouse for my 
sister Mary, who was crippled 
with polio at 13,[and] was 
used by me and my friends 
as a place to make models of 
WWII fighter planes...

The Farm Life
 Living on a farm in 
a small town was fun. ...A 
neighbor, Stan Jordan, rented 
[our] fields and grew lettuce, 
strawberries, squash, cab-
bage, cauliflower, and other 
crops. He also had several 
hundred chickens and a 

dozen beehives or more. His son [and 
I] were close friends and worked on 
the farm together from an early age. 
At first, I got paid a dime for each row 
of lettuce I weeded, but later I was a 
regular paid summer employee.
 Working for Stan was always 
interesting because he liked to innovate 
in his farming practices. One year he 
read where a type of geese would 
weed strawberries, so he bought a 
bunch of geese and put them in the 
strawberries. It was a disaster. The geese 
were so mean you could not go near 
them without being attacked and they 
defecated all over the strawberries....
 One of our least favorite jobs 
occurred every Saturday. Stan took 
orders for roasting chickens every 
week and butchered them on Satur-
day morning. Glen and I would have to 

Dearborn homestead - “second edition” that still stands and. 
below as it looks today.
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    The Keeper’s Log                          by Jim Rowe, President

 Another great program year at the Cape Elizabeth Historical Preserva-
tion Society has come and gone! This group is starting to grow on me!
It is truly amazing to watch the hard work that our volunteers invest at 325 
Ocean House Rd. each and every week. Our Monday morning “digitizers,” 
our archivist plugging away at keeping our collections organized on Tues-
days, and our Thursday morning stalwarts greeting and serving our drop-in 
patrons have all combined to make CEHPS one of my most gratifying and 
enjoyable connections ever! Add the often untallied hours spent away from 
our office to the more than 1500 hours/year that are logged and, while not 
usually inclined toward braggadocio, I must say that our Town is darn lucky 
to have us!
 History is a cumulative thing. The grateful receipt of many artifacts this 
past year, including Windsor chairs from the old Cape Cottage Casino and an 
oar from one of the Oakey Alexander’s lifeboats makes us more acutely aware 
of our need for more space. Our quest to inhabit the former Spurwink School 
Building progresses, (see update in this “Keeper”). We will need YOUR help to 
turn this dream into reality, so don’t be timid when the time comes!
 Our Program Committee has done an excellent job in keeping us 
informed and entertained through our colder months. We look forward to 
more in September, and are so thankful to our speakers for increasing  our 
body of historical knowledge! This fall, we will begin to video our programs 
to save them for posterity, or at least until  technology makes current de-
vices obsolete (the down side of history).
 We continue our effort to improve communications. Connecting with more 
people and ENGAGING them is one of my personal goals for the coming year. 
In closing, if you are still receiving meeting notifications via postcard, but 
have an email address, we would love to get you on our email list. If you are 
not receiving emails, but think you signed up, we may have a wrong ad-
dress for you! Please contact us!

ment costs up front, to pay ongoing 
rent there, or to purchase the build-
ing outright and assume all operating 
costs. Our preferred option would be 
the first…a one-time contribution. 
 We are already laying the groundwork 
for a major capital campaign. We have 
obtained 501(c)(3) status from the IRS, 
making donations deductible for income 
tax purposes. We have obtained both sales 
tax exemption, and our license from the 
State of Maine to solicit funds. We have lo-
cated/are locating people with enthusiasm, 
experience, and specific skills to address 
the various needs involved with a success-
ful capital campaign.
 YOUR help will be needed as we 
move forward…financially, certainly… 
but also we will call on your time and 
personal connections as we reach out for 
assistance from others. So please don’t 
be shy about volunteering. And please 
don’t say no if you are called upon! TO-
GETHER we will make this happen!
 Relevant updates in the process 
will be forwarded at our monthly meet-
ings, via email, and on our Facebook 
page, so stay tuned!
                                              -  Jim Rowe

Spurwink School from page 1

catch the required number of roosters 
or non-laying hens and put them in a 
crate. In the basement of Stan’s mother 
Cora’s barn they would be hung up by 
their feet, a knife stuck in their beak to 
cut the vein in their throats, and left to 
bleed to death for a few minutes. They 
would then be dunked in a bucket of 
boiling water and hung up for Glen and 
I to pick the feathers off. 
 At some point the job got easier 
when Stan made a picking machine 
that did much of the work. It was a re-
volving drum with rubber fingers stick-
ing out that was attached to a motor. 
All we had to do then was pick what the 
machine left unpicked. ...  
  Bees were another problem. 
Generally Glen was designated to hold 
the basket when Stan shook swarms 
from trees, but sometimes I had to do 
it. We were not supposed to get stung 

in this process, but we always did. ... 
 Lettuce needs a lot of water to 
prosper. ... Stan first dug a small pond 
on our property at the bottom of the hill 
to provide water. We then laid pipes 
from a pump at the pond to the let-
tuce fields and irrigated the lettuce at 
night. One year it was so dry the pond 
even dried up. Stan, as usual, had an 
answer. A war-time housing develop-
ment, Elizabeth Park, had a sewer 
line (easement) going across Stan’s 
mother’s property and emptying into 
the marsh. One of the conditions of 
the easement was that the sewage 
would be treated so well that the wa-
ter would be drinkable. Inspiration hit 
Stan and he directed Glen and me to 
go down in a manhole in the field and 
brick up a dam to back up the drink-
able water. We then put the pump by 
the manhole and after dark pumped 

the drinkable water out through the 
sprinklers onto the lettuce. All went as 
planned, we thought. 
 The next morning, a Sunday, I 
went to the drugstore for a weekly 
coffee and chocolate doughnut treat at 
the lunch counter. Unfortunately, the 
conversation at the counter centered 
on the terrible smell of sewage that 
everybody had experienced the night 
before. Nobody could figure out where 
it came from. I knew, but kept quiet 
and reported the problem to Stan. 
Quickly, Stan directed Glen and me 
to remove the dam in the sewer and 
forget the whole thing. Several weeks 
later, we cut the lettuce and sent it off 
to Boston. Always wash your lettuce.

Phil Dearborn has some great memories of 
Cape during WWII which we will share in a 
future Keeper.

Dearborn Memoir from page 2



MAINE  Maritime Museum

Call a Board member if you want to be 
called with specific information. 

Special Exhibits include:   Lighthouses of 
Maine with special exhibits of Two Lights 
lantern tower room and the East Tower’s 

Fresnel lens.

Date to be announced.  

 The 1871 Map of Rural Cumberland County by Caldwell and Halfpenny of 
Philadelphia shows the location of buildings plus the names of property own-
ers and it also lists Cape Elizabeth businesses - and that list offers interesting 
insights into the times. Keep in mind that South Portland was then part of Cape. 
Businesses listed included: 

 
 One brewer was located in today’s South Portland next to a brickyard 
(near Ocean House Road, across from today’s sports fields - that street was 
called Brewery Road); another brewer: “John Bradley - brewer of Pale and 
Amber Ales and Portor”; is listed at “Depot, 17 York St., Portland” with his 
“Res., Ocean House Road, CE”.
 One business figured prominently: The Portland Rolling Mill which “rolled” 
iron for the railroads. Its superintendent, treasurer, 3 workers  and a “buggy 
runner” are listed. The mill was located near I-295 where Sprague Energy’s oil 
tanks are today. Nearby was the Cumberland Bone Company and the Portland 
Kersosene Oil Works whose superintendents lived in Cape Elizabeth. 
 Two Overseers of Fortifications at Fort Preble and the Superintendent of 
the State Reform School lived in our town. 
 Cape Elizabeth had a busy commercial base in 1871. While some of the 
jobs titles are foreign to us today, many positions are still with us - teacher, 
pastor, horticulturalist, and master mechanic among them.

C. E. Historical Preservation Society
c/o Public Safety Building
325 Ocean House Road
Cape Elizabeth, ME 04107

Telephone 207-619-6793
Email: cehps@capeelizabeth.org

1871: A Road by Any Other Name..1871 Map of Cape offers historical insights 
Mitchell Rd. - was Old Ocean House Rd.                     
Shore Road - was Cottage Road
Spurwink Rd. -   was Hannaford Road
Bowery Beach Rd. - was Spurwink Rd,
Preble St.  - was Shore Road to                        
                        Willard Square (then 
                        called Point Village)
Willard St.  - was Point Road

Before 1965 - Hill Way was part of  
                           Ocean House Road

Summer Outing: 

We will carpool to Brunswick and 
have lunch at a local restaurant.

24 farmers
10 shop keepers 
2 druggists
7 Ship Masters

The mill was located near I-295 
where Sprague Energy’s oil tanks 
are today. Nearby was the Cum-
berland Bone Company and the 
Portland Kersosene Oil Works 
whose superintendents lived in 
Cape Elizabeth. 
 Two Overseers of Fortifica-
tions at Fort Preble and the Su-
perintendent of the State Reform 

3 ship carpenters
several “captains” 
    (one for a ferry)
1 ship builder 

1 steamship Master
4 carpenters
2 lightouse keepers
1 blacksmith

1 hotel proprietor 
1 rail truckman at 
       Grand Trunk R.R. 
1 cooper 


