V i n t a g e

St. JOHN
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WELCOME!

Enclosed are a few recipes that were
handed down in our family.
Tardy, our family's beloved nanny, was
the best chef and made these
specialites often.

As you may know, St. John was known
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I'm so glad you've picked up a copy of
Vintage St. John! I hope you enjoy
learning more about St. John's past

for its unique, hand-made baskets.
Long ago they were used not only to
carry fruits and vegetables, but also
little newborn babies. My Uncle John,
shared a photograph of a basket his
mother used as a bassinet for him.
Remarkably, it has survived the test of
time and is now a treasured keepsake.

through our family's stories.
Writing this book for me was a labor of
love as you can imagine.
I was fortunate that my family shared so
many of their memories with me and I'm
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happy to share some of them with you.
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Follow me on facebook.com/vintagevirginislands/

A Cottage Industry
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Crafting baskets was part of a cottage industry on the island of St. John that
included handweaving, knitting, straw platting and wood working. It helped
support many island families especially during difficult times.
The industrious craftsmen and women on the island also specialized in braided
items like star-shaped fish pots, straw fans and straw hats.
Those working with wooden crafts, carved sticks and calabashes, while others
prepared different sorts of preserved fruits, Guavaberry liqueurs, and distilled
Guavaberry rum, which was made from the blackberries, but bottled clear.
During the 1930s, Governor Paul M. Pearson was instrumental in starting the
Virgin Islands Cooperative. This organization supported the industry by offering
training and an outlet for artists to sell their handmade goods, both on St.
Thomas and in the U.S.
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The Virgin Islands Cooperative

T h e

C o o p e r a t i v e

In 1934, the biggest problem the Cooperative had was not selling the goods, but
being able to produce sufficient goods to fill the orders.
One customer was willing to buy 250,000 fruit baskets annually if the basket
makers were able to produce and deliver according to their specifications.
In an effort to increase their production, the Cooperative hired Mr. John Bastian,
an instructor in Basketry at Lincoln School on St. Thomas to teach the classes to
the youth. It taught them a valuable trade, one that they could earn a living
with. Within two weeks, the students were turning out a 'satisfactory product
and receiving payment for them.'
By 1936, orders poured in from Los Angeles, New York City, Seattle
and Jacksonville, Florida. This endeavor helped employ nearly 600 people on
the islands of St. Thomas and St. John.
The Cooperative became a powerful force in the life of the community and
proved itself the most successful of all the schemes for industrial and social
uplift in the islands. "It was an institution of which many Virgin Islanders were
proud."
The handicraft division continued making baskets, hats and other straw goods,
adding embroidered linen, handmade dolls and other novelties, like jams,
preserves and jellies.
Papaya, guavaberry and pineapple jellies were a
popular favorite. Mrs. Pearson, the Governor's wife, volunteered to help by
promoting the products whenever she traveled.
During the 1980s, Bernie Kemp, a long time St. John resident, took an interest in
basket making and shared an interesting video of how baskets were made and
their history. Copy this link in your browser to learn more.
https://berniekemp.com/basket-video/
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The Atlantic City Fair ~ 1931

Francelia Greaux, Gerda Marsh of St. John and Governor Paul M. Pearson

Both Francelia Greaux and Gerda Marsh were chosen to attend the Atlantic City
Fair held in New Jersey in the summer of 1931.
Gerda was chosen by the Governor to represent St. John. She was "splendidly
refined and well educated," the newspaper reported, having been schooled in the
St. John public school system. She later attended a training college for teachers
in Antigua, BWI. "She was a splendid craftsman and worked with both teneriff
and reed work."
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The Creque Family
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During the 1950s, my uncle, John Creque was one of only a few people born on the
island of Hassel Island.
At the time, his father was managing the Creque Marine Railway. Henry and his wife,
Lillian, lived in a home that was once built onto the western end of the structure, but
has since fallen away and is no longer visible.
My mother fondly remembered seeing her Aunt Lillian when she took the boat over
to St. Thomas to do some morning shopping on Main Street. Clasped tightly in her
hand was her St. John basket with her baby boy swaddled inside. Little John went
everywhere in his "baby basket."
Remarkably, it has survived for over 60 years and is still in the family. Here he is all
grown up and posing with his baby basinnet, an original St. John-woven work of art.

VintageStJohnbook.com

A Quote

When we learn
about the past,
we gather strength
for the future.
~ Hank Smith
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T h e l m a

M e y e r s

Tardy, our family's nanny for five generations,
made the most incredible meals.
Shared below are a few of her recipes.
Our family remembers her love and kindness...
and of course, her delicious meals!

C i n n a m o n

C o o k i e s

2 eggs
1 1/4 cups sugar
2 cups flour
1 cup butter
1 teaspoon vanilla
I n s t r u c t i o n s

These cookies are not very healthy but they sure are
delicious.
Mix cinnamon and sugar in a bowl and set aside.
Creme eggs and sugar together thoroughly, then add
flour and vanilla. With your hand, work in the butter
until the dough slips through the fingers.
Roll out and cut with a knife into long strips. Brush each cookie with beaten eggs,
then sprinkle with cinnamon and sugar. Bake at 350 to 375 until a light brown
color. Enjoy.
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F r u i t

C a k e

I n g r e d i e n t s
Thelma Meyers

1 lbs candied, mixed fruits

2 cups guavaberry rum

1 lbs chopped figs

1 lb butter

1 lb chopped dates

1 lb brown sugar

1 lb prunes

1 doz eggs

1 lb currants or raisins

4 cups flour

1 lb candied orange peel

1 tbsp baking powder

1/4 lb Citron

1 tbsp allspice and cinnamon

1 lb chopped walnuts

1 cup milk

2 cups brandy

1 cup molasses

I n s t r u c t i o n s
Soak fruit in brandy and guavaberry rum for one week before
making cake.
Cream butter and sugar together with a mixer and add eggs,
one at a time, beating constantly.
Sift together flour, baking powder, and spices and add alternately with molasses
and milk to cake mixture.
Add soaked fruits and nuts, stirring gently. Any rum remaining in the bottom of
the bowl may be added.
Pour batter into greased pans and bake @ 275° F for 2 to 2.5 hours.
After cake is cool ~ Brush top with brandy or rum. Enjoy!
Store in tightly closed container.
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P a p a y a

C h u t n e y

I n g r e d i e n t s

2 Lbs papaya

1/2 tbls mustard

2 small onions

1/4 tbls cloves

2 oz ginger root

1/4 tsp allspice

1 hot pepper

1/2 tsp brown sugar

1/2 cup seedless raisins

1 tsp salt

1 cup vinegar

2 cloves garlic
1 tsp black pepper

I n s t r u c t i o n s

Peel ripe papaya and crush to a pulp. Add other
ingredients.
Cook 30 to 45 minutes, stirring until done. Enjoy.
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A Quote

St. John
A place where rainbow-hued fish

swim in lazy abandon, sea fans of deep

purple grow from the coral bottom, and
sea anemones with petal-like fronds

wave to and fro on the water currents,
luring unsuspecting animals.

Nowhere does the sun set in such an
array of ever-changing glory.

Harold A. Hubler
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Shop VI History

Have a look at the online shop for more fun products that bring the island's
history to life. Visit, ShopVIHistory.com. Thank you.

St. John ~ Blank Journals Available

ShopVIHistory.com

