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New Direction:  Unified Vision 
Davenport House/Kennedy Pharmacy Expansion/HSF Preservation Center 

Over the past several months the leadership of Historic Savannah Foundation transitioned, 

culminating on March 3 when Sue Adler was named President and CEO of the sixty-five-

year-old institution.  HSF is a dynamic player in issues related to development and quality 

of life locally and is a stalwart of the national preservation movement.  HSF and its leader-

ship navigate development concerns, which can be contentious and arouse strong pas-

sions.  The Davenport House Museum, which is owned by HSF, usually stands apart from 

struggles and debates regarding land use, real estate, and property ownership in order to 

peaceably welcome visitors and tell them the story of the cityõs rebirth through preserva-

tion. 

The DH and HSF have always had a detached but amicable relationship.  Adler, who came 

to HSF to perform the role of Chief Mission Officer in April of 2019, was named Interim 

Director in June and had several months to examine institutional practices and operations 

before taking the helm as CEO.   She and Josh Brooks, HSF Chairman of the Board, are 

now looking across Columbia Square and seeing an equal partner in the work they hope to 

accomplish.  This was made manifest in December when Adler presented to HSF leaders a 

different vision for the expansion project than DH/HSF have been talking about and 

working towards for years.  Change often brings with it new innovative, breathtaking and 

appropriate ideas. 

After looking at the proposed building plans with a fresh perspective, she came to several 

conclusions, which will become visible on the street very soon.  1. The plans the DH has 

put together for the house museumõs exhibit expansion are solid and will move forward.  

2. Before that can happen, the Kennedy Pharmacy 

must be made ready with offices, museum shop and 

meeting space as soon as possible.  3. The old plans 

calling for a Preservation Center in the KP do not de-

vote enough space to give the story of preservation in 

the port city the regard it deserves, whereas the 

Sheftall House, HSFõs Headquarters across the square, 

does.  4.  Plans for the Preservation Center need to be 

given the same thoughtful consideration as the exhibit 

planning which has taken place at the Museum. 5. A 

two-story expansion on the patio of the Kennedy 
Jamie Credle and Sue Adler 
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Pharmacy is not necessary if 

the HSF Preservation Center is 

to be in the Sheftall House. 6.  

Building a one-story expansion 

to the back of the Kennedy 

Pharmacy will save a significant 

amount of money and will give 

the Museum needed space for 

orientation, meetings, pro-

grams and assembly of tour 

groups.    7. The plans to create 

office space in the Kennedy 

Pharmacy apartment should 

save as much of the original 

footprint of that space as possi-

ble.  

The leadership entities of HSF 

and DH have reviewed the re-

vised plans for the facilities ex-

pansion and welcome the 

changes.  òThe new plans far 

exceed our hopes and dreams 

when we began this process 

five years ago,ó said John Le-

onti, president, DH Commit-

tee.  It took an institutional jolt 

to provide clarity on the pro-

ject.  òWe are working with our 

parent organization as never 

before to get this work accom-

plished.  Our interdependence 

is clear as the Museum could 

never accomplish the vision for 

change independently.  The 

DH community looks forward 

to the expansion which will 

create a campus of three build-

ings on Columbia Square ð the 

iconic DH, the functional and 

friendly Kennedy Pharmacy 

and the yet to be fully imagined 

Sheftall House/Preservation 

Center.ó said Jamie Credle, DH 

Director. 

2020:  Savannahõs Silent Spring 

As we sit here wondering whatõs going to happen, we long for what we 

used to bemoanñthe exhaustion of the spring season.  A ògood dayó 

for the DH is seeing over 100 people and a good season is seeing 15,000 

in three monthsõ time.  Getting 150 people through the Museum in a 

day is thrilling but also a logistical test which should look seamless even 

if it is not.  Now, there is silence!  The international health crisis has 

made our job and how we approach our lives unrecognizable.  Nothing 

like this has happened since World War II.  No St. Patrickõs Day cele-

bration, no Savannah Music Festival, no Savannah Tour of Homes and 

Gardens.   Some things are even more extraordinary than wartime with 

churches and schools closed, services forced online and the cancella-

tions of graduation ceremonies. 

At the end of business on March 16, we decided to close to provide so-

cial distancing for our patrons, staff and volunteers.  Most of the DHõs 

spring prescheduled tour groups have cancelled or postponed their vis-

its.   These are uncharted waters for day to day existence and it makes us 

anxious as we are used to hearing the orientation video every thirty 

minutes, the chatter of visitors in the hall, the phone ringing and yes ð 

the flushing of the toilet.  We miss it! How grateful we are for this house 

and its place in our tourist economy.  We love this city and its place in 

the world.   

One of the things we are letting go of are the plans for the Museumõs 

200th Birthday Party on April 25th.   What was shaping up to be a beau-

tiful celebration will have to be postponed.  There was much enthusiasm 

and generosity put into its preparation.   Ce la vie. What we truly hope is 

that on the planned date of April 25, we regret not having kept it on the 

schedule.  We hope is it a beautiful day ripe for a party.   

As we anticipate the Museumõs coronavirus closure, the staff has a 

whole list of jobs to execute while our visitors are kept at bay ð cleaning, 

planning, program and media development, collections work.   

This quiet spell will 

give all of us time to 

recommit to what 

matters -  family, 

friends, community, 

home, health, safety, 

love.   

Peace, 

From Your Fiends at 

the DH! 

 

Continuation from p. 1 

Event postponed to a later date when we feel like a party! 



 

McKinnon Circle/$1000+ 

Emma Adler 

Anonymous   

Bloomquist Construction 

The Critz Family Fund  

Archie and Sally Davis 
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Ann Lytle in memory of  
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Muller 
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in memory of Eric Reit-

man  

Mitzi and Mark Toth 

Nancy Welcher 
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Jeff and Leeann Kole 

Joe and Jeanette Leader 
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Maria Zouvas and Sherrill 
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Mr. and Mrs. Daniel H. Brad-
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Daniel Bromstad & Eleanor 
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Tody Hollenberg 

Nancy and Kenneth Hubbard 
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honor of Jamie Credle 
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Ron and Karen Washburn  

Deb Walsh 

 Mr. and Mrs. Richard D. Wil-

liams  

Richard and Joyce Zehl 
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Julianne Collin 
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 Mr. and Mrs. Edwin H.  Cul-

ver   

Dixon H. Davenport 

Joan M. Davenport 

Elizabeth Dubose & Mark 

Frissell 

Jeff S. Eley  

Donna Elwell 

Corey & Karen Eskew 

Jane  A.  Feiler 

Ann Hanley 

Ben Head 

Mark and Connie Hiott 

Julia T. Holliday 

Jane Kahn   

Brenda and Brian Kenworthy 

 Nita Ann and Christopher 
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Ann and Dudley Koontz in 

honor of Cornelia 

Groves 

Linda LeFurgy 

McBride Mechanical Contrac-

tor LLC 

Ron Melander & Jordan Gray 

 Harriett Meyerhoff  

Claudia Mills 

Neil Moore 
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Betty and Henry Nanninga in 
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Groves 

Stella and Walton Nussbaum  

Janet Oliver 

Allen Peakes 

Amanda and Michael Plotner 

Katherine Poss 

Susan Currie Prutzman 
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Skip and Annie Robinson 
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Schemmel 
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Anna P. Sisk 

Sidney P. Smith, MD 
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E. William Thomson 

Steve and Debbie Whiteway 
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Colleen Willoughby 
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Brick Mason ð to $49: 

Jane H. Abbott  

Tiara Benton 

Sally Clark in honor of Dr. 

Tom Clark 

Susan Lowrey Flaherty 

Brent Ingram 

Carol Jennings 

Elizabeth McHenry 

Wainwright R. Roebling  

Patsy Robinson 

Gilberto Rojas 

Donna Roy 

Cindy Shultz in memory of 

Emily PIckels 

Andries and Beth Wichers 

Kathleen Young 

 

 

 

These are donors who re-

sponded to the Friends of the  

Davenport House Annual 

Giving Campaign since the 

appeal which began in No-

vember 2019. 

 

Thank you for your  

generosity to the  

Davenport House!   

 

Friends of the Davenport House Museum ð 2019-2020 Appeal 



 

Back in 2018 Georgia Southern-

Armstrong Campus professor Christo-

pher Hendricks attended a graduation 

party in the DH garden for his Public 

History student Kelly Westfield, who 

did outstanding work on her Masters 

work focusing on the Davenportsõ 

enslaved workers.   During the celebra-

tion, Hendricks asked DH director 

Jamie Credle, òWould you be interest-

ed in a cookbook?ó  She looked star-

tled and then hightailed it over to Dan-

iel Carey,  then CEO of HSF.  She 

asked Hendricks to òtell Daniel what 

you told me.ó   

Hendricks explained that he and his 

mother, Sue Hendricks, had updated 

Mary Randolphõs The Virginia 

House-wife (1824) for modern cooks.  

He went on to elaborate that around 

1980, his father, a history professor at 

Wake Forest University, found an 

1860 version of Randolphõs seminal 

work in an antique bookshop and 

bought it for Sue.  Sue, a la òJulie and 

Julia,ó began updating the book and 

eventually typed it all up with the car-

bon paper and onion skin of the day.  

A publisher was interested but went 

bankrupt. Consequently the book was 

put into a box as Sue moved on to 

other projects.  After thirty or so years 

while helping his mother downsize, 

Chris found the box containing the 

book and brought it back to Savannah.  

He revived his fatherõs wish for his 

motherõs book to be published.  He 

had grad students computerize the 

recipes and gave them to her for 

Motherõs Day.  He said, òShe cried,ó 

when she opened the package contain-

ing the manuscript. 

Simultaneously a research sabbatical 

took Hendricks to Virginia.  In addi-

tion to his planned work, he set about 

researching and writing an essay to 

place the cookbook in its historical 

context for readers to understand 

where Mary Randolph fits into the 

history of American food.  With the 

essay and updated recipes in hand, he 

convinced a venerable Virginia histori-

cal organization to read the cookbook.  

A staff member was placed on the 

project and had it peer reviewed and 

vetted by historic foodways authori-

ties.  All was a ògoó until the organiza-

tion reorganized and did away with its 

publications arm.  Disappointed, Hen-

dricks had a completely vetted manu-

script and no place to go.  That was 

when fate brought Hendricks to the 

DH.  He says, òI was looking for an 

organization that would benefit from 

our project, and then I heard about the 

fundraising needs of the DHõs expan-

sion and it seemed like a good fit.ó    

Credle and Carey enthusiastically re-

sponded to Hendricksõs generosity and 

sought out a publisher for the work.  

They obtained the advice of cookbook 

agent Janice Shay who helped shep-

herd the project.  Originally hoping for 

an academic press, Hendricks became 

excited when trade press giant Globe 

Pequot 

grabbed 

the 

work as 

their 

labor of 

love 

would 

reach a 

wider audience.   

With an agreement to publish, Shay 

contacted food photographers and 

organized the manuscript in an appro-

priate manner to be sent to editors.   

For a couple of weeks over last sum-

mer Hendricksõ home was turned into 

a photo studio with photographers 

using his living room and dining room 

to produce the quality photographs 

that are crucial to the success of a 

cookbook in todayõs market.  While 

Shay styled the photographs ð in many 

cases using china from the Davenport 

House collection -  Hendricks was in 

the kitchen preparing selections from 

the cookbook.    

The result is Old Southern Cookery 

which is due in bookstores on May 1 ð 

just in time for Motherõs Day.   Priced 

at $26.95 all the proceeds go to the 

DH/HSF.  Hendricks has given the 

copyright to the institution.  òOf all 

the kind gifts the DH and HSF have 

received over the years, Sueõs and 

Chrisõs is one of the most extraordi-

nary.  Not only will we receive needed 

financial benefits from the bookõs sale, 

but our profile will be raised also. We 

expect the book to be popular and for 

copies to be on the shelves and librar-

ies of every house museum in the 

Southeast and on the counters of 

foodies all over the globe!ó says Sue 

Adler, HSF CEO. 

 

 

Summer cookbook photography 

EXTRAORDINARY  GIFT :  Cookbook to Benefit the Davenport House 



 

H IDDEN  IN  PLAIN  SIGHT :  A Visit from the House Whisperer and  
What We Now Know ð Maybe 

We have already noted in this newsletter the power a fresh prospective or ra-
ther òfresh eyesó can have on decision making.  This article is a nod to experi-
enced eyes, and what can be learned from an expert who has òseen it all.ó   
George Fore has over forty years of experience in architectural conservation 
having examined many of the historic buildings in the Southeast.  HSF/DH 
engaged him to investigate the DH òprior to demolitionó of the basement 
level before new exhibits can installed.  [Donõt freak (as we did) about the 
term òdemolition.ó  False walls installed in the 1950s will need to be removed 
in order to create our new exhibits.  Experienced preservation contractors will 
do this work in a thoughtful manner.]   

Fore has visited the DH three times in the past three months and is expected 
to return two more times before he completes a report of his findings.  He 
will hold off his last visit until the òwalls come downó so he can see as much 
as possible from the shadows, nails, paint and white wash remnants, etc. of 
the original structure.  His prior visits have been spot checks requiring the 
removal of plaster from the false walls where he thinks an abundance of in-
formation can be found.  His discoveries have jazzed the staff and volunteers 
by  revealing new insights into what they are used to seeing as a matter of 
course.  Staff could not help but be excited when a section of wall came down 
in the shop managerõs office to reveal the shadow of the bake oven.  All four 
fireplaces have been located. A lintel and door footing were revealed, indicat-
ing the presence of a door on the Habersham Street side of the building. 

Fore is loath to make assumptions without thor-
ough investigation and consulting earlier reports 
prepared by architects and surveyors.   But he did 
give hints and opinions that the staff have run 
with.  Over the past few years the DH staff has felt 
that the kitchen was on the southwestern corner of 
the building and that belief has influenced the pro-
posed exhibits plan.  Fore however thinks that the 
kitchen may have been in the northwestern corner, 
which is now our mechanical room.  If the kitchen 
was located here, there would have been a door with immediate access to the working yard 
where there was water (we assume there was a well), firewood, domestic animals and an 
outdoor workspace.  He also questioned the location of the basement stairs within the 
building and has not determined anything conclusive.  However, he is sure that the config-
uration of the current stairs from the basement to the first floor is an addition from 1850 
or later.  Even the untrained eye can see the circular saw marks at the top of the stairs 
which would not have been made before the mid-nineteenth century (when the circular 
saw was invented).  

Original access into the building is an interesting puzzle.  On the Habersham Street side 

there were two doors at street level - one where todayõs shop door is and the other was 

where the window to the Museumõs kitchen is.  As noted earlier, we found the footing and 

outlines of a door frame during Foreõs February visit.  Those two doors provided enslaved 

workers access to the building from Habersham Street.  Food and other stores could have 

been delivered from here.   Then there was the door from the kitchen into the working 

yard.   All three doors were used by enslaved workers.  The white family would have en-

tered the house through the front door.  The mistress would have surveyed work being 

done in the working yard from a back porch with a door providing access to the first floor.  

We do not know what the back porch would have looked like.   The question is -  if there 

About George Fore: 
Bachelors in Environmental 
Design, NC State University 
Masters in Historic Preserva-
tion, Columbia University. 
My practice is solely concerned with 
conservation and preservation projects 
involv-
ing 
historic 
build-
ings. I 
am an 
archi-
tectural 
conser-
vator 
trained and experienced in the investi-
gation of building problems, the analy-
sis of historic architectural materials 
and the development of guidelines for 
the repair and preservation of build-
ings. I have completed more than 600 
projects since beginning practice in 
1981. These include National Park 
Service properties, state capitols, court 
houses, government office buildings, 
historic fortifications, churches, private 
residences, commercial buildings, thea-
ters, art museums, house museums, 
university buildings and more. 

 

 

Door opening revealed 
on Habersham Street side 

 

Board at the top of the 
basement stairs was cut  
with a circular saw  

 



 

were no stairs within the building 

from the basement to the first 

floor, how did the enslaved work-

ers access the spaces above?  Was 

the food brought from the kitchen 

in the NE  corner room up a flight 

of exterior stairs to the Dining 

Room or Drawing Room?  Did 

workers traipse up the back stairs 

with brooms and buckets to clean 

the public and private spaces of 

the house?   

These questions are challenging 

our understanding of the house 

and offering new ideas about how 

people lived in the building.  These 

challenges to our assumptions are 

an important exercise in reckoning 

with the past.  Our understanding 

might change again when Fore 

issues his final report. On a practi-

cal level new discoveries will in-

form exhibit development.  òWe 

do not want our new exhibits to be 

a generic installation of an 

`antebellum kitchenõ and service 

areas.  We want them to reveal 

what the DH was really like, which  

will involve spotlighting vestiges ð 

such as the shadow of the bake 

oven ð and focusing on the archi-

tectural remains and what they 

mean,ó says Jeff Freeman, DH 

Assistant Director.  He adds, òThe 

house is really driving the boat as 

far as exhibit development goes.ó    

The new information which the 

Museum will use to expand the 

siteõs narrative will only be possible 

because of the experience of our 

house whisperer.  George Fore is 

remarkable.  In one glance he is 

able to decipher change that has 

taken place in the building and 

date building techniques through 

time. 

Fill us in on your mother. 

Every ten years she reinvents herself.  Mom 

and Dad met at Furman where she majored 

in child psychology.  She graduated and a 

week later they got married.  She was the 

young wife while he attended graduate 

school at UVA.  She stayed home with the 

three of us ð my brother, my sister and me 

ð until we were in grade school.  In the 

1980s she went to Wake [Forest] to get her 

MBA and became an administrator at NC 

Baptist Hospital.  After that and for the 

next ten years she was a financial planner 

with MetLife.  Her final career was as a writ-

er/reporter for the Winston-Salem Jour-

nal.  She produced a monthly magazine 

called K12 producing stories about Forsyth 

County schools.  She also developed a web-

site that hosted nonprofit organizations 

providing a forum for their activities. 

 

Are you a foody?   

Yes.  I have always been.  Growing up we 

cooked together ð the whole family.  Thatõs 

how we learned.  When I was in high school 

whoever got home first made dinner  ð to 

varying degrees of success.  Setting the table 

was our first job.  The 2nd was making a 

pitcher of tea ð iced tea. 

 

How did you become aware of historic 

foodways? 

As a summer job while I was a teenager I 

worked as a period interpreter at Old Salem 

where we did cooking demonstrations out-

doors.  That is where I learned various 18th 

century cooking techniques which are re-

flected in our cookbook.    These tech-

niques remained popular for most of the 

19th century. 

 

Do you see any connection between 

Mary Randolph, the author of The Vir-

ginia House-wife, and our Sarah Daven-

port?  

Sarah Davenport would have been one of 

Mary Randolphõs contemporaries and it is 

conceivable that she would have been an 

audience for Randolphõs writings.  Both 

were Southern women.  Both oversaw a 

household of enslaved workers and super-

vised the cooking being done in their 

homes. 

 

What does Randolphõs cookbook say 

about Southern cooking? 

The origins of the recipes are fascinating 

and reflect a number of cooking traditions.  

Though The Virginia House-wife is pri-

marily English in origin, there are many 

African influences particularly with the in-

gredients.   There are also Spanish, French 

and Italian influences.  A fun fact is Ran-

dolph introduced macaroni and cheese to 

American cooks.  She probably tasted it at 

Thomas Jeffersonõs White House as he 

served it at a state dinner.  We do not know 

where she got her curry recipe! 

 

Sometimes historic recipes are lacking 

when it comes to modern tastes.  How 

do the updated recipes compare? 

Having tasted all of the recipes and pre-

pared most, please know the food is deli-

cious!  This past November we had a Mary 

Randolph Thanksgiving with all of the dish-

es ð from the turkey and oyster sauce to the 

apple citrus pie -- coming from the book.  It 

was a grand success. 

 

Why is this project important to you? 

I teach public history and I like the project 

because it combines history and public his-

tory.  The public always reacts to food.   

And, on a deeply personal and sentimental 

level, this book is about family ð my family.  

My dad started all of this.  The publication 

is a gift to my mom and honors my dad.  

They were each othersõ  best friends and 

were always cheering each other on.  And 

now, my brother, sister and I have this last-

ing testament to their relationship. How 

sweet is that! 

 

Christopher Hendricks Talks about Food and Family 
Continuation on article about G. Fore 

Christopher 
and Sue  

Hendricks 



 

Much of the time what house muse-

ums do is viewed as entertainment or 

rather òedutainment.ó The stories are 

packaged into tours and programs 

that are consumable and meaningful.  

Usually that is copasetic but in times 

of anxiety the weight of the past be-

comes real as we search for examples 

of survival and perseverance.   

In the DHõs birthday year we are in a 

unique position to glimpse at Savan-

nah 200 years ago.  Even in our air 

conditioned and sanitized world, we 

feel the uncertainty that was 1820 

with its economic turmoil, ferocious 

fire and yellow fever epidemic that 

we usually interpret with detachment.   

Last month we witnessed a confla-

gration less than a half a mile from 

the city center and we are beginning 

to experience pandemic. The past is 

present! 

What follows are passages from local 

newspapers which have an eerie fa-

miliarity with which you may empa-

thize. 

FEBRUARY 22: 

There is no visitation so awful as that 

of fire, so appalling in its progress, so 

distressing in its resultsé Disease 

may be checked by caution, by prop-

er remedies ð its progress is not so 

rapid, it is not so alarming, because it 

is natural; but the terrible disasters 

incident to fire, are sudden and ap-

palling and destructive. To be raised 

in the dead of night, and from a deep 

sleep, by the cry of fire ð to see the 

flames surrounding you ð to hear its 

awful roar and cracking ð to see a 

whole city blazing, and its inhabitants 

houseless wanderers, without 

clothes, without shelter, exposed to 

the howling wind and nipping frosts 

ð to see those who a few hours be-

fore had laid their heads on their 

pillows in comfort and affluence, 

now reduced to misery and penury, 

requires more fortitude, more resig-

nation, than what usually falls to the 

lot of man. (Columbian Museum 

[CM] 2/22/20) 

AUGUST 8: 

The Mayor of the city has wisely and 

properly recommended to the citi-

zens the importance of preserving 

their yards and offices in a state of 

cleanliness; and of a free and general 

use of the crush and quick lime, in 

counteracting the evil effects of heat 

and humidity. The health of our fel-

low citizens is a consideration too 

serious to be trifled with; every indi-

vidual, therefore, should be prompt 

in the adoption of measures calculat-

ed for the general good. (CM) 

AUGUST 15: 

Although our Health Committees 

and Medical Societies are silent upon 

the subject, we are induced to believe 

that a pestilential disease, of no very 

mild character, rages to a considera-

ble extent in certain portions of our 

city. Why is it endeavored to keep 

the fact a secret ð and why are not 

the public fully informed of the mat-

ter, by those whose duty it is, to give 

full information upon this subject? 

We are not of those who believe that 

any benefit could ever arise to the 

city or community from keeping se-

cret facts of this nature ð even if 

such a thing possible. But it is not 

the case: while those whose duty it is 

to give full information, are endeav-

oring to inspire confidence by send-

ing abroad favorable but delusive 

reports, or else remaining silent, un-

informed individuals, inspired by 

their own terrors, will always magnify 

the danger ð and people abroad; left 

without sufficient facts to judge 

from, will generally believe the 

worse. The better policy will always 

be, to give full and frequent official 

reports; dictated with candor and 

perfect good faith. Imaginary terrors 

would then be removed, and the 

public be warned of their real danger. 

(CM) 

AUGUST 17: 

é.The report of the Medical Society 

has not yet been published; and how 

far it corroborates our statement, or 

how much more it shows, we cannot 

say. But we will venture to affirm, it 

will not disprove any thing that we 

offered. That its publication has been 

delayed thus long, is a source of real 

evil. Authentic and satisfactory infor-

mation on a subject of such general 

interest, is imperiously required, as 

much to dissipate unnecessary alarm, 

as to point out the real danger, that it 

might be avoided. We repeat it, no 

evil can possibly arise from giving to 

the world the whole truth. But much, 

very much, will lie on the conscienc-

es of those who endeavor to lull the 

unfortunate into a fatal security. 

We feel confident that our remarks 

of Tuesday were demanded by the 

circumstances of the times, and our 

statements are fully corroborated by 

official documents since published. 

The Mayor, in his public notice 

states: 

òOne ward or section of the city has 

been rather unusually unhealthy, but the 

disease has been, and is, confined 

principally [which means not entirely] 

to strangers and people of intemper-

ate dissolute, habits; and is no more 

than the ordinary bilious fever of the 

climate.ó (DG) 

AUGUST 23: 

Considerable discussion, productive 

of some excitement, has taken place 

on the subject of the sickness of the 

present season, and this discussion 

has been such as in some measure to 

occasion incorrect impressions. 

No disorder which can be demon-

strated contagious, exists among us; 

Conflagration, Pestilence, Financial Panic: No, Wait.  Is it 2020 or 1820? 



 

the number of our sick is not greater 

than has been usual at this season of 

the year, nor is the character of the 

disease much more aggravated. 

In order to prevent or remove any lo-

cal cause of disease, a Board of Health, 

consisting of several citizens, and a 

portion of the City Council, has been 

constituted. This Board is so numer-

ous, as to bring every part of the city 

under its immediate eye; and from its 

character, we may confidently con-

clude, that any such cause will meet 

with its early attention. (DG) 

CITY OF SAVANNAH  

POLICE OFFICE  

SEPTEMBER 14, 1820 

I feel it my duty to announce to my 

fellow citizens, and to all whom it may 

concern, that a  mortality prevails in 

this city, never before experienced; and 

that the character and type of a malig-

nancy, which renders it prudent for 

any person, who can make it conven-

ient, to remove beyond the limits of 

the cityõs atmosphere. 

I feel myself also authorized to say, 

that the fever which is carrying off our 

people, is not contagious, and that no 

apprehension ought to be entertained 

of its being communicated by persons 

leaving the city. 

 T.U.P. CHARLTON, Mayor (CM) 

POLICE OFFICE  

SEPTEMBER 20: 

It is unnecessary to state, that our au-

tumnal climate has always been, more 

or less, a sickly one, and that the ravag-

es of disease, and death encreased with 

our encreasing foreign population. The 

medical society has for years past cau-

tioned against emigration to this city, 

in the summer, and advised removal to 

persons not accustomed to our cli-

mate; yet the misfortunes, enterprise, 

or avarice of hundreds, will lead to this 

city, or any other, where labor is well 

paid for, and industry rewarded. This is 

now the case with Savannah, and it has 

been so for years past; but the late 

conflagration having thrown within 

our precincts, perhaps upwards of four

-hundred persons, emphatically called 

NON-RESIDENTS, and all of them, 

more or less subjects of disease from 

their exposure, day and night. It is 

amongst this unfortunate class, that 

the late and present mortality has made 

such a terrible inroads, which has cast 

despair around the city. And caused its 

finest population to remove. And 

though we acknowledge, that it is sick-

ly beyond any year we have ever wit-

nessed, yet the results upon the old 

and resident inhabitants, have not had 

their sway, which is too generally be-

lieved, from a careful inspection of the 

register of deaths, made by persons to 

be trusted, it has been ascertained, that 

in August, to a resident population of 

upwards of twenty-five hundred, there 

were but twenty-five deaths among 

these residents, of all ages and diseases. 

The result is as follows: 

In this month, up to this date, inclu-

sive: 147 

Residents of all ages and diseases: 26 

Non-Residents: 121 

From this last number, twenty-four 

were from the hospital.  ((DG) 

OCTOBER 14: 

That season of the year has now ar-

rived, to which we have long and anx-

iously looked forward, with a hope that 

it would bring some abatement of the 

dreadful disease which has ravaged our 

city. But the 14th of October has come, 

and on every side of us we still behold 

the dreadful march of the pestilence ð 

we still hear the groans of the dying, 

the despairing shrieks of the living; and 

our eyes are yet pained with the sight 

of the moving hearse ð the solemn yet 

slow and lonely tread of woe. 

We can yet learn of no abatement of 

this dreadful pestilence. The average 

number of deaths continues nearly as 

great as when the population of the 

city amounted to nearly ten times its 

present number. And as the season 

approaches when our citizens are usu-

ally flocking to their homes, we are 

fearful that many victims will be 

thrown within its reach. (CM) 

POLICE OFFICE  

OCTOBER 14 

I deem it unnecessary to notice any 

further the occurrence of new cases of 

malignant fever. ð the woeful mortality 

must speak for itself. I shall today di-

rect a census to be taken of the white 

population, but according to a conjec-

tural estimate, the present does not 

much exceed one-eighth of the popu-

lation ð and yet, in a city, which to the 

eye, seems almost abandoned, the pre-

vailing malady still finds its numerous 

victims. I take leave, once more, to 

repeat my advice to the absentees, not 

to return until they shall have been 

OFFICIALLY notified, that the fever 

no longer exists. 

 T.U.P. CHARLTON, mayor  (CM) 

NOVEMBER 7:  

We believe the health of our city, to be 

pretty generally established. We hear of 

no new cases of sickness among those 

who have returned; and the little ap-

prehension that was entertained at the 

beginning of last week, has entirely 

subsided. The weather continues very 

favorable, and ice of considerable con-

sistency was observed in several parts 

of the city yesterday morning. 

Vessels from European and northern 

ports, are every day arriving, freighted 

with merchandise and crowded with 

passengers. Our wharves are again live-

ly with the hum of business ð and our 

streets present the gladdening spectacle 

of a cheerful and renovated popula-

tion. (CM) 

*Columbian Museum and Daily Savan-
nah Gazette (CM) 
*Daily Georgian (DG) 

 

We wish you safety, security and good 
health! 



 

Congratulate the DHõs graduating 
seniors.  The young people listed 
below have contributed time to 
the DH during their high school 
years.  They will be recognized 
with good wishes at the Spring 
Garden party on Saturday, May 
30. 
 
Name: N AIA COOKSON 
Parent: Aram and Tricia Cookson 
School: Savannah Arts Academy 
How long have 
you been with 
the DH? Two 
years 
What things 
have you been 
involved in here 
at the DH?: Iõve 
done Tea, Yellow 
Fever, Holiday Evening Tours, 
and worked events preparing food 
for various events and parties. 
What can you say about your 
time at the DH and how has it 
prepared you?: :  Iõve had a lot of 
fun learning about the history of 
the house and, by consequence, 
the history of Savannah. I have 
also learned valuable lessons in 
presentation and consumer inter-
action. 
Future Plans: I plan to attend 
college though I am unsure where 
that will be at the moment. 
 
Name: ADAM  DAVIS 
Parents: Rhonda and Spencer 
Davis 
School: Savannah Arts Academy 
How long have you been with 

the DH?  Iõve 
been at the 
DH since Oc-
tober of 2017. 
What things 
have you 
been involved 
in here at the 
DH?: Iõve 

helped out with 
Super Museum Sunday, the Holly 

Jolly Holiday Tours.  Iõve served 
and greeted at multiple parties, as 
well as normal tours of the house 
on the weekends. 
Fondest memories:  Iõve enjoyed 
every second of my Davenport 
House experience, and couldn't 
imagine my life without being in-
volved at the DH, as itõs fueled 
what I want to do with the rest of 
my life. Mrs. Jamie and Mrs. 
Sheena, along with so many others 
at the house, have given me a sec-
ond home at the DH, and Iõve had 
a great experience with every new 
person Iõve met. The DH has giv-
en me insight into the professional 
world, and given me an amazing 
experience to connect with the 
historic element of Savannah. 
My fondest memory was this year, 
when Mrs. Sheena theoretically 
married Becca and me in the gar-
den during one of the Holly Jolly 
tours.  
Future Plans:  I plan to double 
major in political science and ar-
chitecture in college, and I want to 
pursue a career in global historic 
preservation. 
 
Name: MEGHAN  ELLIS  
Parent: Dr. Margaret Ellis 
School: Savannah Arts Academy 
How long have you been with 
the DH?: I have been with 
the Davenport House since the 
2017 Junior 
Interpreter pro-
gram, so about 
2.5 years. 
What things 
have you been 
involved in 
here at the 
DH?: I give 
tours regularly 
on the week-
ends and occasionally work in the 
shop. I have participated in JI 
Day, the Holly Jolly tours, and 
Super Museum Sunday through-

out my time at the Davenport 
House. 
What can you say about your 
time at the DH and how has it 
prepared you?: The Davenport 
House provided me an opportuni-
ty to connect with people who 
share my passion for history. I 
joined the Davenport House 
when I was very sick with mono, 
and the Davenport House gave 
me the chance to continue study-
ing my interests and socializing 
with my friends when I was too 
sick to go to school. Even still, I 
consider the Davenport House 
my home away from home. I al-
ways see friendly faces at the Dav-
enport House and thoroughly en-
joy spreading the knowledge of 
our little 1820s home with our 
guests.  
The Davenport House has taught 
me people skills that I find invalu-
able today. It has taught me to 
overcome my fear of public 
speaking and trust myself. The 
Davenport House has helped me 
gain confidence in myself and my 
own abilities. 
Fondest Memories?: My fondest 
memories at the Davenport 
House are with my fellow JIs. I 
think it's really cool that so many 
young people have a deep interest 
for our past here in Savannah. I 
always enjoy working with Sian, 
Adam, and Tiana because I love 
that my closest friends share the 
same passion for history that I do. 
We always have fun together 
when we're together at the Daven-
port House, particularly at staff 
meetings with Mrs. Sheena.  
I have also had really special en-
counters with guests that make me 
love being a docent. I've met peo-
ple from all over the world, and 
given a tour in a mix of English 
and Spanish. I met an actual Dav-
enport descendant and met the 
living legacy of the Davenports. 
I've given tours to young Girl 
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Scouts, and seen their excitement 
to have a young woman as their 
docent. It made me really happy 
to show them that girls can do 
anything they put their minds to, 
no matter what age. My favorite 
memories at the Davenport 
House always involve people, be-
cause the people are what make 
the Davenport House special. 
Future Plans? I don't know quite 
yet where I will attend college, but 
I want to double major in Biology 
and English. I hope to pursue 
medicine in my post-graduate 
studies--like my mom--and be-
come a medical researcher. But 
regardless of my pathway, my goal 
in life is to help people and to 
make a difference in the world. 
 
Name: L ILY  KACHMAR  
Parents: Shawn and Jennifer 
Kachmar 
School: Islands High School 
How long have you been at the 
DH?: About two years 
What things have you been in-
volved with here at the DH?
Yellow Fever, Holiday Evening 
Tours, Tea Program, Super Muse-
um Sunday, and weekend tours  
What can you say about your 
time at the DH and how has it 
prepared you?: Working and vol-
unteering 
at the 
Daven-
port 
House has 
been one 
of my 
most en-
joyable 
high 
school ex-
periences. I truly love the house 
and all the people that make it 
such a wonderful museum. I know 
that working at the Davenport 
House has given me the people 
skills and confidence that I need 
to be successful in the future. 

Fondest Memory?: The 2019 
Yellow Fever Program!! Ari and I 
had so much fun pretending to cry 
over our dead sister.  
Future Plans?: I havenõt commit-
ted to a college yet, but I will likely 
go to Georgia Tech and major in 
History, Technology, and Society.  
 
Name: SIÂN  M ICHAELS   
Parents: Shannon Giglio and 
Charles Michaels 
School: Savannah Arts Academy 
How long have you been at the 
DH?: Since 
October 
2017. 
What can 
you say 
about your 
time at the 
DH and 
how has it 
prepared 
you?: My time at the DH has led 
me to the career path I want to 
take and study in the coming years 
of college. Before the DH, I abso-
lutely hated history- it was my 
least favorite subject in school. As 
I went through JI training and 
really learning historyõs place in 
the real world, I discovered my 
true love for the subject and stud-
ying the lives of those who lived 
before me.  
Fondest Memory?: My fondest 
memory is actually from this yearõs 
Yellow Fever program. Before the 
start of one show, Lily, Ari, Ava, 
and I listened to music and danced 
to the Cha-Cha Slide. I still have 
the video! The cast of Yellow Fe-
ver brought me closer to the rest 
of the DH community. 
Future plans: I plan on studying 
history and archaeology, as well as 
linguistics in college. I hope to 
become a college professor and a 
writer (following in my motherõs 
footsteps!) 
 
 
 

Name:  ALEXANDER  PERPINAN  
Parents:  Da-
vid and Elisa-
beth Perpinan 
School: Savan-
nah Christian 
Preparatory 
School 
How long 
have your 
been at the 
DH?  Almost one year 
What things have you been in-
volved with at the DH? Party 
events, tours including Super Mu-
seum Sunday 
What can you say about your 
time at the DH and how it has 
prepared you? 
It has helped me appreciate house 
museums.  Every tour Iõve given 
has boosted my self-confidence 
when talking in crowds. 
Fondest memory?  My Junior 
Interpreter training; the first day 
when I first saw the house it in-
spired me to give tours 
Future plans?  I hope to attend 
the University of Georgia to study 
genetic engineering.  My ultimate 
goal is to use our own DNA to 
cure diseases. 
 
Name:   REBECCA ROBINSON  
Parents: Mike and Cindy Robin-
son 
School:  Savannah Arts Academy  
How long have you been at the 
DH?  Iõve been at the DH for 
three years   
What things have you been in-
volved with here at the DH?   I 
started as a JI and now I also work 

as a shopkeep-
er on some 
mornings. I 
was involved 
with many of 
our living his-
tory programs 
including our 
Tea Program, 
the Lafayette 

 

 

 

 
 

 

 



 

program, and the Yellow Fever 
program.   
What can you say about your 
time at the DH and how it has 
prepared you?   My time at the 
DH has made me a more confi-
dent speaker and generally a more 
outgoing person. The people Iõve 
met at the DH are incredibly sup-
portive of me and my goals and I 
donõt think I could have made it 
to where I am today without 
them.  
Fondest Memory?  My favorite 
memory is of this past Christmas. 
After the Dickensian dinner pro-
gram, the KP was lit up with lights 
and everyone was dressed up in 
their fanciest dresses and it really 
was a time of mutual congratula-
tions, feasting, and merriment. It 
was just a very perfect, serene 
evening 
Future plans?  I have accepted a 
full scholarship to attend Agnes 
Scott College starting this fall pur-
suing a major in English.  
 
Name: T IANA  RUDEN  
Parents: Diane and Peter Ruden 

School: Sa-
vannah Arts 
Academy  
How long 
have you 
been at the 
DH?: I've 
been in in-
volved at 
the Daven-
port House 
for 2.5 years 

as a Junior Interpreter and 2 years 
as a Staff Docent!   
What things have you been in-
volved with here at the DH?: At 
the Davenport House, I've partici-
pated in the Holly Jolly Tours, the 
Holiday Evening Tours by Can-
dlelight, and Super Museum Sun-
days as a tour guide, Junior Inter-
preter Days as a JI mentor, and 
the Tour of Homes as a violinist.  

What can you say about your 
time at the DH and how it has 
prepared you?: My high 
school career would not be com-
plete without the Davenport 
House community. Being able to 
actively share the cultural signifi-
cance of the house and my pas-
sion for history with local Savan-
nahians and international tourists 
has been such a unique and re-
warding experience. I've adored 
working with the fellow DH staff 
and volunteers as a JI, staff do-
cent, and gift shop worker. 
Through my time at the Daven-
port House, I've had the oppor-
tunity to cultivate my public 
speaking skills, collaborate with 
others, and act as a true leader.  
Fondest Memory?: The end of 
every tour is always a bittersweet 
moment for me. After a journey 
through the house, I see the 
smiles on the faces of every per-
son, and I know that their tour of 
the DH was a meaningful experi-
ence. In teaching them about the 
past, we all share a special mo-
ment in the present. 
Future plans?: I'm currently un-
decided on what college I will be 
attending in the fall. However, I 
have applied to 13 colleges, in-
cluding six Ivy Leagues, Stanford, 
Duke, Vanderbilt, Pomona, and 
Georgia Tech. I hope to study the 
intersection of science and the 
humanities by pursuing a major in 
Science, Technology, and Society 
or Global Health.   

 

òI forgot the ring!ó  
Valentineõs Day Weddings were joyful! 

Winter 2020 Docent Training Class:  The class includes new people, HSF 
colleagues, a veteran docent needing a refresher and partners from The  

Marshall House. 

 Chatham STEM  
Academy 7th and 8th 

graders visited in January. 


