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  Chapter One


  IN THE BEGINNING: BREAKFAST AND BREAD


  Most people in Tombstone ate breakfast at home, but those in hotels and boardinghouses enjoyed the hospitality of being fed. Bakeries often sold a variety of breads, but home cooks made delicious loaves for their families too. Hearty items like eggs, pancakes, steak, and other foods allowed people to work hard until the noonday meal.


  SOURDOUGH BREAD [image: chpt_fig_001]


  While Ed Schieffelin and Richard Gird worked various mining sites in the Tombstone area in 1878, Ed’s brother Al stayed at camp and cooked. Richard wrote this about Al’s cooking: “Al was left in camp for obvious reasons—besides he was a boss cook, famous for his bread.” It’s not known what type of bread he made, but many miners carried sourdough starters with them. This basic sourdough begins with a starter, which can be found on the following page. This recipe was adapted from the Sacramento Daily-Record Union, May 12, 1883.


  MAKES 1 LOAF


  1 cup sourdough starter


  ½ cup milk, lukewarm


  1 teaspoon salt


  1 tablespoon sugar


  2½–3 cups bread flour
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  Place starter in a large bowl; add the milk and stir. Next, add the salt and sugar and stir again. Add the flour and mix until well combined. Knead the dough on a lightly floured surface for about 10 minutes. Put the dough in a lightly oiled bowl and cover. Let the dough rise in a warm place (75°F–80°F) until doubled, about an hour. Punch down and let rise a second time. Punch down again, shape the dough, and place in a greased loaf pan or shape into loaves. Cover the dough and allow it to rise until doubled. Bake at 400°F for 40–45 minutes. Remove bread from the pan, and cool on a cake rack.


  SOURDOUGH STARTER [image: chpt_fig_001]


  Sourdough starters were coveted and necessary, since yeast expired and supplies were often hard to obtain. Starters were traded, shared, and passed down through families. Many included potatoes, potato water, hops, salt, sugar, water, and flour to create perpetual or wild yeast. All they had to do was save a little from the original “starter” and refresh it with each use. They didn’t call it sourdough; it was simply yeast to them.


  While sourdough today is associated with California, it’s not their invention—it’s been around since Egyptian times. Emigrants and forty-niners made sourdough famous in California, but a French immigrant named Isidore Boudin took it to a whole new level. He opened a bakery in San Francisco in 1849 and made traditional French bread with local, wild yeast. The word “sourdough” wasn’t used to describe bread until around the turn of the twentieth century. Bread was just bread, with different types of yeast. If an old recipe called for a cup of yeast, it was likely sourdough. If it called for a yeast cake, then it was regular yeast bread. The term also referred to people who were from Alaska or the Pacific Northwest. Back in the day it was a two-word description and later became a one-word descriptor. This recipe was adapted from the 1872 California Recipe Book.


  2 cups potato water


  2 cups flour


  1 tablespoon sugar


  ¼ cup water


  Combine all ingredients in a glass bowl. Cover and allow to stand in a warm place for 48–72 hours to ferment. Once the mixture has begun to ferment and smells sour, it’s ready. It should look like pancake batter. It should be stored loosely covered in the refrigerator (not too cold—around 45°F) until ready to use.


  When you’re ready to use the starter, remove the amount you need and allow it to come to room temperature. Once you remove some of the starter, you will need to replenish it. For example, if you remove 1 cup of starter, add 1 cup of flour and 1 cup of water. Stir to combine, and store in the refrigerator.


  Note: Potato water can be made by boiling 4 potatoes in 3 cups water until the potatoes are soft.


  HOT ROLLS [image: chpt_fig_001]


  Delicious bakery items were the specialty of 22-year-old Bavarian baker Otto William Geisenhofer. He arrived with his older brother Michael, and they pitched a tent and set up Tombstone’s first bakery at 529 Allen Street. The City Bakery opened in October 1879 and offered a variety of fresh baked goods including rolls, rye bread, pies, cakes, cookies, and candies. They not only sold baked goods to the general public; Otto also supplied Tombstone’s hotels and mining camps just outside of town. According to Otto’s daughter, Bertha Geisenhofer, when he first visited the United States, Otto said, “America is going to be the country of the future,” which is why he decided to make it his new home. This recipe was adapted from Otto Geisenhofer’s original recipe, written in German, which was shared by his daughter.
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 A photo of Otto when he lived in Tombstone
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  MAKES 12 ROLLS


  1 tablespoon dry yeast


  1½ cups water (110°F)


  2 teaspoons salt


  4½–5 cups bread flour


  Cornmeal


  2 tablespoons butter, melted


  In a large bowl, dissolve the yeast in ½ cup of the warm water. If using instant or rapid yeast, skip this step.


  In a separate bowl, combine the salt and the remaining warm water. Pour this into the yeast mixture. Add 4 cups of the flour and mix well. If the dough seems sticky, gradually add flour as needed. Turn out onto a floured surface and knead for 10 minutes, or until dough is springy and smooth.


  Place the dough in a lightly oiled bowl, cover, and allow to rise in a warm place (75°F–80°F) until doubled, about 2 hours. Punch the dough down and allow it to rise for another hour. Punch down again and tear off pieces the size of a medium onion. Cup your hands and roll the dough pieces into balls.
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  Place dough balls 2 inches apart on a cookie sheet that has been sprinkled with cornmeal, continuing until all the dough has been used. Using the palm of your hand, flatten each roll. Cover and allow to rise until doubled, about 45 minutes. Brush the rolls with the melted butter and bake at 425°F for 15 minutes.


  WHITE BREAD [image: chpt_fig_001]


  Another Bavarian baker, Joseph Stumpf, arrived in town around the same time as Otto. He arrived with his wife, Flora, and their three children to open the American Bakery on March 15, 1879. Stumpf’s bakery was located at 215 5th Street, where he supplied Tombstone’s families with breads, pies, and assorted cakes. This recipe was adapted from Marion Harland’s Breakfast, Luncheon and Tea, 1875.


  MAKES 1 LOAF


  ¼ cup buttermilk


  ¼ cup butter, melted


  2 eggs, lightly beaten


  ¼ cup water


  2 tablespoons sugar


  1 package rapid or instant yeast


  1 teaspoon salt


  3–3½ cups bread flour


  2 teaspoons butter, melted


  In a large bowl, combine the buttermilk, butter, eggs, water, and sugar.


  Combine the yeast, salt, and 3 cups of the flour and add to the buttermilk mixture. Mix well and add enough flour to form a soft but not sticky dough.


  Knead on a floured surface for about 10 minutes. You will know that you have kneaded enough when you press a finger in the dough and it bounces back.


  Place the dough in a lightly oiled bowl, turn to coat the surface, and cover with a towel or plastic wrap. Allow the dough to double in size in a warm place, about 1 hour.


  Remove the dough from the bowl and roll into a rectangular shape on a floured surface. Starting at the shortest end, roll the dough up like a jelly roll. Tuck the ends under and place in a greased 9-inch loaf pan. Allow this to rise under a towel in a warm place until doubled.


  Once the dough has risen again, brush the top with the melted butter and bake at 375°F for 30 minutes.


  Remove the bread from the pan and cool on a cake rack.


  BAKING POWDER BISCUITS [image: chpt_fig_001]


  Tombstone merchants like P. W. Smith and James McKean and Isaac Knight kept a full line of groceries and provisions so that Tombstone cooks could make tasty meals. Many made a special point of supplying fruits, butter, flour, baking powder and soda, grains, eggs, cheese, and potatoes from California. This recipe was adapted from the Tombstone Daily Epitaph, November 9, 1889.


  SERVES 6–8


  2½ cups flour


  ½ teaspoon baking soda


  ½ teaspoon salt


  1 tablespoon lard or butter


  1 cup buttermilk


  Combine the flour, soda, and salt in a large bowl.


  Cut in the lard or butter to form pea-size pieces.


  Add the buttermilk and stir just to combine. Do not overbeat.


  Gently knead dough one or two times on a heavily floured surface.


  Roll out to ½-inch thickness. Cut into rounds with a biscuit cutter or empty tin can. Place in a greased skillet or baking pan.


  Bake at 450°F for 10–15 minutes or until golden.


  Note: For an extra-special treat, try adding ½ cup shredded cheese and ½ teaspoon of your favorite herb to the batter before rolling.


  MISSISSIPPI CORNBREAD [image: chpt_fig_001]


  It may seem out of place in Tombstone, but cooks from all over came to make it rich, whether in the mines or in a kitchen. Some of them were Mississippi riverboat cooks, which is why this recipe would have been quite normal in some restaurants. This recipe was adapted from Marion Harland’s Breakfast, Luncheon and Tea, 1875.


  MAKES 1 LOAF


  1 cup cornmeal


  1 cup bread flour


  ½ teaspoon baking soda


  ½ teaspoon salt


  ¼ cup sugar


  2 tablespoons butter, melted


  1¼ cups milk


  2 eggs, beaten
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  Combine all the dry ingredients in a large bowl. Add the milk and eggs and blend until the batter is lump free. Pour into a greased loaf pan or 8-inch cake tin, and bake for 30–40 minutes at 350°F. Serve warm or cold.


  BUTTERMILK HOT CAKES [image: chpt_fig_001]


  Hot cakes, or pancakes, were a quick and hearty meal that required only a handful of ingredients that were readily available from local merchants like Cadwell and Stanford. These two young men, aged twenty-six and twenty-one, respectively, moved from nearby Watervale and built a brick store on Fremont Street, where they stocked a full line of staple goods for people arriving to stake their claims and begin life in Tombstone. This recipe was adapted from the 1872 California Recipe Book.


  SERVES 4


  2½ cups flour


  ½ teaspoon salt


  1 teaspoon baking soda


  1½ cups buttermilk


  1 teaspoon melted butter


  Water


  Sift dry ingredients into a large bowl. Add the buttermilk and butter, and combine with the dry ingredients. If the batter is too thick, add water to get a good consistency, which depends on your thickness preference. Using a ladle or spoon, pour batter onto a hot greased griddle or frying pan. Cook over medium-high heat until bubbles appear on the batter. Turn and cook for about 1 minute longer. Serve warm with butter and maple syrup. Garnish with orange slices or wedges.


  Note: If you do not have buttermilk, add 1 teaspoon vinegar to 1 cup milk. Let stand for 5 minutes, then stir and use.


   
  A Cowboy Restaurateur


  Joseph Isaac “Ike” Clanton, an anti-Earp participant in the infamous gunfight at the O.K. Corral, was first and foremost a businessman. His Star Restaurant, one of the first to serve meals to Tombstone’s pioneers, was located in the area known as the Mill Site. The Arizona Weekly Star reported on December 12, 1878: “Tombstone Mill Site is now the scene of activity. Houses, shanties, and jacals are going up rapidly, and several families are on the ground. A restaurant has been opened by Mr. Isaac ‘Ike’ Clanton.” Clanton placed an order with Lionel M. Jacobs in Tucson on December 22, 1878. He sent $150 cash with his courier, J. E. Bailey, to buy $350 worth of groceries and the balance to be put on his account. His letter instructed, “I will pay only in greenbacks and wish you to sell to me at greenback price. . . . Yours very respectfully, Isaac Clanton.” Some of the items he ordered included dried apples and peaches, lard, coffee, canned tomatoes, raisins, salt, pepper, syrup, flour, dishes, glasses, towels, cream of tartar, sugar, and cornmeal. His order has survived for more than a century, offering a glimpse into the history of the region.
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  Ike Clanton wrote this letter in December 1878 when he ordered supplies to start his Star Restaurant. UNIVERSITY OF ARIZONA, SPECIAL COLLECTIONS, JACOBS FILE.





  GERMAN PANCAKES [image: chpt_fig_001]


Often called “Dutch Baby” during the 1880s, the recipes for this puffy pancake vary slightly, but this is a classic version from New
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  BEEF SAUSAGE [image: chpt_fig_001]


  

  

  

  

  

  

  

  

  

  

  HOT CHOCOLATE [image: chpt_fig_001]
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  APPENDIX: TOMBSTONE BUSINESSES


  Some businesses used the same names over the years but were completely different establishments. This list includes entries for the chefs who could be identified; “owners’” names are those who owned the business, not necessarily the land or the building. Businesses often leased space from the owners. This list also includes other food-related business. Some details were easier to locate than others, so some may not have a complete history. This is not an all-inclusive list of all the businesses, only the ones mentioned in this book.


  HOTELS


  AMERICAN HOUSE HOTEL, 427–429 FREMONT STREET


  Nellie Cashman and Frances “Fannie” Cunningham, 1882


  BROWN’S HOTEL, CORNER 4TH AND ALLEN STREETS (ORIGINALLY MOJAVE)


  Charles Brown, 1879–1882 (lost to fire)


  COSMOPOLITAN HOTEL, 407–411 ALLEN STREET


  Carl Gustav Bilicke and son, Albert Bilicke, 1879–1882 (lost to fire)


  GRAND HOTEL, 424–426 ALLEN STREET


  John and Lavina Holly, 1880–1881


  Jessie Brown, 1881–1882


  Archie and Fannie McBride, 1882 (lost to fire)


  LEVAN HOUSE, 533–535 ALLEN STREET


  William and Isabelle “Belle” LeVan, 1882–1884


  MELROSE LODGINGS HOUSE, 617 FREMONT STREET


  Mrs. M. L. Woods, 1882–1884


  OCCIDENTAL HOTEL, CORNER 4TH AND ALLEN STREETS


  Joseph Pascholy and Gottfried Tribolet, 1883–1884


  Joseph Pascholy, 1884–1888


  Joseph Pascholy and Anson P. K. Safford (first floors only after September 14, 1888; fire destroyed the hotel on the second floor), 1888


  PALACE LODGING HOUSE, VARIOUS LOCATIONS


  Miss Lucy Young, 5th Street, near Toughnut, 1882–1884


  Mrs. D. B. Immel, corner 5th and Toughnut Streets, 1884–1885 (she died)


  Mrs. Henriette Bastian (opened Hotel Arlington), 1886–1894


  Mrs. S. Gallen (changed name to Palace Hotel, now on 5th Street), 1894–1896



  RESTAURANTS


  AMERICAN RESTAURANT, ALLEN, BETWEEN 6TH AND 7TH STREETS


  Mrs. S. J. Dill, 1882–1884


  Mrs. Pierce, 1886


  ARCADE, 507 ALLEN STREET


  Nellie Cashman, October 1880–May 1881


  Julius Albert Koska, May–June 1881 (lost to fire)


  BAYLEY’S RESTAURANT (IN BROWN’S HOTEL), 403 ALLEN STREET


  George Bayley, 1880–1881


  BON TON RESTAURANT, 321 ALLEN STREET


  John Grattan, 1881


  Mrs. Florence Hemsath, 1882


  BOSS RESTAURANT, 605 ALLEN STREET


  Jennie Harden, 1882


  BOSTON HOUSE, 4TH STREET


  Mrs. Merrill, 1880


  BROOKLYN RESTAURANT, VARIOUS LOCATIONS


  Captain John S. Young, 525 Allen Street, 1881 (lost to fire)


  Joseph A. Bright (under LeVan House), 535 Allen Street, 1883


  CALIFORNIA RESTAURANT, MULTIPLE LOCATIONS


  George and Sophie Gregor, 715 Allen Street, 1883


  Mrs. Holland, 6th Street, 1885


  CAN CAN RESTAURANT, VARIOUS LOCATIONS


  Andrew David Walsh and William W. Shanahan, 435 Allen Street, 1880–1881


  A. D. Walsh & Co., 429 Allen Street, 1882–1887


  John Watson, 419 Allen Street, 1887–1889


  Andrew Walsh, corner of 4th and Allen Streets, 1889


  Nellie Walsh, 1889 to mid-1890s


  John Henninger, 1897–1900 (closed)


  John Henninger, 1901–1906


  Grace Lowry, 1906


  John Henninger, 1906–1908 (Can Can merged with American Kitchen in 1908 to become Can Can Café). Note: Ah Lum and Ah Sing, 1908–1919 (American Kitchen)


  Mrs. A Staninger, 1921


  Mrs. Queenie Stumbo, 1922 (leased)


  Mrs. E. R. Wagner, 1924


  Various businesses in the building at 4th and Allen Streets, 1924–1929


  Mrs. M. A. Fryer and son Kent, 1929


  Mr. ? Jacobs, 1933–1934


CARLETON’S COFFEE, OYSTER, AND CHOP HOUSE, 523 ALLEN STREET


  Frank Carleton, 1880


  COSMOPOLITAN HOTEL DINING ROOM, 407–411 ALLEN STREET


  Mr. Whitney, August 1880


  Gustave Bilicke, August 1880


  John O. Dunbar, August 1880


  Mrs. Merrill, October 1880


  J. W. Cameron, November–December 1880


  CRYSTAL PALACE LUNCH PARLORS/CHOP HOUSE, VARIOUS LOCATIONS


  Paul Neunkirch and Herman Golles, Allen Street, 1883


  Fred Parker, 5th Street, 1885–1886


  ELITE RESTAURANT/CHOP HOUSE, VARIOUS LOCATIONS


  D. J. Bucksley, 215 Allen Street, 1881


  Fred Parker and Mr. Burns, Allen Street, near 5th, 1886


  Fred Parker, 1887


  A. D. Cooley (owner; skipped town), Harry Wisdom (manager), 1888


  Unknown, 1889


  FOUNTAIN RESTAURANT/SALOON, ALLEN STREET, UNDER GRAND HOTEL


  William B. Alderson and John Grattan, 1882


  Harry Wisdom, Allen Street, between 4th and 5th, 1885–1886


  GRAND HOTEL DINING ROOM/RESTAURANT, ALLEN STREET


  Hotel owners, 1880–1881


  Henry Holthower, 1881


  Pauline Streckenbach, 1883


  Nellie Cashman, 1884


  GREGORY’S RESTAURANT, VARIOUS LOCATIONS


  Thomas and Carrie Gregory, 410 Fremont Street, 1882–1886


  Thomas Gregory, 316 Allen Street, 1887–1888


  INTERNATIONAL RESTAURANT, 430 ALLEN STREET


  Pauline Jones, 1882–1886


  Mr. Alexander Rossi and Mr. Joseph Micotti, 1886–1887/1888


  MAISON DOREE (FORMERLY COSMOPOLITAN), ALLEN STREET


  George C. Marks, 1881


  Louis Riche and Constantine Protopsaltis, 1881–1882 (destroyed in fire)


  MAISON DOREE RESTAURANT, 5TH STREET BETWEEN ALLEN AND FREMONT; LATER 409 ALLEN STREET


  Steve DeMartini, 1883


  Armand and Amelia Tuquet, 1883–1891


  Mr. Gamba, 1892


  Pauline Jones, 1893 (Mr. and Mrs. Miller)


  Julius Caesar, 1894


  MELROSE RESTAURANT, 426 FREMONT STREET


  Mrs. M. L. Woods, 1880–1881


  James Noble, 1881


  Edmund Saul, 1881


  Jane Harding and Catherine Lang, 1881–1883


  MODINI’S, ALLEN STREET, NEAR 6TH


  George Modini, 1882


  NEW ORLEANS RESTAURANT & LIQUOR SALOON, 219 4TH, 404 ALLEN, AND 514 ALLEN STREETS


  Robert B. and Bridget Campbell, 1881 and 1882


  T. A. and Pauline Jones, corner of 1st and Toughnut Streets, 1881–1883


  NEW YORK COFFEE SALOON AND RESTAURANT, 203 4TH STREET


  John L. McCullough, 1882–1884


  OCCIDENTAL CHOP HOUSE, 429 ALLEN STREET


  Aristotle Petro, 1881–1882


  Peter Claudianos, 1882


  OCCIDENTAL RESTAURANT (IN HOTEL), CORNER 4TH AND ALLEN STREETS


  Jennie Harden, 1883–?


  PACIFIC CHOP HOUSE, VARIOUS LOCATIONS


  John L. McCullough and Tripp, Allen Street, between 4th and 5th, 1882–1883


  Mr. Freeman and W. D. Coleman, 4th Street, between Allen and Fremont, 1885–1888


  W. A. Anderson, Allen Street, between 3rd and 4th, 1888


  ROCKAWAY OYSTER HOUSE/RESTAURANT, 207 5TH STREET


  John Bogovich and M. Bruce, 1881–1882 (lost to fire)


  John Bogovich & Co., 1883


  RURAL HOUSE, 521 ALLEN STREET


  John and Lavina Holly, January–June 1880


  George Rutledge and James Crowley, June 1880–July 1880


  James Crowley and Carrie Hanson, July 1880–October 1880


  RUSS HOUSE, CORNER 5TH AND TOUGHNUT STREETS


  Sol T. Anderson and Jacob Smith, 1880


  Joseph Pascholy and Nellie Cashman, October 1881


  Joseph Pascholy, 1882


  Nellie Cashman, 1883


  Frances “Fannie” Cunningham and Kate Ward, 1884


  Mrs. Annie B. Paddock, August 1884 (leased)


  Nellie Cashman, 1885


  Mrs. T. S. (Mary) O’Brien, 1885 (leased), 1887–1890


  STAR RESTAURANT,


  Isaac “Ike” Clanton, located at the old mill site, 1878


  Lucy Young and Belle Sullivan, 514 Allen, 1880


  Mrs. Annie B. Paddock-Coyle, Allen between 5th and 6th, 1885


  George Bauer, owner, Mrs. Bockman, manager, Allen between 5th and 6th, 1885–1886


  ST. LOUIS RESTAURANT, 219 4TH STREET


  Robert and Bridget Campbell, 1882



  CHEFS/COOKS


  LOUIS ALBRIGHT, GREGORY’S RESTAURANT, 1883


  A. BERAENTHOL, INTERNATIONAL RESTAURANT, 1885


JOHN BOGOVICH, ROCKAWAY RESTAURANT, 1881–1883


HERMAN GOLLES, CRYSTAL PALACE CHOP HOUSE (BAKER), 1882–1883


JOHN GREGOR, CAN CAN RESTAURANT, 1887


HENRY HOLTHOWER, CAN CAN RESTAURANT, 1885


ISAAC “JAKEY” JACOBS, MAISON DOREE, 1881; PACIFIC CHOP HOUSE, 1882


  MRS. MAGGIE MCGIVNEY, BROOKLYN RESTAURANT, 1883


  GEORGE MANDICH, MAISON DOREE, 1883


  PAUL NEUNKIRCH, CRYSTAL PALACE CHOP HOUSE (COOK), 1882–1883


  EDWARD RAFFERTY, RUSS HOUSE, 1880


  LOUIS RICHE


  OCCIDENTAL CHOP HOUSE, 1881


  MAISON DOREE, 1882


  LOUIS ROGE, GRAND RESTAURANT, 1885


  GEORGE RUTLEDGE, RURAL HOUSE, 1880


  ARMAND TUQUET, MAISON DOREE, 1890


  BENJAMIN WURTMANN


  CAN CAN RESTAURANT, 1885


  RUSS HOUSE, 1885


  ALVAN S. YOUNG, OCCIDENTAL CHOP HOUSE, 1881, 1882



  BAKERY/ICE CREAM/CONFECTIONERY


  AMERICAN BAKERY, VARIOUS LOCATIONS


  Joseph Stumpf, 215 5th Street, 1879–1887


  A. D. Cooley and Mr. ? Turner, moved to 4th Street between Allen and Fremont, 1888


  CITY BAKERY AND RESTAURANT, 529 ALLEN STREET


  Otto Geisenhofer, 1879–1889


  ECLIPSE BAKERY, FREMONT STREET


  James Masters Nash, 1883–1885


  FRENCH BAKERY, 628 FREMONT STREET


  Unknown, 1881–1883


  FOURTH STREET ICE CREAM PARLORS/BAKERY, VARIOUS LOCATIONS


  Charles Langpaap, 535 Allen Street, 1882


  Charles Langpaap, 515 Fremont Street, 1883


  NEW YORK BAKERY, RESTAURANT AND COFFEE HOUSE, 415 ALLEN STREET


  Julius and Sophie Caesar, 1881–1885


  YAPLES, 76 5TH STREET


  Frank Yaple, 1882–1889



  MERCANTILE/GROCERS


  CADWELL & STANFORD, 512 ALLEN STREET


  Andrew I. Cadwell and Joseph A. Stanford, 1878–1884


  CALIFORNIA VARIETY STORE, CORNER ALLEN AND 4TH STREETS


  Michael Edwards, 1880


  C.O.D. HOUSE, 328 FREMONT STREET


  Chandler and Forsyth, 1882


  DYAR, FINCH, AND BALDWIN/DYAR AND BALDWIN, 432 FREMONT STREET


  Pascal M. Dyar, Calvin Luther Finch, and Washington Wellington Baldwin, 1883–1885


  Pascal M. Dyar and Washington Wellington Baldwin (F. W. Cummings, manager), 1885–1886


  Washington Wellington Baldwin, 1886


  J. H. Hull, 1887


  J. C. FITZHENRY’S/FITZHENRY & CO./FITZHENRY & MANSFIELD (AKA THE RED STORE), 217 5TH STREET


  John C. Fitzhenry, 1881


  John C. Fitzhenry and Russel P. Mansfield, 1881–1885


  Russel P. Mansfield, The Red Store, 1885


  HOEFLER’S/PIONEER STORE, VARIOUS LOCATIONS


  Joseph Hoefler, 417 Allen, 1879–1882


  Joseph Hoefler, 501 Fremont, 1882–1898


  MCKEAN AND KNIGHT’S, CORNER 6TH AND ALLEN STREETS


  James McKean and Isaac Knight, 1879–1881


  F. A. MILICH & DYAR’S, 430–432 ALLEN STREET


  Frank Anton Milich, 1881


  Frank Anton Milich and Pascal M. Dyar, 1882


  P. W. SMITH, CORNER 4TH AND ALLEN STREETS


  P. W. Smith, 1879–1882


  SHILLIAM’S, 4TH STREET, BETWEEN ALLEN AND FREMONT


  William Shilliam, 1879


  TASKER & PRIDHAM’S/PRIDHAM, MACNEIL & MOORE, CORNER 5TH AND ALLEN STREETS


  Joseph Tasker and George Pridham, 1880–1882


  George Pridham and Donald A. Macneil, 1882–1884


  George Pridham, Donald A. Macneil, Frank Lester Moore, 1884


  Donald A. Macneil and Frank Lester Moore, 1885


  WOLCOTT’S, 414 FREMONT STREET


  Frank N. Wolcott, 1883–1917 (shot in the Chiricahua Mountains)


  WOODHEAD & GAY, 5TH STREET, NEAR FREMONT


  Managed by Frank Wolcott, 1881–1883



  MEAT MARKETS


  CITY MEAT MARKET, 511 ALLEN STREET


  Thomas Patrick Ward, 1880–1881


  EAGLE MEAT MARKET (WAS COSMOPOLITAN), 5TH STREET


  Abraham, Charles, Godfrey, Robert, and Siegfried Tribolet (Cosmopolitan), 1879


  Godfrey Tribolet (Eagle), 1879


  FREMONT STREET MEAT MARKET, VARIOUS LOCATIONS


  Jacob Everhardy, 404 Fremont Street, 1881–1882


  Lang, Everhardy & Co., 1882


  J. Everhardy & Co., 428 Fremont Street, 1882


  J. Everhardy & Co., 430 Fremont Street, 1885–1886


  Mr. Sturges/Sturgis, 1886


  HOOKER & BAUER’S, 4TH AND FREMONT STREETS


  Apollinar Bauer and Henry Clay Hooker, 1880–1881


  PIONEER MEAT MARKET, 4TH STREET, BETWEEN ALLEN AND FREMONT


  Apollinar Bauer, 1886–1888


  UNION POULTRY & MEAT MARKET, 318 FREMONT STREET


  Bernard Bauer and James Kehoe, 1881–1882


  UNION MEAT MARKET, 511 ALLEN STREET


  E. J. Norris, 1885


  Siegfried Tribolet, 1887


  U.S. MARKET, VARIOUS LOCATIONS


  Apollinar Bauer, 318 Fremont Street, 1879


  Jacob Everhardy, corner 5th and Fremont Streets, 1881
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