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The Lobb Family

1 The parents seated in the center
| are Alfred John and Emma (Hooper)
| Lobb. Standing are (I to r) Mabsl, Mar-
| garet, Ethel and Arthur. Seated next te
her mother is Gus. On the floor at Gus'
| feet is Myrtie. The baby is Luther and,
=l standing at left in the plaid dress is
William “Bill" Lobb

Luther was bom December 21,
| 15898, so our guass is this photo was
| taken about Apnl or May 189S. It s by

- < S (This is scanned from a photocopy,
=) g3 hence the poor quality of a lovely photo)

My Cornish Immigrants

Alfred John & Emma
(Hooper) Lobb

by Nancy Oster Heydt

Alfred was born February 23, 1861 in Colbiggan, Roche in
Cornwall. He was the oldest of seven children born to
Thomas and Ann (Mewton) Lobb. Thomas was a farmer,
born in St. Wenn. When John and I visited Cornwall last
year, Graham Gape (a researcher’s best friend) ook us to
the former Lobb farm, directly across a small road from
Roche Rock

Emma Jane was born, we believe, on June 25,
1866 to William and Mary Ann (Matthews) Hooper proba-
bly in St. Austell.On December 23, 1871, at age 37,
William Hooper was “Accidentally killed by falling down
the shaft in Shelton Mine™ in St. Austell, leaving Mary Ann
with four children under eight

Alfred and Emma were married at the St. Auszel
Register Oflice on Qctober 22, 1882, By then, he was a
china clay laborer and they lived in Bugle where their first
child, Maggie (my maternal grandimother), was born on

(See LOBE continued om page 22)

September Meeting

Picnic time! Wasco and Sylvia (Stephens) Hadowanetz
have once again invited us 1o their home in Ogdensburg for
a picnic. They have a lovely house with a large sun room
and big terraced backyard. We ask that you arrive at noon
bearing a cover dish that will serve several others.

After lunch and lows of Cormish chit-chat, Wasco
will guide us for a short look at historic Ogdensburg, And
as a past President and Trustee of the Ogdensburg Histori
cal Saciety, he will open the Old Schoolhouse & Fire House
Museum for us. It's a great building with displays in
cnough areas to interest everyone,

Hope to see you there!

Program: Ogdensburg's Old Schoolhouse and
Fire House Museum
Date: Saturday, September 12
Time: Noon - bring covered dish to share
Place: Home of Sylvia & Wasco Hadowanetz
15 Richard Street, Ogdensburg, NJ
(Directions on last page)
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| (LOBB continuéd from page 21)

| March 2, 1884, Alfred left Plymouth for New Jersey arriv-
ing in New York on June 11, 1885 aboard a 71 passenger

. ship, the "British Queen”. Upon arrival he stayed with his
mother-in-law’s brother and wife, James and Lizzie
Marthews, owners of Heslhin House in Port Oram. Emma,
six moaths pregnant, followed with 19 month old Maggie

' arriving on October 16 aboard the “City of Rome” from

- Liverpool, with 751 other passengers.

ﬁ On January 27, 1886 Gussic (d 1952) was born at
| Richard Mine. Eleven more children followed: Edith
(1887-1888), James Henry (1888-1889); Mabel (1889-
| 1909); Arthur (1891-1969); Ethel (1893-1977); Myrtle
(1895-1985); William Milton (1897-); Luther Thomas
((1898-1965); Mildred Ann (1901-1993); Gladys (1903-
1977); and Alfred Roy (1905-1980) just about 21 years af-
ter hus sister Maggie, and 18 months after Maggie's daugh.
ter {my mother), Helen, was born.

A miner, Alfred soon found work at the Richard
Mine. (His Declaration of Intent is dated October 20, 1888
and he became a citizen October 26, 1892.) To the best of
my knowledge, he worked only at the Richard, eventually
becoming Superintendant. In 1910, “Pop” (as he was

was appointed Superintendant on March 1, 1913 when
James Arthur was removed during a sirike, He was later
succeeded on February 28 (year as yet unknown) “by
Lawrence H. Stone, who has served as his assistant for
more than three years, No reason for the change was given
by the company.” (this comes from a clipping “New Head
for Richard Mine" dateline “Wharton, Feb, 28" found in
Pop's 1914 pocket calendar diary.)

Emma seccumbed on January 19, 1907 from

number 4. Her mother, Mary Ann (Matthews) Hooper
Powell had died just four months earlier on September 19,
1906. Both are buried in Orchard Sureet Cemetery.

Pop and the children then moved to West Clinton
Street with “Powell”, Mary Ann's widower. Maggie moth-

the next seven years. Over the years we heard some won-
derful stories about that experience: making only your own

aresult) ; Roy being tied ¢ a clothesline when he was tiny
because he kept wandering away; kids being punished by
being sent to their rooms 1o learn poetry—and begging just
to be spanked; having to go to church twice on Sundays (so
Margaret could have some peace?); and many more, On

sister. Freed of all her charges, Maggie moved to Asbury

Park 10 open a cake shop (in partnership with Dr, Cook’s
widow from Dover).

xnown by the family) became Assistant Superintendant. He

“Shock caused by Ante partum Haemorrhage™ or pregnancy

ered her brothers and sisters as well as her own daughter for

half of the bed; Luth being sent to school in a dress because
he misbehaved (he was evidently completely unrepentant as

Junc 25, 1914, Pop married Mary Hooper, Emma's younger
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The children grew and marnied, most of them re-
muaining in Dover. Gussie marmed James Goldsworthy
(James Earl or “X", their son is a CHSE member); Ethel
mearried Charles Rowe (their children Alan Rowe and Jean
Stimpson are CHSE members):; Myrtle married twice but
had no children and lived in Monmouth and Ocean coun-
ties; Mildred married Bill Reynolds and worked at Pi-
catinny Arsenal for many years (no children), Glady mar-
ried Frank Bunting and lived in Monmouth County
(daughter, Barbara May, of New Hampshire, 1s a CHSE
member.)

Pop ended his working life as a bus driver and me-
chanic. He died on April 1, 1929 and s buried in Orchard
Street Cemetery.

“Not Quite Cornish”

Scones from Sylvia Hadowanetz
2 cups flowr 3 Tbs butter/margarine

3 Ths sugar 8 oz sour cream

2 tsp baking powder 1 egg yolk

34 1sp salt 1 egg white

14 tsp baking soda 1 1sp sugar

Y2 cup dried currants
%2 cup candied fruit chopped line

Pour hot water sver the currants and let stand uatil they are
plump. Drain well and set aside. In a large bow! combine
flour, 3 Ths sugar, baking powder, salt and soda. Cut in
butter with pastry blender, or rub in by hand until com.
pletely mixed. Add currants and fruit and stir well. Ina
small bowl mix the sour cream and egg yolk and add to
flour mixture; continue stirring until mixture forms a ball,

On a floured board pat the ball into a circle about % inch
thick, Cut with round cutter into 3 inch circles, or cut with
knife into wedges. Place on ungreased cookie sheet; mix
together the egg white and rematning 1 tsp sugar: spread
owver tops of scones. Bake in preheated 425 degree oven for
IZ to 15 minutes. Serve warm with butter [or clotted
¢ream| and jam.

Note: Instead of currants and candied fruit you may use
dried cranberries, reconstituted as you would currants.
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