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Introduction 

UNDER 
THE DUFFERIN TERRACE 
Pierre Beaudet 

The eyes of strollers who walk on the Dufferin Terrace in Quebec City turn naturally to the majestic 

views offered by the St. Lawrence River and its neighbouring shores. But who would suspect the 

presence, under the boardwalk, of exceptional archaeological ruins that bear witness to various as­

pects of the rich hi story of the capital of New France, and of the British colonies in North America? 

The veil covering these archives in the ground was partly lifted during the excavation campaigns car­

ried out by the Canadian Parks Service between 1980 and 1987. 

Before being respect ively sealed over again or placed in storage awaiting future site develop­

ment, architectural remains and artifacts were the subjec t of specific studies, whose results are de­

scribed in the following pages. However, before approaching the heart of the matter, let us review 

why and how the archaeologists of the Canadian Parks Service came to probe into the so il accumulat­

ed over the centuries under the Dufferin Terrace. 

A New Face for an Old Beauty 

The steps of thousands of visitors and the cycle of the seasons affect wood , as surely as the combina­

tion of air and rain g ives patina to roofs made of copper. The Dufferin Terrace has to be occasionally 

refurbi shed - its planks replaced and foundations strengthened - in order to receive again the 

strollers who, in increasi ng numbers , come to discover one of the major jewels of an exceptional ur­

ban landscape now recogni zed as a World Heritage Site by UNESCO. 

In the past , this work was carried out, by hand with pick and shovel , without much damage being 

done to remains of the previous occupations of the site. With modern excavation techniques , these ar­

chaeological deposits can be easily destroyed. This is why investigations were undertaken in 1980 at 

the time of major stabilization work. 

Depending upon the presence of archaeological deposits and their relative importance, several 

sectors under the Terrace and its periphery were the subject of more or less ex tensive and careful re­

search . Thus, were found ruins of several buildings and structures of various kinds and functions, 

which identified the traces of the successive occupations of the famous promontory. 

Champlain ordered the construction of the first fort on the site in 1620. Over the years, the fort 

was rebuilt, the wooden fortifications replaced by masonry works , and the dwelling place demolished 

to make room for the Chateau Saint-Louis. The latter was enlarged many times, and gradually sur­

rounded by outbuildings and other service facilities until it was destroyed by fire in 1834. The first 

Terrace, which was known as the Durham Terrace, was built in 1838 above the ruins of the Chateau. 

Its extension to the south , in 1854, led to the demolition of the outbuildings that had, until then , sur­

vived. Finally, the platform was extended to its present length in 1878, when it was named the Duf­

ferin Terrace. Thanks to frequent refurbishings, it continues to offer an exceptional panorama to 

strollers, while protec ting the archaeological archives resting under the boardwalk. 



Under the Boardwalk in Quebec City 

From One Campaign to Another 

The first archaeo logical campai gn ( 1980) was undertaken in the southern secti on of the Terrace. One 
o f its objecti ves was to locate the remnants of a stable built at the beginning of the 19th century. The 
di scovery o f a chimney footing and a s ignificant quantity of domesti c objec ts and food remains, bear 
witness to the residenti a l characte r of at least part of the building. A guard house, with mass ive stone 
walls that, today, measure over 4.5 metres in he ight , was a lso in vestigated by the archaeo logists. Fi­
nally, the remains of fo rtificati on wa ll s, and e lements o f severa l o ld drainage systems built in stone, 
brick, or wood were fo und in the vicinity of the Terrace supporting wall. 

Archaeologica l remains uncovered in the southeas t courtyard of the Chiiteau Sa int -Loui s. 
!Canadian Park , Service. pho1n: M1d 1d l~li c: 3XGX6R HX-91 
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Introduction 

The invest igations carried out in 1981 made it possible to discover a domestic settlement and var­

ious defensive works. Now covered with grass, the sector located between Carrieres Street and the 

Terrace revealed the architectural remains of two houses , one of French and the other of English con­

struction, and remnants of a well, latrines, and sheds. The artifacts found in this well-defined context 

provided precious information on the identity and daily lives of their inhabitants. 

In 1982, the archaeologists focused upon the sec tor of the Governor 's Lower Garden and some 

elements of the defensive works. Vestiges of the town enceinte and of batteries dating from the 18th 

and 19th centuries were partly revealed. Another objective of that excavation campaign was to identi­

fy landscape elements - garden areas , paths , flora - which had, over the years, come and gone with 

the change of seasons and fancy. Testing in the area situated next to the enceinte of Fort Saint-Louis 

made it possible to determine that this was an area of very great interest, and that it should be the fo­

cus of excavations for the 1985-1987 period. 

The following studies do not concern the research described above, whose results have been pub­

lished elsewhere (see Bibliography). Rather, they are indicative of the most recent research carried 

out between 1985 and 1987 in the southeast courtyard of the Chateau Saint-Louis, and in a neigh­

bouring area of the Lower Garden . 

/ 

C I TY OF QUEBEC 

THE FORTIFICATIONS AND THE DUFFERIN TERRACE 

Old Quebec, outline of the fortification s and location o f the Dufferin Te rrace. (Canadian Par~., Serv ice. drawing: Fran\·oi-. Pelle rin : 88-J8G- D 15) 



Under the Boardwalk in Quebec City 

The Southeast Courtyard of the Choteau 
Saint-Louis and the Neighbouring Sector 
of the Lower Garden 

The area of the Terrace that was excavated in 1985 and 
1986 provided a wealth of data , artifacts and structural 
remains that bear witness to the physical evolution of the 
site and the daily life carried out under the shadow of the 
Chateau Saint-Louis. We were aware of the importance 
of this area from the results of previous archaeological 
and geotechn ical surveys as well as through a study in­
dicative of a dense and varied occupation. 

The superposition of historical plans showing the suc­
cessive developments of the site and solid indicators con­
cerning the stratigraphy of the soil were used to fonnulate 
an excavation strategy that was suitable to the kind, con­
figuration , and size of the deposits involved. Other factors 
of a technical and logistic order were also taken into ac­
count, in order to coordinate our research with the face lift 
that the venerable Terrace was to undergo. 

Taking into account the extent of stabilization work, 
the extraordinary wealth of the site, and the interest of 
the Canadian Parks Service in its future development, 
systematic and exhaustive excavations were cal led for 
in those sectors with the greatest potential. Elsewhere, 
monitoring and the recording of meaningful data would 
suffice to meet our needs. The vast excavation area ex­
tended over almost 750 metres square and was between 
I .40 and 4.50 metres deep. Archaeologists were not dis­
appointed , as a lm ost each metre square of excavated 
ground delivered a s ignificant clue or piece of the 
puzzle. 

The investigations, which involved the collabora­
tion of over 30 labourers, field assistants, draftsmen and 
artifact specialists, took place over a period of almost 
nine months distributed equally between 1985 and 
1986. Monique Elie and Roxane Renaud, two Canadian 
Parks Service archaeologists , were responsible for di­
recting these operations and the subsequent analyses. 

The objective of our investigations was to better un­
derstand the occupation of the site through time and to 
study the various human activities that left s ignificant 
remains in the ground. All the defensive works, service 
buildings, water supply systems, and the former status 
of the Terrace were described in a detailed resource in­
ventory that takes into account each of the structural en­
ti ti es identified. The most promising avenues of 
research were selected in order to carry out more in­
depth thematic studies. 

1985-86 

1982 

1980 

o 20m 

LU 

The excavation sectors under the Dufferin Terrace. 
(Canadian Parb Service. drawing : Fram;ois Pellerin: 88-18G-D9) 
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Chci rtou 
Frontengc 

0 ' 
L__J ..... 

Introduction 

55.00 m 

47.00m 

The depth of hi story: schemati c cross-section showing various occupation leve ls in the sector of the southeast cou rt ya rd of the Chateau 

Saint-Loui s. 
{Canadian Parks Sen ice . dra"ing: Fran~oi-. Pellerin: 8X-3XG-Dl-l ) 

Of War and Peace, 
Of Hot-Houses and lcehouses, 
Of Masters and Servants ... 

In the first chapter of this book, Roxane Renaud takes us down to the very bottom of the stratigraphic 

accumulation of the site; that is , to the early beginnings of its occupation. She describes the defensive 

works and objects of war wh ich testify to the original purpose of this strategic location. 

The icehouse of the Chateau Saint-Louis was the first service building constructed on the site. 

Monique Elie will introduce us to its except ional architecture and various functions through exam­

ples that reveal the purpose and methods of ice conservat ion. 

The archaeological research also produced abundant data on the horticultural practices that were 

carried out both under glass and out of doors in a large Quebec urban garden, from the end of the 

18th century until the middle of the 19th century. A chapter prepared by Roxane Renaud wil l de­

scribe these discoveries and place them in their cu ltu ra l, geographic, and technolog ical context. 

Genevieve Duguay will describe the col lection of horticultural tools - plant pots and trays, glass 

bells, and flower boxes - found during the excavations. 



Under the Boardwalk in Quebec City 

FUNCTIONAL ENTITIES PRESENT ON THE SITE 

DEFENCE 

- First battery of the Chil tca u 
169 1-1740 

- Southeast bastion or Fort Saint-Louis 

Powder magazine or guardhouse 

- Second battery of the Chateau 
1742-c irca 1780 

- Half-moon battery 

THE TERRACES 

- Durham Terrace, 1838 and 1854 

- Dufferin Terrace. 1878 and subsequent refurbishings 

VARIOUS DRAINS 

- Masonry drain. circa 1815 

- Spillway and drain . 18 15- 1854 

- Drain. circa 1880 

THE OUTBUILDINGS 

- lcehouse 

- 178 1- 18 15 hot-house 

- 1815-1854 greenhouse 

Latrines 

- Stable and carriage house 

- Wood shed 

- South end of the laundry 

- Unidentified building 

- 18 15 greenhouse lean-to 

- Ash house 

.fob le I 

Monique Elie, in " Masters or Servants?" describes the difficulties involved in interpreting ar­
chaeological objects recovered from sites frequented by people of very different backgrounds. This 
study illustrates the exceptional interest of the artifacts found under the Terrace . 

Darlene Balkwill and Catherine Fortin wi ll introduce us to the diet of people who lived on the 
site around the first half of the 19th century, and emphas ize some aspects of an environment in the 
midst of change. The first study was based on information provided by thousands of domestic and 
wild animal bones; the second derives its conclusions from the study of a considerable number of 
plant remain s recovered from the latrines which stood near a building that was used first as the 
kitchen of the Chateau, and later as the house of the gardener. 

To round out this volume, Genevi eve Dug uay presents an illustrated retrospective of the 150 
years in the life of the Te rrace. When we look at the wealth of these archives hidden in the so il and 
these illustrations of past times, how can we not be convinced that it is by far the most picturesque, 
prestigious, and attractive s ite in the o ld capita l? A place so rich in history and landscape that, by it­
self, it has come to define and characterize the city of Quebec. 

P.B. • 
17 
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\\FROM THE MOUTHS OF MY 
CANNON AND MUSKETS 11 

Roxane Renaud 

When the boardwalk of the Dufferin Terrace was lift­
ed in the spring of 1985, the archaeologists were as­
tonished to find, half-buried in the surface rubble, an 
object they had never seen in their previous excava­
tions. The containers used to collect artifacts sudden­
ly seemed ridiculously small , as the researchers came 
face to face with a heavy gun carriage that had to be 
pried from its resting place by a powerful crane with 
a telescoping boom. The archaeologists had hardly 
expected to be greeted by such a find in the first day 
of excavation! However, they view thi s dramatic dis­
covery as added confirmation of the richness of the 
site. According to the literature, this sector of the 
Terrace had played an important role in the history of 
the fortified town and between 1980 and 1983 sever­
al defensive structures had already been found in this 
location. The remains of a few batteries and a guard­
house, as well as the fortifications along the cliff, 
were carefully scrutinized both during the systematic 

excavation campaigns, and during the stabilization 
work. I (Fig. 1.1) 

This time, the excavation has revealed military 
structures dating from the fourth version of Fort 
Saint-Louis, a masonry construction erected by Fron­
tenac between 1691 and 1693 and gradually aban­
doned during the second half of the 18th century. 
Research made it possible to identify imposing re­
mains of the two faces and the right flank of the 
southeast bastion of the fort and of the battery of the 
Chiiteau, half of which was demolished and the other 
half reconstructed in the 1740s. A masonry building, 
the presence of which was a surprise to the archaeol­
ogists, and artifacts bearing witness to military activi­
ties carried out at the time were also recovered. 
Before attempting to describe these discoveries , let 
us review a few highlights in the history of Fort 
Saint-Louis in the years before Frontenac arrived in 
New France. 

I.I The fortification wall that serves to support the present Terrace, during the time of Cockburn. 
(Aquatin1 based on a drawing by J.P. Cockburn: Musec du QuCbcc, photo: Patrick Allman : G 53. 106 E (21 I ) 
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Chapter 1 

I [ ... } selon /' oyseau, ii falloit la cage [. . .] 

(Champlain, 1626) 

THE FORTS OF CHAMPLAIN AND MONTMAGNY ___ ___ _ 

When Champlain decided to establish his colony in 
Quebec, it was undoubtedly because the promontory 
and the narrowing of the river in this location offered 
excellent natural protection. In I 608, he settled close 
to the river, and his "Abitation" was built both as a 
housing facility and for the storage of provisions. 
This structure was also designed as a rudimentary de­
fensive retreat .2 Faced with the threat of ever-increas­
ing numbers of enemies, Champlain took measures to 
improve the defensive works of hi s "Abitation". In 
1620, he decided to avail himse lf of the strategic ad­
vantages offered by Cap-Diamant: a fortress built on 
the he ights dominating the "Abitation" would offer 
better protection. He thought that if the St. Lawrence 
River had provided the way for him to reach Quebec, 
it could well offer the same opportunity to others ... 
Henceforth it would be from a wooden retreat built 
on the top that sentries would be on the lookout for 
the enemy. A few years later, Champlain ordered the 
reconstruction and the enlargement of the structure. 
In case of attack, the reduit should be sufficientl y 
large to accommodate all the inhabi tants. Champlain 

also gave orders to build hi s own dwelling , a modest 
version of the first Chateau Saint-Louis: 

[ ... } celuy qui y estoit avoit este assez bon 
pour peu de personnes selon l' oyseau ii fal­

loi t la cage, & que l'agrandissant , ii se 
rendroit plus commode, qui me fit resoudre 

de I' abattre & de /' agrandir [. .. ].3 

Work on thi s project continued over a period of 
some ten years, until the death of the founder in 1635. 
The following year, Montmagny, the new governor, de­
cided that the wooden fortress was no longer adequate 
for the defence of the colony which was being con­
stantly threatened by the English and Iroquois. Conse­
quently, he had the fort reconstructed; however, thi s 
time, he used masonry in order to improve, if he could, 
a structure that had, until that time, required regular re­
pairs.4 He wished the work to be done in accordance 
with the rules of the art of fortification. Including re­
pairs, this ambitious project would take more than 25 
years; that is, until the arrival of a new governor whose 
thunderous \\-Ords have become so famous. 

. ,.: 
. ' 

'ju 
• ( I 1, 

:l 

J 
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, ,~ I I. I I 
, r 

I 
.{. '.,., .. , 

1.2 The southeast bastion and the battery of the Chateau. Project designed by Villeneuve for the en largement of Fort Saint-Louis. 

(National Arc hi ves of Canada: C-15900) 
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"From the Mouths of My Cannon and Muskets" 

I 
[ .. . ] je n' ai point de reponse a faire a votre 
general que par la bouche de mes canons et a 
coups de fus ils [ ... } 

(Frontenac to Phips' envoy, October 1690) 

THE SOUTHEAST BASTION OF THE FORT BUILT BY FRONTENAC __ _ 
After the attack by English troops commanded by 
Phips in 1690, Governor Frontenac gave orders for 
the reconstruction of the enceinte in the same loca­
tion , and for the installation of batteries on one side 
and the other of the left face of the southeast bastion 
of the fort. This time, the work was carried out very 
quickly and, in 1693 , the fort which had been de­
signed by Villeneuve took its final form (Fig. 1.2). 

In 1692, the specifications presented by Frontenac to 
those in charge of the work added a few details con­
cerning the techniques to be used to construct the en­
ceinte. The curtain walls and bastion masonry works 
should rest on bedrock, have a thickness of four 
French feet at the base, and be su itably high .5 As for 
the stonework, the outside facing would be made of 
Beauport stone or sandstone from Cap Saint-Claude, 
and the inside facing from Quebec stone. In Novem­
ber 1693, Intendant Champigny described the struc­
ture as a simple stone wall sixteen feet high and 

adequately thick , behind which simple scaffolds 
without terrepleins would in time be built, in order to 
fire a barbette, above the wa(l.6 

Until the time of the Conquest, the enceinte was 
repaired many times, but no major modifications 
were made. In the second half of the 18th century, it 
was slowly abandoned by the English, who thought it 
could no longer be of serv ice. 

This fort incloses the governor general chati­
ault a few small Magasines which seems to be 
the whole use fort [sic] it. It defends nothing, it 
is at presents praticable neither for canons or 
small arms.7 

Impress ive remains of the southeast bastion 
walls have been found under the Dufferin Terrace, 
very near the Chiiteau Frontenac (Fig. 1.3). ·Excava­
tions have c leared a section of the wall which 

/ 
I 

I I 

/ -l'J 
I • ,' 

✓,,, • I 

I , . 

1779 ? 
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1.3 Defensive works of Fort Saint-Louis excavated in 1985 and 1986. 
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(Canadian Parks Service. drawing: Fran~ois Pellerin: 88-38G- D10) 
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ex tends over fo ur metres high near the edge of the 
cli ff, and revealed that, in fac t, the fo undations rest 
on bedrock, as spec ified in the document. The work 
had been leve led during the course of prev ious reno­
vations. For example, the east end of the left face was 
demoli shed to make room fo r the reta ini ng wa ll of 
the Dufferin Terrace . Only the lower fo undations of 
the right face of the bas ti on were still ev ident under 
the remains of a greenhouse bu ilt in the same loca­
tion in 18 15. The ri ght fl ank had been cut off from its 
outs ide fac ing by the construction in the 20th century 
of a res taurant adjoining the Chateau Frontenac. 

At thi s po int , it wo ul d be useful to say a few 
words about the size of those sections of the structure 
th at we re spa red . Runnin g over a to ta l le ng th of 
31 .70 metres, the wa ll measures betwee n 1.00 and 
I .40 metres wide at its base. These dimensions corre­
spond rather closely to the fo ur French fee t ( 1.23 m) 
spec ified in the 1692 con trac t. The le ngth s of the 
right fl ank (8.50 m) and of the left face ( 15 m) corre­
spond perfectly with the dimensions shown on a plan 
drawn at the end of the 17th century after the work 
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was completed.8 The materials used in the stonework 

fo r the wall consist mainly of limestone blocks and 

rubble, a fe w sandstones, and bricks, whose presence 

is ev idence of later repairs. The rubblework consists 

of pi eces of sha le and limestone he ld togethe r by 

mortar. The arrangement of the stones in the fac ings 

is not regular, espec iall y in the lower part of the rem­

nants, where the blocks were no more than roughed 

out and propped up in ce rtain locations aga inst the 

constructi on trench. 

The opening des igned by Villeneuve in the cen­

tre of the left face of the basti on was located during 

archaeo log ical excavations carri ed out in 1985. Thi s 

pastern would have been used by the gunners respon­

sible for the Chateau batteries located on both s ides 

of th e fort ifi ca ti o n. The beve ll ed opening in the 

thickness of the wall measures 1.92 m on the inside 

and 1.56 m on the outside which leaves little room 

fo r the passage o f heavy art il lery pieces and carts. 

This passage does not appear on any plans dating af­

ter the end of the 17th century. 

1.6 12-pound cast-iron carronade carriage as it was fo und under the Terrace. (Canadian Parks Service. photo: Michel Elie: 38G85 R6X-9) 
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1.4 Plan of the battery of the Chiiteau reconstructed in 1742. (Nat ional Archi ves of Canada: C-42462) 

[ ... ] depuis la construction du 
fort en 1620, on s' eta it quand 
meme applique a rendre sa 
position plus solide, en eta­
bli s sa n t des batteries aux 
points faibles et en dressant 
des canons du cote de I' est 
d' ou on attendait I' ennemi.9 

THE CHATEAU BATTERY - --- --- ------- --- --- - - ----- -

In 1685 the town plans show for the first time can­
nons located outside the fortifications of Fort Saint­
Louis . 10 At the same time as he was working to 
enlarge the fortress, Frontenac was able, between 
1691 and 1693, to complete the battery. It consisted 
of 17 rectangular platforms, nine of which were built 
outside the fort, and eight inside. Originally, these 
structures were hidden behind a wall of stones laid 
dry, measuring one and a half French feet in width , 
and pierced by embrasures which were covered, un­
der orders from Beaucours, with a row of gabions in 
1712. 11 Thirty years later, the section located inside 
the enceinte was abandoned. Under orders from the 
engineer, Chaussegros de Lery, the outside platforms 
assumed a trapezoidal shape12 (Fig. 1.4). The new 
structure was protected by a wall over three feet thick 
reinforced by a large row of gabions. However, it 
was finally abandoned shortly after the Conquest, be­
cause, on the west side, there was now a rampart run­
ning north to south that could secure the protection of 
the town.1 3 

A few flimsy wooden remnants , found more 
than seven metres under the level of the Dufferin Ter­
race , still bear witness to the existence of these two 
batteries. Inside the southeast bastion of the fort the 
archaeologists were able to determine the locations 
of four equidistant rectangular platforms, as they 
found in some sites a layer of heavily decayed wood 
over the natural clay soil. Even though the floor of 
the platforms had completely disappeared, the posi­
tion of sleepers made of white cedar, joists made of 
soft wood, and the presence of forged nail s still in 

place, provided a clear indication of the construction 
techniques used and the scale of the structure. Three 
sleepers had been laid on the ground about 1.50 m 
from one another, and five or six joists had been laid 
crosswise over them, 60 cm apart. This solid infra­
structure was used to support the platform timbers 
which were attached using large nails , every 24 cm, 
in a north-south direction. The final structure formed 
a platform measuring about 3 metres by 2.5 metres. 
The four structures found were at the bottom of the 
slope described by the profile of the site developed at 
the end of the 17th century. In accordance with the 
general principles of fortification, the surface was 
slightly higher at the back than in front in order to 
counterbalance the thrust produced when the guns re­
coiled .1 4 We have estimated that the number of can­
nons (or mortars) that could fire from inside the fort 
could be as high as eight, if we take into account the 
distance separating these platform s from the rem­
nants of the Chateau Saint-Louis located under the 
north end of the present Terrace. This corresponds 
perfectly to the plan drawn by Villeneuve for the en­
largement of the fort (Fig. 1.2). 

The first battery left no apparent traces of its ex­
istence outside the southeast bastion; however, rem­
nants of its reconstruction in the 1740s are still in 
place near the imposing wall (Fig. 1.3). This time, 
the wood remains mark the location of a trapezoidal 
platform like those that appear on the plan drawn by 
Chaussegros de Lery in 1742 (Fig. 1.4). The white 
oak timbers were laid in a north-south axis , as in the 
case of the first battery, and nailed to nine cedar 
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joists arranged in a fan shape and separated by 20 to 
50 centimetres. The width measured at the back of 
the remains is about four metres, while the estimated 
length of the structure is four to five metres. There 
was a sli ght slope in the platform from back to front. 
According to the plan drawn by Chaussegros, nine 
platforms should have been reconstructed outside the 
enceinte; however, archaeo logists were able to find 
on ly one duri ng their excavations on the site of the 
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Dufferin Terrace. It has been impossible to determine 
accurately the layout of the battery. Because of the 
advanced state of decomposi tion of the remains, the 
true dimensions of the platform are not known. The 
presence of creamware in the fill covering the struc­
ture indicates that it was abandoned between I 770 
and I 780, when the site ceded its primary defensive 
role to the activ ities related to the outbuildings of the 
Chateau Saint-Louis. 

AN UNEXPECTED DISCOVERY ____________ _ 

Under the foundat ion s of an imposing greenhouse 
were revealed the wall s of a masonry building that 
appears onl y on one 1779 plan 15 (Fig. 1.5). The doc­
ument shows a small sq uare building in the gorge of 
the southeast bastion; however, its purpose is not de­
sc ribed . Despite the small size of the building (5.35 
m X 3.95 m) , the limestone walls are 0.75 m thick. 

They are not cut by any openings. The inside facing 
of the four walls is covered with a thick coat of rough 
plaster to the level of a pine floor, whose insubstan­
tia l rema in s can s till be found a few centimetres 
above the rock. The artifacts - among others, 
creamware and pearlware - recovered from the rub­
ble that filled the inside of the small building, and 

1.5 Building of unknown function discovered under the remnanb of a green house. (Canadian Parb Service, photo: Michel Elie: J8G86R 126X-9) 
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from the underlying floor level, indicate that it was 
abandoned around 1780. These rather domestic ob­
jects did not seem to have any relationship with the 
specific function of the building. Because of the level 
of the floor, which corresponds to that of the adjacent 
battery, the lack of any openings, and the approxi­
mate date when it was abandoned, archaeologists be-
1 ieve that the building was related to the military 
activities of the site. Since it was common practice to 

build near the batteries a small magazine where the 
necessary gunpowder could be kept: 

It is usual to make little cells or cavities near to 
the battery, at a convenient diftance, in which to 
keep the gunpowder. These cells [ .. . ] are [ ... ] 
called little magazines of the hattery. 16 

REMNANTS OF MANY BATTLES ___________ _ 
During the bombing of Quebec, the stronghold that 
once extended under the Terrace was undoubtedly a 
choice target. Cannon balls, bomb fragments , grape 
shot, and the smell of sulfur emanating from the old­
est occupation levels in the site can still vividly bring 
to mind the horror of war. But first, a few words 
about the heavy gun carriage mentioned above (Fig. 
1.6). The manufacturer 's stamp reveals the English 
origin of the carriage, which is similar to the car­
ronade carriage still in place in Fort Lennox on the 

grape shot 
2,88 cm 

Ile-aux-Noix. 17 This piece of artillery, which is short­
er and lighter than cannon, was first used by the 
British in 1779. Its main use was as artillery for the 
garrison assigned to the defence of the permanent 
fortifications. 18 The reason for the presence of the 
gun carriage in the rubble is not known; however, it 
may have been abandoned during the work carried 
out in the 19th and 20th centuries to renovate the 
Terrace, after it had been used in one of the batteries 
in the sector. 

grope shot 
3,66cm 
~ 

7,00 cm 

round shot 
or grape shot 

5,00 cm (I pound 

unidentified 
projectile 

round sho 
7,18 cm (3 pound 

fragment of 
bar shat C?) 

17,25cm 

grenade 

9,10cm (3,5paunds) 
round shot 
11,50cm 

( 12 pounds) 

bomb fragment 
24,70cm (IO inches) 

1.7 Cast-iron artillery projectiles from the Terrace site. 

(Canadian Parks Serv ice. photo: lean Jolin: 38G- l06/ACM/PR-6/P-20) 

round shot 
14, l0cm'(24 pounds) 

1.10 Buttons from military uniforms. From top to 

bottom and left to right: brass, YR! (Victoria 
Regina Imperatrix , 1876- l 90 l ); iron and tin, 

68th Regiment , first half of the 19th century; 

tin, 60th Regiment, probably 1759- 1800; 

copper, Royal Artillery, ca. 1785-1802; tin, 

70th Battalion, first half of the 19th century; 

copper alloy, Royal Artillery, I 802-1820. 
(Canadian Parks Service. pho10: Jean Jolin; 

38G-l06/ACM/PR-6/P- l79) 
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The discovery of the gun carriage was certainly 
spectacular, but other signs of defense were also 
found, mainly in the levels corresponding to the time 
when the batteries were abandoned (Fig. 1.7). Over 
fifty bomb fragments with diameters of up to 36 cen­
timetres were removed from the oldest layers . A few 
of these heav y, hollow cast iron balls were equipped 
with two handles and pierced by an opening, called a 
priming-hole, through which the powder was put in. 
Thi s opening was then plugged with a wooden fuse, 
also fill ed with powder, which was used to fire the 
ball. 19 One of these fu ses, made of beechwood, and 
still containing traces of sulfur, was found under the 
Terrace among some bomb fragments. This object 
could also have been used as a grenade fuse. Archae­
ologists found a few of these small hollow projec­
tiles , each pierced by a hole, which could be thrown 
manually rather than using a mortar.20 Another object 
that played the same role as the bombs and grenades 
had to undergo several laboratory analyses before it 
was poss ible to determine its composition and to 
identify it properly. It consists of a cylindrical box 
made of tinplate and containing some thirty small 
lead balls and a tarry substance (pine resin), as well 
as sulfur and hair. This caseshot canister, which also 
contained hemp fibres and two small pieces of wood, 

l.8 Gun and sword pans. From left to right: sword pommel , in 
copper alloy; sword blade (?), in forged iron; iron tip for the 
handle of a cavalry sabre; fragment of the buttplate of an 
English gun of the last quaner of the 18th century, made of 
copper alloy; side plate of a Long Land gun (c. 1730- 1780), 
made of copper alloy. 

(Canadian Parks Serv ice, pho10: Jean Jolin: 38G-106/ACM/PR-6/P- l 76) 
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and could have been used as a wick or fuse for firing, 
was set in motion in the same way as a bomb. 21 
Many cannon balls of various sizes completed the 
collection of projectiles recovered from the site of the 
Terrace . Some double-headed bar shot, which were 
generally used to dismast and sink ships,22 are clear 
evidence of the proximity of the river and the danger 
of enemy raids from that side of the town. 

The use of firearms on the site was evidenced by 
the discovery of g un parts (Fig. 1.8), ammunition , 
and firing equipment. For example, the presence of a 
side plate, a buttplate , cartridges, and lead shot of all 
sizes , firing caps, friction tubes , and gunflints 
(Fig. 1.9) attest to the presence of so ldiers - or 
small game! - in the vicinity. 

Some objects remind us that men in military uni­
forms were a common sight in that location for more 
than two centuries. Many uniform buttons (Fig. I. I 0) 
represent the reg iments that by turns ensured the de­
fense of the town. Regardless of whether it is a tin 
button lost from the jacket of a s imple soldier, or the 
brass button of a senior officer,23 their discovery is a 
reminder of those men whose exploits and defeats 
have left such an important mark on our history. 

1.9 Dutch gunflints; top: grey-blond flint ; bottom: grey flint. 

(Canadian Parks Serv ice, photo: Jean Jolin: 38G- 106/ACM/PR-6/P- 185) 
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These detailed descriptions of the changes un­
dergone by the first fortification on the site and the 
military customs and practices of the time can enrich 
our understanding of the methods used by the author­
ities in the colony to defend it against its enemies. 

Just as interesting are the di scoveries that speak 
to us of the domestic day-to-day life in the fortified 
enceinte. Matter was being organized, given shape, 
and varied activities carried out which in tum would 
leave their own clearly recognizable traces. 

R.R. • 

ARCHAEOLOGICAL DISCOVERY 

The work carried out to extend the Durham 
Terrace on the site of the old Chateau and Fort 
Saint-Louis have recently led to the discovery 
of an interesting archaeological relic. When 
demoli shing the old wall separating the en­
ceinte of the fort from the outlying garden, two 
heavy monumental stones were found in one of 
the comers of the wall. These contained a cop­
per plate carrying a Latin inscription that we 
reproduce here with its translation. [ ... ] [In the 
year of grace one thousand six hundred and 
ninety-three, in the reign of the most august, 
invincible, and Christian King of France, Louis 
the Great, 14th of that name, the most excellent 
Louis de Buade, Count of Frontenac, for the 
second time Governor of all New France[ ... ], 
has caused this citadel with its adjacent fortifi ­
cations to be built, at the expense of the King 
[ ... ]. -- And has laid this comer stone.] 

Le Canadien, I September 1854 
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AMONG THE OUTBUILDINGS OF .,.,. 

THE CHATEAU, AN ICEHOUSE 
Monique Elie 

On a warm summer night , what could be more re­
freshing than sitting on the gallery enjoying a most 
delicious frozen dessert? Lady Aylmer and her hus­
band, the Governor, could enjoy these pleasures not 
only in their residence in Montreal, but also in their 
summer house in Sorel, and in the Chateau Saint­
Louis in Quebec. Well-stocked icehouses provided 
their cooks with a continuous supply of ice for the 
preparation of these desserts which were decidedly 
"fit for the gods. "2 

The icehouse, which was designed to keep win­
ter snow and ice for use in the summer,3 has certainly 
contributed to the delight of the most discriminating 
palates. Like the refrigerator and freezer of today, it 
also played an important role in food preservation , 
and in soothing everyday aches and pains. Before we 
look at the benefits of having a " permanent" supply 
of frozen water, let us steal a glance at how our an­
cestors stored and preserved this precious substance, 
particularly at the Chateau Saint-Louis where an ice­
house was unearthed among the outbuildings. 

How to Obtain Good Results 

I 
Now that the Gallery before our house is re­
paired we shall take our Coffee and Ice there 
and keep aufrais, this warm weather. 

(L.A. Aylmer, IO June 1831 1) 

. I 

2.1 The icehouse is the small square building located near the 
curtain wall. The drain is drawn with a broken line. 
(Plan du l'hciteau de Qui hec by Sieur de Villeneuve: National Archives of 
Canada: C-15900) 

with an Underground lcehouse _____________ _ 
During the siege of Petra, Alexander the Great, who 
wanted to keep a supply of snow for the summer, or­
dered the excavation of thirty trenches that were filled 
with snow and covered with brushwood and leaves.4 

Undoubtedly, people had already taken notice of the 
fact that the snow that piles up during the winter in 
places such as ditches and gullies that are never 
touched by the sun can often last throughout the year. 
By the 16th century, many Mediterranean countries 
were already collecting snow in the mountains and 
storing it in caves and pits located lower down the 
slope, in order to meet the needs of coastal 
populations.5 In France, even though the word glaciere 
does not seem to have been in common use before 
1640, the future Henri II and his son Henri III had al­
ready enjoyed the luxury of ice.6 Finally, the idea of 
storing ice spread to England and America during the 
course of the 17th century.7 In 1665, the Governor of 
Virginia received letters patent allowing him to keep 
ice and snow "in such pits, caves and cool places as he 

should think fit [ ... J."8 In New France, shop owners and 
innkeepers were among the first to build icehouses for 
themselves.9 In 1684, the Jesuits of Quebec already had 
a supply of ice at their disposal at the height of sum­
mer.10 Plans show that an icehouse was used at the 
Chateau Saint-Louis as early as 1692 (Fig. 2.1). And, 
even though this type of construction did not start to 
spread into the countryside before the middle of the 
18th century, the seigneur of Lauzon had already 
availed himself of an icehouse by the 17th century. 11 
Thus, it is not so surprising that, in I 749, Pehr Kalm 
commented upon the existence of such comforts in the 
homes of Quebec's upper class.12 

In 1771 , a new icehouse - traces of which were 
di scovered under the Dufferin Terrace - was built 
next to the Chateau Saint-Louis. Its effectiveness de­
pended not only upon its location, infrastructure , 
shape and volume, but especially upon its resistance 
to humidity and heat, and the ingenuity of the method 
used to stock it. 
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Location: A Perfect Blend 
of Practicality and Esthetics ______________ _ 

The ice storeroom described by the Swedish 
voyageur Pehr Kalm consi sted of a cellar dug under 
the body of the building. On the other hand , the ice­
houses built on the shores of the St. Lawrence and 
described by Baroness de Riedesel some thirty years 
later, were built close to each individual house. 13 

This could be explained by the fact that most country 
houses in the 17th century and the first half of the 
18th century had no basements . 14 For all sorts of rea­
sons, for example, to build them near the source of 
the ice , to group them with other outbuildings, or 
even to integrate them into the gardens, 15 other ice­
houses were built away from the houses , at times a 
little too far away for the taste of the owners. In 
Montreal , the Grey Nuns of the H6pital General 
complained that the icehouse they built in the 19th 
century. on the site of the windmill belonging to the 
Charon brothers, was too far away for conve­
nience.1 6 

At the Chiiteau Saint-Louis, the French icehouse 
was located several metres to the south of the 
Governor's residence, quite near the southern curtain 
wall of the fort. After 1694, it is drawn at the eastern 
end of the curtain wall rather than toward the centre. 
Could this be the result of a reconstruction , or 
merely lack of accuracy in the plans? In 1771 , the 
British built a new icehouse a little farther to the 
east, beyond the junction of the southern curtain wall 
and the southeast bastion of the fort. 17 However, the 
distance separating it from the building remained 
just about as convenient as it was before (Fig. 2.2). 

While many icehouses consist of nothing more 
than a simple ice reservoir, some constructions may 
also include a dairy, or a cold chamber. Others, in or-

The Pit: The Excavation and Lining 

Like Alexander 's ice pits, the Laurentian icehouses 
cou ld be built, according to Baroness de Riedese l, in 
the simplest possible way. It was only a question of 
making a hol e in the ground and filling it three­
quarters of the way up with ice and water which 
would then freeze and stop all the cracks. 19 

However, underground icehouses cou ld not always 
be built so easi ly, especially if they were intended 
for permanent use. Supporting the walls of a pit dug 
in loose or unstable ground, for example, required 
the construction of solid and water-tight walls. 
Depending upon the materials avai lable, the volume 

der to fit more gracefully into the landscape of a 
Parisian garden of the 19th century for example, 
were crowned with a gazebo, a dovecote, an 
Egyptian dance room, or even fronted by a Chinese 
pavilion! 18 The icehouse shown on the plans of Fort 
Saint-Louis at the time of Frontenac was probably 
more than just an ice storeroom since a wooden floor 
had been built over the reservoir. The structure that 
replaced it in 1771 certainly had a cold room that 
cou ld be used to store perishable goods . It was sepa­
rated from the gardens by walls and buildings , and 
seems to have lacked any of the embellishments 
which became fashionable in the next century. 

2.2 Locations of the icehouses of the Chiiteau during the French 

and Eng li sh regimes (Drawing made from Fig. 2.1 [ circa 

16921 , the Plan de/" enceinre de la 1•ille et chateau de Quebek 

en /694 [NAC, C-21761 J. and the survey of the icehouse un­

earthed under the Dufferin Terrace [ 1771 ]). 
(Canadian Parh Service. drawing: Fran<;ois Pe ll erin: 88-38G-D8) 

of ice to be stored, and how long-lasting a structure 
was desired, the walls were built of wood, brick, or 
stone. 

In 1803, in an essay dealing with the construc­
tion of icehouses, the American farmer Thomas 
Moore wrote that the best structures used a wooden 
framework to line the wall s.20 In Quebec, this tech­
nique was used, for example, in the 1740 icehouse 
unearthed by Parks Canada archaeo log ists in the 
Saint-Maurice Ironworks which was described as a 
pit lined with a wooden box.21 
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On the other hand, the Dictionnaire des jar­
diniers (1785), a translation of the 1768 ed ition of 
The Gardener's Dictionary, recommends that the pits 
should be lined with brick.22 This style seems to have 
been popular in Virginia where, in the 18th century, 
pits faced with brick replaced most of the older ice­
houses that had been built with bare clay wall s.23 

The Encyclopedie of Diderot and D ' Alembert 
recommends the use of stone to line the walls of the 
excavation, unless wood was preferred, or the ground 
was very firm. The icehouse in the Fortress of 
Louisbourg, like those in Metz, in the French mother 
country, were built in this fashion during the first half 
of the 18th century.24 But stone also had its fo llowers 
among the Ang lo-Saxons; thus , the reservoir of the 
icehouse owned by the United States Superintendent 
of Finance, Robert Morris , in Philadelphia, in 1784, 
had a masonry lining.25 At the Chateau Saint-Louis 
in Quebec, the icehouse built in 1771 for the 
Governor was partly excavated into the rock, but the 
mason John Bell nevertheless dressed the walls of the 
pit with a stone and mortar facing that was over 

1.5 metres thick at the top26 (Fig. 2.3). Roughly cut 
blocks and chunks of limestone, shale, and some­
times sandstone, made up the rather irregular courses 
of the structure brought to light by the archaeologists. 

2.4 On thi s engraving drawn from the Hi.Haire de /'Amerique 
septemrionale of Bacqueville de la Potherie, the icehouse is 
the on ly construction in the southeast courtyard of the 
Chiiteau. 
(QuCbcc (c irca 1700]: National Archi ves of Canada: C~4696, detail ) 

2.3 The icehouse found under the Dufferin Terrace, during the course of the excavation. (Canadian Parks Service. pho10: Michel Eli e: 38G85R 103X- I I ) 
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Carefully dressed stones were also found, especially 
on the east side, the inside and outside wall facings, 
and in the southeast corner of the reservoir. They 
may have been used to replace broken or crumbling 
blocks during the course of repairs like those carried 

Chapter 2 

out in 1781, both to the wall of the old battery and to 
the icehouse.27 In its 1846 edition, Loudon 's An 
Encyclopaedia ()f Gardening, which was published in 
London, once again recommended the use of stone as 
facing for the pit.28 

A Little Geometry _________________ _ 

In other respects, the pit could take the shape of an 
inverted truncated cone which would make it easier 
to excavate and reduce the risk of cave-ins. Many 
icehouses from Italian constructions of the 17th cen­
tury to Loudon 's proposal in the middle of the 19th 
century, adopted this model. The Louisbourg ice­
house was no exception .29 

Often, the supporters of the inverted truncated 
cone recommend that the depth of the pit should be at 
least equal to or longer than its largest diameter 
(Table I). The icehouse in the Fortress of Louisbourg 
was not built to this profile. Its proportions are closer 
to those proposed by Belidor in the 1729 edition of 
La Science des !ngenieurs [. .. ], which recommended 
that the depth should be more or less equal to the ra­
dius of the circumference. In his opinion, the ground 
should follow its natural slope, and would conse­
quently hold up at an angle of 45 degrees .JD 

The cylindrical shape has an advantage over the 
cone in that it makes it possible to store a greater 
quantity of ice for the same exposed area. It is likely 
that this was the shape preferred by Philip Miller in 
The Gardener 's Dictionary. It was also used in 
Monticello in 1802, by the President of the United 
States, Thomas Jefferson .3 1 According to Miller, the 
diameter and depth should be identical to those sug­
gested by Loudon for a pit in the shape of a truncated 
cone; namely, a depth equal to or longer than the di­
ameter at the top. Even though it was much larger 
than those discussed by Miller, the dimensions of 
Jefferson's icehouse pit were consistent with the pro­
portions recommended in The Gardener 's 
Dictionary. 

Pits with square or rectangular sections also had 
their supporters. However, we should not take it for 
granted that the squares and rectangles identified as 
icehouses on the old plans of large Quebec proper­
ties , such as the Hotel-Dieu , Spencer Wood, and 
Woodfield in Quebec, or even in the Mother House 
of the Notre-Dame congregation , and the Sulpician 
Seminary in Montreal, necessarily represent the ac­
tual shape of the ice pits.32 They could also reflect 
the configuration of the buildings on top . On the 

other hand , the French icehouse unearthed in the 
Saint-Maurice Ironworks is truly representative of 
this category. The underground box has a rectangular 
section and vertical walls, and the depth of the pit is 
smaller than its horizontal dimensions.33 

Thomas Moore believed that the ideal icehouse 
assumed the shape of an inverted truncated pyramid 
with a square section. Once faced, this ice chamber 
framed by "perpendicu lar" posts may not have re­
tained the same configuration.34 It could end up in 
the shape of a cube, as was the case with the plans 
for an icehouse proposed in The American Museum , 
or, Universal Magazine [ ... ], in September 1792. 
Even though the pit was sixteen feet per side at the 
top and twelve feet per side at the bottom, the inside 
of the ice reservoir, bordered by a wall of logs , mea­
sured only nine feet per side from top to bottom. This 
American periodical also described another icehouse 
where the underground reservoir had the shape of a 
truncated inverted pyramid with a square base. This 
structure, which was seen in the Chesapeake 
Peninsula, is deeper than it is wide .35 

We do not know the shape of the ice chamber in 
the icehouse built near the Quebec residence of the 
French Governor.36 On the other hand , the masonry-
1 ined pit dating from the British occupation has been 
studied by archaeologists. In the general shape of an 
inverted truncated pyramid with a rectangular sec­
tion, it is nevertheless characterized by slightly 
arched flanks (Fig. 2.11 ). The slope of the wal ls is 
not the same from the bottom to the top of the reser­
voir. The four wa ll s slope by about 45° in the bottom, 
and then straighten gently so that the tops of the 
north and south sides only slope by about 35°, and 
those of the east and west sides are only about 20° 
short of the vertical. 

The construction found under the Dufferin 
Terrace shows a configuration that is similar to that 
of the pyramidal reservoir depicted in The American 
Museum. However, contrary to the latter, the depth is 
shorter than its horizontal dimensions. The "funnel" 
shape and proportions of the underground section of 
the Quebec icehouse are also reminiscent of the 
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icehouse excavated in Louisbourg, and even more of 
that described by Belidor. Could these simi larities 
have been the result of a certain French military tra­
dition and inherited from the old icehouse, or were 

they passed on through books or the men responsible 
for building them? Unquestionably, the fact that the 
pit of the Eng li sh icehouse was excavated into the 
rock could also explain its configuration. 

SIZES AND ICE STORAGE CAPACITY OF SOME 
UNDERGROUND ICEHOUSES 

CIRCULAR SECTION Diameter 
RESERVOIRS Top Bottom 

Depth 

INVERTED fJ TRUNCATED CONE 

Italian icehouses 25 ft /7.62 m - 47 ft/ 14.33 m 
(R. Boyle, 1683) 

Louisbourg (1725) 14.66 ft/ 4.47 m 10.12ft/308m 8.73 ft/2.66 m 

Belidor ( 1729) 16 Fft/5.2 m 3 Fft/0.97 m 6.5 Fft/2. l l m 
7.7 Fft/2.5 m 

Diderot and D'Alembert 2 or 2.5 fathoms/ - about 3 fathoms/ 
(Paris , 1757) 3.9 or 4.87 m C . 5.85 m 

A Ure (New York, 1845) 16 ft/ 4.88 m - 24 ft / 7.32 m 

Loudon (London, 1846) 
small icehouse 6ft/ 1.83m - 8 ft/ 2.44 m 
large icehouse 9orl0ft/ - 9 or lO ft 

CJ 
2.74 or 3.05 m 

CYLINDRICAL 
Miller 
(England, 1768-1785) 
small icehouse 6 ft/ l.83 m 6 ft 8 ft / 2.44 m 
large icehouse 9orl0ft/ 9 or lO ft 9 or 10 ft 

2.74 or 3.05 m 

Thomas Jefferson 16 ft/ 4.88 m 16 ft 16 ft 
(Monticello, 1802) 

QUADRANGULAR SECTION Horizontal dimensions 

RESERVOIRS Top Bottom 
Depth 

RECTANGLE ® Saint-Maurice 9.3 X 11 .3 ft/ 9.3 x l l .3 ft 8.55 ft/2.6 m 
Ironworks ( 17 40) 2.83 X 3.44 m 

R. Morris 16 ft/4.88 m 16 ft 16 ft 
(Philadelphia, 1784) 

The American Museum 9 ft/2.74 m 9 ft 9 ft 
(Maryland, 1792) 

T. Moore (1803) 8 ft/2 .44 m 8 ft 7ft/2.13 m or 

8 ft 

TRUNCATED PYRAMID ® 
Dufferin Terrace ( 1771) 6 x4,65 m 2,65 X 2,15 m 1.92 m 
The American Museum 8.5 ft/ 2.59 m 6.5ft/1.98m 9 ft/ 2.74 m 
(The Chesapeake, 1792) 

Capacity 

-

32.65 m3 

18.25 mJ 
2l .62m3 

-

-

-

-

6.4lm3 
16.21 or 

22.24 mJ 

91.l mJ 

Capacity 

25.44 mJ 

115.99 m3 

20.64 mJ 

12.69 or 

14.5 mJ 

29.57 m3 

14.42 mJ 

1able I 
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The Capacity of the Reservoir _____________ _ 

The dimensions of the pit should be proportional to 
the quantity of ice to be stored. However, several en­
cyclopedias mention that the larger the ice chamber, 
the more likely that the ice would last a long time, 
since the stored ice itself would provide a source of 
cold .37 In 1792, an American from Maryland thought 
that about 28 c ubi c metres of ice was not quite 
enough to ensure that the ice would last throughout 
the entire hot season . On the other hand , in the Traite 
d'architecture rurale, published in Paris in 1810, Mr. 
de Perthuis estimated that the minimum capac ity of 
an ordinary icehouse should be 39.6 cubic metres, in 
order to keep the ice properly.38 Large r icehouses 
also have other advantages. In fact, a small expan­
sion in surface area corresponds to a large increase in 
storage vo lume which would proportionally a llow 
signifi cant sav ings in the construction .39 Moreover, a 
large icehouse makes it poss ible to store the amount 
of ice required for more than one year, and would 
consequent ly offer some protection against any even­
tual shortages, if the subsequent winter were too 
mild.40 

The top of the ice chamber formed by the ma­
sonry facings of the icehouse uncovered in the south­
east bas ti on of Fort Saint-Louis measures about 
6 metres in length by 4 .65 metres in width. The ice 
chamber is 1.92 metres deep, with horizontal dimen­
sions dropping to 2.65 by 2.15 metres at the level of 

the floor used to hold the ice. Thus, it could hold 
over 29 cubic metres of ice which is a littl e more 
than a t the Master 's house in the Saint-Maurice 
Ironworks, and a littl e less than at the Fortress of 
Louisbourg (Table I ). Robert Morri s and Thomas 
Jeffe rson were able to store much more, but they 
may have had to compe nsate for losses due to the 
warmer c limate . In fact, our long co ld winters, the 
long periods when the Governor and hi s fam il y were 
out of town during the summer, and the ease w ith 
which prov isions could be obtained as a result of the 
urban location of the Chiiteau Saint-Lou is may cer­
tainl y explain different needs. 

2.5 An addition was bui lt between the icehouse and the curtain 

wall. 
(Plan de Quiha / ... J En l' mmet• 1702; National Archives of Canada: C- 15788. 

detail) 

Two Sworn Enemies: Humidity and Heat _________ _ 

While greenhouses thrive on humidity and heat , an 
icehouse mu st unrel e ntingly strugg le again s t the 
same e lements. Its weapons are a dry location, an ef­
ficient drainage system, and proper insulation. 

Keeping the Body Dry and the Nose 
to the Wind 

All authors agree that the first condition that must be 
met when building a good underground icehouse is to 
locate it in a dry spot. For Andrew Ure, editor of A 
Dictionary of Arts, Manufactures and Mines[. . .] , this 
means that the soil itself must be sandy and dry. If the 
ground is heavy, clayey, and wet , according to Philip 
Miller, it wou ld be better to build the ice chamber 
above the surface of the ground. This method to avoid 

humidity was wide ly used in North America during 
the 19th century, particularly in rural areas.4 t 

In the case of underground ice storerooms , care 
must also be taken regarding any groundwater and 
subterranean trickles.42 Thus, it is always preferable to 
choose an elevated location, which will, among other 
things, allow all surrounding water to drain away.43 In 
Quebec, the small La G laciere fort was placed by 
Levasseur de Nere in 1697 on the heights of "cap aux 
Diamants." The engineer subsequentl y erected on the 
same location where the Citadel ri ses today, the La 
Glaciere bastion.44 In 1729, Belidor would suggest that 
the icehouse for the use of the officers in a fortress 
should be enclosed in a solid bastion.45 Other authors, 
more interested in civil architecture, would propose 
placing the structure against the sides of a hill, near the 
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top.46 Despite the slight variations in its location shown 
on the old plans , the icehouse in the Chateau Saint­
Louis remained enshrined in the slope which drops to­
ward the cliff overhanging the lower town. 

Miller insisted that an icehouse must be exposed 
to the sun and air so that any humidity could be con­
trolled more easily. In his opinion, it would be un­
thinkable to conceal it under the shade of trees as 
recommended by Belidor.47 He would undoubtedly 
have disapproved of George Washington 's idea of 
planting ivy around his icehouse in Mount Vernon.48 

At the Chateau Saint-Louis, the French icehouse was 
placed in a very open spot, away from the smallest 
hint of a shadow, before an addition was built against 
the south side in 1702 (Figs. 2.4 and 2.5). On the 
other hand , a wood shed and a stable, and later a 
greenhouse with an attached lean-to were built 
around the British icehouse, allowing only the east 
wind and the morning sun to reach it with their gentle 
drying touch (Fig. 2.6). 

In other respects, the waterproof properties of 
the chosen location could be improved by a few 
rather simple measures. Belidor recommended that 
the masonry should be allowed to dry thoroughly be­
fore building the roof of the icehouse.49 According to 
Moore, the best way to protect an icehouse against 
rain and to allow the free circulation of air, would be 
to build a thatched roof supported by posts a few feet 
from the ground.SD Moreover, all icehouse owners 
were strongly encouraged to dig a drainage channel 
around the building to collect any surface water that 
would otherwise tend to leak into the structure.51 In 
1818, the roofer Jacques Feluet built a metal and 
shingle duct between a wooden building and the 
Chateau Saint-Louis icehouse.52 This may have been 
done to protect the icehouse from water dripping 
from the roof of one of the three adjacent structures. 

Beware of Any "Hot" Baths or Air Drafts! 

Inside the ice chamber, water from melting ice must 
not be allowed to come in contact with the remaining 
ice , since this would lead to further melting .53 

Therefore, a way had to be found to prevent any drip­
ping, or at least to keep it from wearing away the ice. 
Diderot proposed two solutions: to build a dead well 
two feet wide by four feet deep at the bottom of the 
pit and to place the ice on a grating attached to the 
top of this well; or to build a floor, about three feet 
from the bottom of the pit, under which the water 
could drain. 

The first method was used in various places, in­
cluding Louisbourg and Metz, and was recommended 

by Belidor, although the dimensions were different. 
In fact, the size could vary depending, for example, 
upon the nature of the surrounding soil, the proximity 
of groundwater, or even the elevation and capacity of 
the icehouse.54 This style of construction was popular 
for a long time, since it was st ill recommended in the 
1845 edition of A Dictionary of Arts[ ... ] . 

The so lutions advanced by Morris, Moore, and 
Loudon are quite similar to Diderot 's second pro­
posal. The flooring of the ice storeroom described by 
Robert Morris consists of an openwork pl a tform 
made of cross-beams laid on top of wooden blocks, 
about two feet above a layer of coarse gravel at the 
bottom of the pit.55 Instead of being permeable, the 
bottom could also have been faced with masonry, 
sloped into a drain and covered with cement .56 On 
the other hand , Thomas Moore suggested the use of a 
sloped watertight floor with a drain at its lowest 
point. Planks assembled by tongue and groove or 
nailed to struts were attached to sleepers about a foot 
above the bottom of the trench which had been previ­
ously lined with dry sand . Finally, Moore recom­
mends that a few pieces of wood be placed over this 
floor in order to s upport the ice. As far as the 
drainage pipe is concerned, it would slope away from 
the pit over most of its length. The outer end should 
be bent in order to form a trap that would be always 
full of water, so as to prevent any exchanges with the 
outside air. If there is not enough slope to be able to 
dig a drain easily starting at the bottom of the store­
room, Moore suggests that the icehouse should be 
built in a mound of earth, entirely above the surface 
of the ground.57 

In the ice chamber proposed by Loudon, a solid 
grating or old cart wheel was used as flooring , and 

'.\'h."l'hal·e.a.t\_ . 
l'1'17rttur ·r:,Ht. /;.,/J, 

2.6 The icehouse is almost entirely surrounded by other 
outbuildings. 
(H. Pooley. 1827: Na1ional Archi ves of Canada; NMC~2 1206. de1ail) 
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SECTION PLAN 

a: outside perimeter of the ice reservoir 
b: slope of the wall of the reservoir 
c : inside perimeter of the reservoi r 
d : ice support (cart wheel) 
e: masonry base under the support 
f : antechamber 

Chapter 2 

g: opening through which ice is put in 
h : ice 
j : pit to drain water from melled ice 
k: drain 
I : trap 

2.7 T he underground icehouse in the shape of an inverted truncated cone. 

(Drawi ng made on lhe basis of si milar illustrations pub lished in J.C. Lo udon. foe. cir .. Fig. 6 18. and the £11c_\·dopat•dia : or. Dil'fionary of Ans. Sciences/ .. } [Philadelphia. I 798 ]. 

Vol. IX. plate CCL: Canad ian Pa rks Serv ice. drawing: Fram;ois Pell erin: 88-38G-D6) 

installed two fee t above the bottom. From there, the 
water could run outside through a small underground 
channel equipped with some sort of air trap to pre­
vent the air from getting in (Fig. 2 .7). Loudon ex­
plains that some people stored ice on a heavy grating 
install ed over a grooved fl oor connected to a water­
ti ght well built into the passage leading to the ice­
ho use . Th e co ll ecto r we ll co uld be empti ed as 
needed, using a container, without hav ing to enter the 
ice chamber itse lf. Thi s may have been the system 
used at Montice llo since, in February 1806, Thomas 
Je fferson had to ask one of hi s employees to make 
sure that the water was d raw n out of the icehouse 
once or twice a week, or as often as necessary.58 

Ve ry often, according to Lo udon , one's confi­
dence was put in the coolness of the s ite, particularly 
if the surrounding ground was dry. Must we conclude 
that, in 1846, man y icehouses did not yet have any 
parti c ul ar d ra inage sys tem? In the co lony, an ice­
house built in Montreal at the beg inning of the 18th 
century would be equipped w ith a grating to drain the 
water dripping from the ice .59 Also in Montrea l, a 
duct was built in 1785 to drain dripping water from 
the ice suppl y kept by the Hopital GeneraJ.60 In the 

capital, the icehouse built by the Hotel-Dieu in 1735 
was also drained by a duct.61 It is not certain , how­
ever, that thi s was the general norm, partic ul arl y in 
the country. 

At the Quebec residence of the Governor, a duct 
was used to dra in the icehouse as earl y as 1692. It 
started on the east s ide and dropped in a straight line 
toward the edge of the cli ff (Fig. 2. 1 ). On the other 
hand , the underground drain that started in the east 
side of the wall of the British ice reservo ir ran down 
the s lope in a zigzag path (Fi g. 2.8) . Wate r from 
me lting ice dripped into the channe l a long we ll ­
jointed vertical masonry wall s about 27 centimetres 
high. The channe l had a covering of pine boards and 
a fl oor of stones and mortar 15 to 29 centime tres 
wide. Its slope was a little over five degrees . Through 
its tortuous path to the outside of the reservo ir, the 
liquid does not seem to have met with any obstacles 
such as a trap , that would have made it possible to 
cut off contact with the outside air. It is neverthe less 
poss ible that some type of stopper, like that described 
by Lo udon, was pl aced unde r the east wa ll of the 
reservoir, in a site inaccess ible to archaeological ex­
ploration. But it would not have been surpri sing if in 
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those earlier times the zigzag path alone would have 
been used to fight, in its own rudimentary way, any 
air circulation. In this respect, the channel seems to 
start zigzagging under the eastern wall: it cuts 
through the inside facing of this wall in the middle of 
its length but, on the outside, it emerges from the fac­
ing near the south end of the bottom of the reservoir. 

The ice was laid on an openwork floor made of 
ten parallel oak beams over 20 centimetres per side 
(Fig. 2.9). The ends of the platform were embedded 
under the base of the sloping side walls of the reser­
voir, about 15 to 20 centimetres from the bottom of 
the pit. The 3 to 5 centimetre gaps between the tim-

2.8 The zigzag path of the icehouse drain. 

bers allowed the water to drain to the bottom, where 
a watertight mortar layer prevented it from filtering 
into the cracks in the rock. The water ran into the 
mouth of the drain which was opened on the side of 
the pit, between the bottom and the underside of the 
beams (Fig. 2.10). 

Wrapped from Top to Bottom 

In order to keep ice for a long time, the icehouse 
must be well insulated. The walls must be water and 
air-tight. When the walls of the ice chamber are made 
of bare clay, for example, it is always necessary to 

(Canadian Park s Serv ice. photo: Michel Elie: 38G86R l 25X-5) 
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cover the sides with straw.62 Thi s precaution must be 

taken in order to prevent freezing from damaging the 

walls of the pit, and the heat of the ground from me lt ­

ing the ice. 

If the rese rvoi r of the icehouse was made of 

wood , the wa ll s could res t aga inst the earth wall s of 
the pit , which they he lped to support , or they could 

be placed some di stance away from them. In the first 

case, the posts of the framework were often covered 
on one s ide and the other with planks assembled by 

tongue and groove or nailed to struts. The space be­
tween the inside and outside wa ll s was then fill ed 

with reeds, straw, sawdu st, peat, o r othe r kinds of 

materi als with poor conduction characteri stics.63 The 
icehouse unearthed in the Saint-Maurice Ironworks 

2.9 The platform used to support the ice. 
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probably be longs to thi s category. 64 In the second 
case, Thomas Moore suggested that onl y the inside · 

of the wood posts should be covered with lap-jo inted 

planks, to prevent the water from running outside. At 

the beg inning of the winter, clean dry straw should 

be stuffed in the space between the wood fac ing and 

the natu ra l wall s of the pit. In thi s way, according to 
Moore, the latter would be protected from any deteri­

oration caused by freez ing.65 

Finall y, according to Miller, when masonry was 
used , it should be quite thi ck and , accordin g to 

Diderot, we ll coated with mortar. In A Dictionary of 

An s [. .. ] , Ure spec ifies that Roman cement should be 

used. The stones were he ld by mortar onl y in the 
upper part of the re se rvo ir built by the Ame rican 

(Canadian Park s Service. pho to: Miche l Elie: 38G86R47X-4 ) 
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Morris, while the rest was built with dry masonry. 
On the other hand , in the icehouse discovered near 
the Chiiteau Saint-Louis, a ll the joints were filled 
with mortar, and even the facings had been covered 
with rough plaster. Desp ite such precautions, stone 
itself was a problem. In fact, as Pehr Kalm accu­
rately reported, it "attacks the ice."66 Apart from 
oozing with condensation, it offers no resistance to 
heat. 

Layers of air trapped in the masonry would pro­
vide the walls of the storeroom with an insulating 
value that is proportional to their thickness. Whether 
thi s measure is used or not , stone walls must be kept 
separate from the ice, using a less conductive mate­
rial such as wood, straw, reeds, sawdust, moss, coal, 
or even better, a combination of these.67 This is why, 
according to Pehr Kalm, the ice cellars in the 
Quebec region had to be lined with wood.68 

The wood lining could be placed directly 
against the masonry in the ice chamber. This was the 
case in a Berlin icehou se where the inside walls 
made of baked bricks were covered with narrow 
planks set about one inch apart. In another German 
icehou se, thin sticks covered with straw and ar­
ranged one against the other, were used to cover the 
rubble walls. The wood lining and the masonry walls 
could be separated by a space where a poor conduc­
tor, such as straw, could be inserted. 69 

2.10 Beam used to support the ice, embedded into the masonry un­
der the east wa l I of the reservoir, above the mouth of the drain. 
(Canadian Parks Service. photo: Michel Elie: 38G86R73X- 11) 

Pine was used to insulate the walls of the reser­
voir unearthed under the Dufferin Terrace. The hori­
zontal pl a nk s were nailed s ide to side over 
perpendicular timbers embedded in three parallel 
grooves cut into each of the flanks and following 
their respective curvatures (Figs. 2.11 and 2.12) . The 
timbers were attached, using forged nails , to a hori­
zontal piece of wood at the back that was set into the 
masonry during the construction of the pit lining. In 
the east and west facings, the lower ends rested partly 
on the first beam of the ice support to which they 
were attached by two forged nail s. On these facings, 
the tops were not he ld by a closed groove, as in the 
north and south ones. The insulating boards found by 
the archaeologists rested against the maso nry . 
However, a thin layer of wheat straw, remain s of 
which were found at the bottom of the north wall, 
may have originally been inserted between the ma­
sonry walls and the wood facing. 

When the inside of the masonry ice chamber was 
not lined with wood, as in the case of Louisbourg and 
the icehouse built by Robert Morris in Philadelphia, 
it was imperative to place another non-conductive 
material between the ice and the wall at the time the 
ice was put in. Most often, the use of dry straw was 
recommended. 70 

The bottom of the ice storeroom must also be 
carefully insulated. Diderot recommended that the 
grating or openwork flooring should be covered with 

2.12 The forged nail s used to attach the wooden fac ing were still 
vi sible . 
(Canadian Parks Service. photo: Michel El ie: 38G86R32X-8) 
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a layer of straw, before the ice was stored . Wheat 
stalks, remains of which were found in the icehouse 
at the Chateau Saint-Louis, may have been used for 
this purpose. On the other hand , Miller and Loudon 
recommend that a few branches of dry wood should 
be placed over the ice su pport , and that a layer of 
reeds , which are better for thi s purpose than the more 
commonly used straw, should be spread above it. The 
plan proposed by Moore allows for the use of poor 
conductors such as ash, sawdust, or straw between 
the bottom of the pit and the floor, as long as the lat­
ter had been made perfectly watertight .7 1 

Alexander gave orders to cover hi s ice houses 
with twigs and leaves . Showing evidence of the same 
sound judgment , the Ita li ans of the 17th and 18th 
centuries covered the irs with a good layer of thatch. 
The model proposed by Diderot is very similar to the 
Italian snow pits described by Robert Boyle. in 1683. 
A pyramidal framework placed above the pit was 
carefully covered with straw without leav in g any 
openings so that the lowe r laye rs came down to 
ground level. In thi s roof, the Italians opened a nar­
row door lined with tha tch. Diderot added to the 
north s ide of the icehouse a narrow passage ti ghtly 
closed by a door at both ends. It goes without saying 
that the first door had to be closed before the second 
was opened , the reby preventing outside heat from 
penetrating into the icehouse in the summer. Finally, 
like the Italians , Diderot chose to insul ate the ice by 
covering it directly with a layer of straw. Moreover, 
he suggested that wooden planks secured with large 

2.11 Three timbers were embedded into each of the bowed walls 

to hold the planks of the wooden facing. 

(Canadian Parks Service. pho10: Michel Elie; 38G86R I 35X-4) 
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stones should be pl aced over the straw, in order to 
keep everything well compacted.72 

Almost one hundred years later, A Dictionary of 
An s [ ... ] described almost exactl y the same method 
proposed by Diderot. Onl y the shape of the roof had 
changed , assuming the outline of a cone.7:1 In the 
meantime, Thomas Moore expressed hi s preference 
for thatch, not only because it was effective against 
humidity, but mainly because it could protect the 
contents of the icehouse from the direct rays of the 
sun. As we have seen, hi s roof stopped a few feet 
from the surface of the ground, allowing for proper 
ventilation. Howeve r, for all thi s, the air could not 
reach the ice, since Moore recommended that the lat­
ter should be blanketed with a thick layer of straw or, 
even better, that the ice chamber should be covered 
over with planks , leav ing only one door to go down 
inside .74 

2.14 At the top of the masonry wall s of the reservoir were found 

remains of the wa lls and floor of the co ld chamber. The 

darker parts correspond to the bowed walls of the reservoir. In 

the centre of the rectangle . appear the wooden beams that 

were used to support the ice. 

(Canadian Park .., Service. drawing: Fran<;o is Pellerin: 8R-38G- D5) 
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As far as Philip Miller was concerned, he pro­
posed, in 1785, that the icehouse should be topped by 
a single or double vau lt protected by a roof covered 
with slate or tile. The vau lt wou ld start at the top of 
the walls of the ice chamber, three feet above the sur­
face of the ground. The roof would sit on an ex terior 
wall that could be either circular, square, or with six 
or eight corners and raised just to the leve l of the 
vault or higher if necessary, so that a door could be 
built. To prevent sun and air from getting inside, a 
bed of reeds two feet thick , topped by a layer of mor­
tar mixed with hair, would be laid over the roof be­
fore the covering was installed. The opening used to 

fill the icehouse could be protected wi th a closely fit­
ting stone. Barley straw would be used to insulate the 
external door insta lled in the north side. At the same 
time, the door used to take out the ice should be pro­
tected from the outside heat by an antechamber. 

Loudon 's Encyclopedia introduces several varia­
tions on this theme. First, the two proposed vau lts are 
separated by an air space. Next, the ice is put in 
through an opening placed at the top of the arch . The 
precious substance is removed through three swi ng­
ing or sliding, rather than hinged, doors. One only 
has to remove the straw filling the two enc losed 

2.13 The Chiiteau icehouse as it appears on the Duberger model, I 80 I- I 808 . 
(Canadian Parks Service. phoio: Jean Audet 100/MD/PR-6/S-26-8) 
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porches in order to take out the ice. It is important to 
point out that this measure is even more effective 

when the passage zigzags. and when the chamber is 
entered only early in the morning or late in the day. 

Instead of being topped by a roof resting on an exter­
nal wall , the vaulted chamber is covered with a layer 

of thin clay, and then with an earth mound that also 

covers the entry passage. 

What methods were used to enclose underground 

constructions topped by a room on the ground floor? 
The Louisbourg icehouse was successively topped 

with a square gabled roof, a gabled roof with six or 
seven sides, and a conical roof. The second, which 

was built before I 730, was made of a pine frame­

work covered with shingles. It rested on a masonry 

wall about six feet high , built over a foundation at­

tached to the top of the inverted cone forming the ice 

reservoir. This footing may also have been used to 

support the ground floor platform, which was possi­
bly equipped with a trap door. At the entrance to the 
building , the presence of an antechamber with the 

outside door oriented to the north, reveals the care 

from the heat. There is no proof that the walls were 

covered with earth, as in the case of an icehouse in 

Metz; nor that shrubs were used to shade the con ­

struct ion from the s un's rays , as counselled by 
Belidor.75 

Robert Morris also taught George Washington 
other tricks , derived from his own experience, that 

could be used to properly seal an icehouse of this 

type. After raising the wall of the ice chamber to 

ground level , Morris built a foundation two feet deep 

and two feet outside the wall , surrounding it com­

pletely. Over this base, he placed thick stone and 

mortar walls about ten feet high, and covered the out­
side face with plaster. Once the roof was installed, a 
horizontal plank ceiling was nailed in, and the space 

between the two was stuffed with straw. To this 

point, Morris's measures were similar to those rec­

ommended by Miller; however, contrary to the latter, 

Morris , who needed a floor at ground level , used it to 

improve the insulation of the ice chamber. Under the 

floor joists, which rested on the top of the reservoir, 
he installed a ceiling, and stuffed the space between 

the two with straw. A trap door was opened in the 

middle of the floor to give access to the ice in the 

storeroom. Finally, according to the rules of the art, 

the door of the building was oriented toward the 

north.76 Eventually, Washington would build his own 

icehouse which, in late autumn of 1785, he covered 
with dirt and sod. 77 

The small square building representing the ice­

house at the Chiiteau Saint-Louis on plans drawn 
around 1692 could have been covered with a pavilion 

roof (Fig. 2.1 ). At the beginning of the 18th century, 
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an addition was added to the south side; thereafter, 
the drawings show that the two constructions shared 

a single ridge roof. It seems that the roof was covered 
with shingles. When it was refurbished in I 730, the 
surface area was estimated to be ten fathom s. The 

east wall of the rectangular construction had two 

openings, one of which resembled a vault. The north 

wall was blind and may have been protected by a fire 
barrier (battlements). We know that the building had 

a floor containing a trap door and windows that could 

be closed with shutters , since , in 1733, the records 

show that these had been repaired at the same time as 
the doors. 78 

The archaeological excavations revealed only a 

few traces of the superstructure of the British 
Governor 's icehouse. On the one hand , remains of 

pine beams measuring about 30 centimetres thick 
which were embedded in the mortar around the top 

of the ice reservoir, suggest log construction. Taking 

into account the type and thickness of the wood used, 
we may estimate that the resistance of the walls to 
heat would be equivalent to RSI 2 .65 (R 15).79 

Estimating on the basis of the remains, the external 

dimensions of the building were 9.10 metres by 

about 7 .60 metres. The numerous fragments of metal 

recovered in the demolition debris indicate that, at 

least in its last version , the icehouse was covered by 
a metal roof in the "Canadian" style. However, the 

debris could also have come from neighbouring out­
buildings destroyed at the same time as the icehouse, 
in 1854. 

According to the written documentation, 354 

feet of timber and 128 boards were bought in 1771 , 

to be used "in the Roof framing and Beams [ ... ]" and 
"in the double Covering [ ... ]"80 respectively. Does 

this mean that the wooden framework of the roof was 
then covered with a double layer of the same mate­

rial? It is difficult to be sure, because it could also 

have been used for the double facing of the ice-pit, 

for which no other sum is recorded in the account 

books . It seems that soon after the icehouse was 

built, the level of the ground around it was raised and 

covered with sod.81 In 1773, soil was again brought 

in "for the Ice-house, Covering and Planking it round 
to prevent Cattle going on it. "82 The three-dimen­

sional Duberger model probably is indicative of land­

scaping around the building, when it shows the roof 

reaching very close to the surface of the ground 
(Fig. 2.13) . 

From the expenses incurred in 1771, we can con­
clude that the ice cellar was covered with a floor 

equipped with a hinged trap door.83 The traces un­

covered at the top of the facing of the masonry walls 
of the reservoir seem to indicate a very different type 

of construction (Fig. 2.14). Unevenly spaced 



Among the Outbuildings of the Choteau, an lcehouse 

horizontal grooves were found perpendicularly to the 
direction of the walls. Most of them were closed at 
the end facing the inside of the reservoir, so that the 
joists embedded there could not extend regularly 
above it. The pine floor planks were attached by 
forged nails to the cedar joists which, in most cases, 
could not be more than 1.5 metres long. They could 
cover only the top of the walls of the reservoir, going 
around the pit in the same direction as the walls 
(Fig. 2.15). 

This kind of floor could not have helped to insu­
late the ice kept underneath in the upper part of the 
reservoir. Taking into account the distribution of the 
open grooves, it would probably have been poss ible 
to install a complex infrastructure that could hold a 
floor above the reservoir, by crisscrossing longer 
joists. However, no material remains have been 
found that could support the hypothesis formulating 
such an arrangement in the last state of the icehouse. 
As for the remains from the occupation of the cold 
chamber, they were found mainly on the floor that 
surrounded the reservoir, and not in the debris that 
fell in during the demolition. 

The purchase of two double shutters when the 
icehouse was constructed seems to indicate the pres­
ence of windows; however, they are not shown in the 
Duberger model, and archaeological re search has 
been unable to confirm their presence. It appears that 
the cold chamber was closed using a double door.84 

In 1772, a porch made of I 08 feet of timber and 50 
boards was added, and insulated by covering it with 
soil.85 This could not have been built on the north 
side , where the wood shed was located or, on the 
west side, where the stables were. No archaeological 
remains have made it possible to locate it on the east 
side. If it was, in fact, placed there, it may have been 
demoli shed, or entirely removed during the course of 

large scale renovation s, like those carried out in 
1778. That year, the 354 feet of original timber were 
replaced, and 112 new boards were used for the cov­
ering.86 On the Duberger model , the front wall of the 
east side is almost completely hidden with earth. 
Only the south side, so unsuitable for an opening, re­
mains; here again, no traces have been found. 
Nevertheless, it is sti ll poss ible that the mysterious 
porch was built against the right flank of the south­
east bastion of the fort , in the place where the pave­
ment surrounding one of the 1815 g reenhou se 
chimneys was found (Fig. 2.14). This would explain 
why the archaeologists were unable to find the foun­
dations, and the fact that the icehouse has such a 
rectangular shape on the Duberger model. 

2.15 Remains of the floor of the co ld chamber. 
(Canadian Parks Service. photo: Michel Elie: 38G85R5 I X- 10) 

What to Use, Snow or Ice? _______________ _ 

Diderot said that snow is in great demand in hot 
countries. Maybe it was more common and easier to 
collect than the ice that formed on lakes and rivers. 
In Quebec, until the middle of the 18th century, the 
custom seemed to be to use snow. According to 
Robert-Lionel Seguin, river ice was not commonly 
collected before that time.87 Those who wrote about 
icehouses do not seem to agree about what would be 
the best material to store in these facilities.88 What 

are the advantages of one over the other? Abundance 
and ease of handling are certainly important choice 
elements. It is also necessary to take into account the 
"shelf life" of these two forms of frozen water. On 2 
June 1784, George Washington asked hi s friend 
Morris whether it was because he had filled his ice­
house with snow rather than ice that he had found 
himself so soon left in the lurch! Morri s replied to the 
first American Pres ident that, one year, the snow 
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stored in his Philadelphia icehouse was lost in June, 

while another year the ice had lasted until the fall. 89 

It may be that the two statesmen did not know 

anything about the particular care that must be taken 

to store snow over a long period of time. Diderot 

thought that, if it was collected in dry weather and 

compacted as much as possible into the icehouse 

without leaving any gaps , snow would last as long as 

ice. In very cold weather, the snow should also be 

sprinkled with a little water, in order to compact it. 

Almost one hundred years later. A Dictionary of Arts 

f ... } shares the same convictions and recommends the 

same methods . Without taking sides , Loudon , in An 

Encyclopaedia of Gardening , emphasizes the need to 

exc lude air from the snow and work it in such a way 

that it approaches the texture of ice . 

Ice storage also requires certain precautions. As in 

the case of snow, one should choose, as much as possi­

ble, a day that is cold and dry and leave the doors and 

trap doors wide open, so that the icehouse itself is very 

cold .90 According to Moore, after collecting the ice, it 

should be exposed to the cold air for at least one night. 

If the outside temperature is very cold, the temperature 

of the ice will drop several degrees.91 

2.16 Ice cutters on the St. Charl es Ri ve r. 
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Should we, like Diderot, choose the largest and 

thickest pieces of ice or, like Miller and Loudon, pre­

fer thin ice that is easier to break up? Indeed, it is 

necessary to crumble the frozen substance, and to 

crush it into fine particles "not larger than those of 

sand or salt ," before storing it in the ice reservoir.92 

In order to carry out this operation, one could use a 

mallet, a club, or a stick . The finer the fragments, the 

easier it will subsequently be to pack them tightly. 

Inside the reservoir, the ice is again beaten with 

a large mallet, axe head , or rammer, and occasionally 

sprinkled with a little water. This is done in order to 

eliminate any gaps in the ice, so that, as everything 

freezes, it becomes a so lid mass that must be broken 

with a chisel or axe when one wants to remove a 

chunk. This is how it is possible to keep ice over a 

long period of time.93 

Unfortunately, we do not know what raw mate­

rial was used to fill the ice reservoir at the Chiiteau 

Saint-Louis. In the capitale de la neige supply was 

not a problem: snow fell in great quantities, and the 

ice that formed on the St. Lawrence and St. Charles 

rivers was there for the taking (Fig. 2. 16). 

(Ja,. P. Cod bum. ··cu111ng Ice m Wmtcr at Qudx-c for Summer : Na11onal Archive.., oi Canad.I. C--l03-l2) 
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To Use or Not to Use Additives? ____________ _ 
Layering the contents of the storeroom by alternat­
ing slabs of ice and beds of straw was out of the 
question as this would result in a porous mass.94 

Rather, Miller's The Gardener's Dictionary recom­
mends the use of a little saltpetre spread between 
each ten to twelve inches of ice , in order to pack ev­
erything tightly together. Loudon also believed in 
the virtues of using salt. He recommended that it 
should be mixed with the sprinkling water in a pro­
portion of ten pounds of salt for every ten gallons of 

Paid for in Coin and in Kind 
In Thomas Jefferson's home, in Monticello, it was 
the manager of the property who was in charge of 
filling the icehouse. This operation took place be­
tween the end of December and the beginning of 
March, most often in January. In 1803, sixty-two 
cartloads of ice were required to fill the reservoir. 
The President paid $70 to cover all expenses, includ­
ing the men 's work, as well as the cost of their food 
and drink.95 

In An Encyclopaedia of Gardening, Loudon em­
phasizes that, for a long time, the custom was to put 
the gardener in charge of the collection, storage, and 
conservation of the ice. It is unclear whether or not 
the first two activities, at least, were always under 
the responsibility of the same person, in an urban 
setting like Quebec City.96 The documentation is 
very discreet on this question. The "Bordereau de la 
depense faite en Canada pendant l'annee 1740 [ ... ]" 
mentions only the fact that various carters and jour­
neymen were paid 102 pounds for filling the 
Chateau icehouse.97 The account books of the H6tel­
Dieu make no mention of the person or persons re­
sponsible for these operations, who were very 
probably part of the household. They do not mention 
ice cutters either. This may have been because this 
task was carried out by domestic servants, or be­
cause the cost of the work was included in the sums 
paid for extra help to prepare the icehouse98 and to 

Was the Choteau Saint-Louis 

water, and that enough of this solution should be 
poured on the ice, when filling the reservoir, to satu­
rate it completely. He said, the ice would become as 
hard as rock, and last three times longer than if pure 
water had been used. It would also be less vulnera­
ble when exposed to the air. Loudon explains this 
phenomenon saying that the heat absorption capacity 
of salted water, and consequently of salted ice, is 
lower than that of water or ice to which nothing has 
been added. 

several carters for trips to the lower town,99 to fill 
the icehouse. 

From 1826 onward, the hospital paid carters for 
many snow trips. In the account books, there are no 
longer any mentions of filling the icehouse, despite 
the significant renovations that were made to the 
structure. We may wonder whether the snow cart 
mentioned is evidence of work carried out to stock 
the ice reservoir. 100 On the other hand, the activity of 
the carters may have simply reflected the removal of 
snow from the property. Is it possible that the seven 
or eight additional ice trips paid for each year be­
tween 1848 and 1851 were related to the work of 
filling the reservoir? Unfortunately, the treasurer of 
the hospital does not say. 10 1 Also, the responsibility 
for collecting the ice remained unspecified. As far as 
the time when this activity took place is concerned, 
according to Robert-Lionel Seguin, it was generally 
carried out between mid February and the beginning 
of March. 102 

Exceptionally, the administrator of the H6tel­
Dieu Hospital in Quebec clearly mentions, at the be­
ginning of the 19th century, the type of work carried 
out by journeymen engaged in stocking the 
icehouse. 103 Day labourers were also paid to arrange 
and crush the ice. 104 The workers were paid in cash; 
however, in March 1760, for example, the hospital 
also gave them over 2 pots de vin { et} 3 paintes 
d'eau de vie.105 

lcehouse a Good One? _______________ _ 
On the basis of available written testimony, it is diffi­
cult to know whether the iceho11se at the Chateau was 
able to satisfy its users and their needs. Was it be­
cause it was only an outbuilding, an utilitarian struc­
ture, that we find little mention of it, or was it 

because it was rarely a source of major problems? 
The remains uncovered indicate that, because of its 
location, construction materials, shape, capacity, ar­
rangement, and insulation, as long as it was filled 
properly, this icehouse would be entirely satisfactory. 
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WHAT WAS THE ICEHOUSE USED FOR? _________ _ 

In 1754, the H6tel-Dieu nuns gave orders to have a 
brass wire mesh installed on the southwest and north­
east windows of the icehouse, to prevent rats from 
coming in.106 From this, we may conclude that the 
building was not only used to store ice, but that it 
also had a cold chamber to keep foods that could at­
tract vermin. The presence of a wire mesh over the 
mouth of a bottom drain could lead to the same con­
clusion. These undesirables were feared, not only be­
cause of the ravages they could cause in the cold 

Ice for Drinks 
The Greeks and Romans used snow and ice to cool 
their drinks. Hippocrates was opposed to this prac­
tice, particularly in the heat of the summer, because 
he thought that this could lead to a too-sudden cool­
ing of the body. According to the Greek physician , 
his contemporaries would , however, put their lives or 
health in peril rather than deprive themselves of the 
pleasures of drinking iced water. Even during his 
campaigns, Alexander the Great did not think of 
snow as a luxury, and it is said that he wanted to be 
always able to offer cool refreshments to his 
ladies. 107 He is also said to have used ice to cool the 
hundreds of barrels of wine distributed to his troops 
on the eve of battle . He may have wanted to give 
them courage! For his part, Nero loved to enjoy his 
wines well chilled with snow brought down from the 
mountains by his slaves. 108 

It is said that , at the time of the Crusades, 
Saladin offered snow water to Richard the Lion 
Heart. In Turkey, the precious mixture, as well as ice 
in chunks and sherbets (drinks made with fruit juice) 
could be easily afforded by everyone during the 16th 
century. At the same time, in Spain and Italy, the use 
of snow water was widespread among a rather large 
number of people. 109 On the other hand, in the court 
of France, snow was still considered as an effeminate 
luxury at the end of the century. King Henri III used 
to add it to his wine, which evidently had the result 
of diluting it. In his Ice Book (1844) , Thomas 

Ice for Frozen Desserts 
In ancient times, ice and snow were not only used to 
cool the palates of drinkers. The famous emperor 
Nero, for example , had a weakness for a little dessert 
made of snow flavoured with honey and the juice and 

chamber, but also because they could damage the 
materials used to insulate the ice cellar, or because 
they could even contaminate the ice itself. 

In order to preserve perishable products in one 
of the rooms of the icehouse, it was not essential to 
have ice that was clear and clean. The ice was used 
for many other purposes - in a glass or at the table, 
in the kitchen, in the living room, or in the sickroom 
- for which cleanness was desirable, if not essential. 

Masters assures us that this method of cooling would 
nevertheless be used in France throughout the first 
quarter of the 17th century. This inconvenience 
would be finally eliminated when the bottle contain­
ing the alcoholic beverage would be put in a cooler 
filled with crushed ice or with water whose tempera­
ture had been lowered by adding saltpetre. 11 0 Glass 
coolers filled with ice water that could be used both 
to rinse and cool the cups could be found on the ta­
bles of nobles, and on those of the religious and mili­
tary elites, and later on the ones of the bourgeoisie. In 
1729, Belidor reported that , quite often, icehouses 
were built in order to give the officers in a garrison 
the pleasure of enjoying cool drinks in the sum­
mer. 111 

In Quebec, the Jesuits scandalized Baron 
Lahontan in the summer of 1684 by drinking iced 
wine and water. The guest considered this practice 
too luxurious to be suitable for those in religious or­
ders.112 In the middle of the next century, persons liv­
ing in Place Royale owned glass coolers. 11 3 

Moreover, Pehr Kalm mentions that people of quality 
put ice in their drinking water and wine during the 
summer.114 In 1831, the traveller Thomas Fowler re­
ported that, since river water in Quebec was warm 
during the summer season, ice was used to cool the 
drinking water in the houses of the gentry and in all 
elegant establishments.11 s 

pulp of various fruits : the ancestor of modern fruit 
sherbets! In the 13th century, Marco Polo brought 
back from China the recipe for a frozen milk dessert 
that may resemble the ices we enjoy today. Could 
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this dish have been the precursor of ice cream? The 
latter was probably created by Italians as late as the 
16th century, when ices and sherbets became very 
popular. Furthermore, it was an Italian , Catherine de 
Medici, who, undoubtedly with the help of her cooks 
and chefs, introduced frozen desserts to France when 
she went there to marry the future king Henri II, in 
1533. 

At the beginning of the 17th century, Charles I of 
England seemed to have ice cream served regularly at 
his table. 11 6 At that time, it was known that snow or 
ice mixed with saltpetre could produce a solution 
with a very low temperature. After this discovery, the 
fondness for deliciou s frozen des serts became 
widespread among Europeans who were well off.11 7 

Later, thanks to the Italian Procope and other maftres 
limonadiers in Paris , who formed a Guild in 1676, 
frozen drinks and ices flavoured with fruits, flowers , 
anise seed, and cinnamon as well as tangy frangipani 
sherbets became accessible to the masses. 11 8 

If we believe Jane Austen, iced desserts were still 
considered a luxury in England at the beginning of the 
19th century. In 1808 she wrote: "[ ... ] In the mean-
time for Elegance & Ease & Luxury [ ... ] I shall eat Ice 
& drink French wine, & be above vulgar econ­
omy."119 In the United States, it was at this time that 
ice cream ceased to be a delicacy reserved for the 
rich. In 1700, it was served by the Governor of 
Maryland. In 1777 New York confectioners started to 
advertise it in their newspapers . George Washington 
and Thomas Jefferson developed a true pass ion for 
this dessert, and it dazzled the high soc iety invited to 
state dinners at the White House. In hi s Physiologie 
du gou t , the French gastronome Brillat-Savarin 
recounts the success enjoyed by one of hi s fellow­
countrymen who sold ices and sherbets to the citizens 
of New York in 1794 and 1795. The need had been 
created. At the beginning of the 19th century, the cus­
tom of collecting ice had become common, and well­
insulated icehouses became widespread throughout 
the United States. Consequently, the number of con­
fectioners increased, and ice cream parlours and itin­
erant vendors made their appearance.120 

Ice for Medicinal Purposes 
While some may appreciate the pleasures that can be 
enjoyed by having snow or ice, others can but bless 
the heavens for their favourable effects on health. 
Well before they were able to unders tand that the 
bacteria responsible for spoiling meat, fish, and veg­
etables become more or less inactive at low tempera­
tures, it was known, from experience, that food stays 

Iced liqueurs 121 may have been introduced in 
Quebec at the time of the French regime, and were at 
least known among the people of quality who could 
attract the services of an experienced chef. Among 
the various desserts offered to Pehr Kalm by the nuns 
of the H6pital General in Quebec, no mention was 
made of ne ig es 122, sherbets, or other frozen de­
lights .123 But this does not mean that the raspberry, 
strawberry, and blueberry liqueurs that were some­
times li sted among their purchases , could not have 
been used to flavour homemade ices.124 We may be 
absolutely certain that, even though , according to 
Mrs . Simcoe, Canadian icehouses were rarely used to 
make ices for dessert, the Quebec upper crust of the 
end of the 18th century was nevertheless able to en­
joy these pleasures. Indeed, the wife of the colonel 
recounts that ices were in great demand during a din­
ner held by the Honourable Judge Thomas Dunn in 
November 1794, when the stoves were so hot, that 
the temperature may have reached 90°F.125 

Ice and snow did not only play an important role 
in the making of these gorgeous and delicious re­
freshments. The conservation and presentation at the 
table of these iced delights, as well as creams and 
compotes, sometimes also required the services of 
the precious frozen substance. On the one hand , the 
containers used in the kitchen and the pantry, the 
counter of the ice cream parlour and the cart of the 
itinerant seller could be placed on a block of ice or 
sunk into a basin filled with snow or crushed ice. On 
the other hand, in the 17th century, there was a serv­
ing platter, made of glass or ceramic, that made it 
possible to combine coolness and refinement at the 
table. This cooler consists of a container with side 
handles and two independent parts, which were gen­
erally cylindrical in shape, and designed to fit one 
into the other, but keeping the walls and bottom from 
touching; this was topped by a cover with a raised 
edge, that formed another container. The food placed 
in the inner dish was kept cool between two layers of 
ice, one placed in the space between the two platters, 
and the other on the cover. 126 

edible much longer when kept at low temperatures. 
There are documents that bear witness to the fact 
that, in Quebec City, during the French regime, cold 
was used to preserve foods. Many times, travellers 
mentioned that , through freezing , food stores re­
mained good to eat, even without salt, until the 
spring. 127 It sometimes happened that a spell of good 

51 



52 

weather would come right in the middle of the win­
ter. In January 1795, Mrs. Simcoe feared that meat 
bought, as usual , in large quantities in the fall would 
become spoiled. 128 Governor Dalhousie mentioned a 
similar situation in IO December 1826: 

Much alarm in the kitchen department all over 
the Prol'ince. in as much as the stores of frozen 
meat. poultry & fish will he utterly destroyed if 
such weather lasts in the melting mood.1 29 

This natural resource was generally available 
without cost, and every year at the same time. 
Baroness de Riedesel could not get over her amaze­
ment when she was assured, in the autumn of 1781, 
that she could store provisions such as fish and poul­
try, in the attic, for the winter. 

Tout ce qu' ii y avait a faire, quand nous avians 
hesoin de que/que chose pour la table, tel que 
l'iande, poisson. oeuf~. pommes ou citrons. etait 
de /es placer dans /' eau froide le jour precedent. 
De cette fa{·on, le froid s· en retirait et la viande, 
tout com me le pois son, rede venaient tendres et 
juteux_ 130 

Mrs . Simcoe, however, was not as favourably 
impressed with the results. It seems that she was more 
than homesick when she complained, in 1792, that 
the cooks were not as competent as those in England 
and that, since the food was all frozen, it was not as 
tasty. 131 The reason is that, when it is frozen slowly, 
the process breaks up the cells and food becomes de­
hydrated , and loses taste and consistency. Meat thus 
frozen cannot be roasted. rn Fifteen years later, John 
Lambert recounted how, during the month of April, 
he had tasted turkeys that had been stored for the win­
ter in a cellar or a garret, and that he had found them 
remarkably good. 133 Perhaps , they had been buried in 
snow as it was apparently done with chickens, and 
feathered game?134 This custom, which Mrs. Simcoe 
qualified as a "New York" habit, was thought to make 
it possible to retain the juices of the poultry much bet­
ter than when the frozen bird was hung. 135 
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We may imagine that freezing is not always de­
sirable. Moreover, in some seasons, it is simply im­
possible . On the se occasions, the block of ice 
carried in a bed of straw to the kitchen or pantry 
spared many good people an ill day, by keeping 
fish and poultry from spoiling while waiting for 
their turn to go into the cooking pot! Moreover, 
how many pans and jugs of milk could have been 
enjoyed fresh thanks to the frozen blocks that took 
turns to cool them in the dairy house? Mrs . Simcoe 
a l so wrote of to the use of ice to cool butter. 136 

Contrary to what Hippocrates believed , drink­
ing iced liquids, particularly during the dog days of 
summer, is often considered to be very beneficial. 
According to A Dictionary of Arts [ ... } , this lifts the 
state of lassitude and torpor, and cures indigestion , 
and the almost total loss of appetite and occasional 
dysentery, that may be caused by excessive heat. 137 

According to Rural Residences ( 1818), suitably ar­
ranging pieces of ice in one of the rooms of the 
hou se during a suffocatingly hot day produces 
cooling air currents activated by the hot air. 138 This 
is similar to the advice provided in the 1988 ver­
sion of Environment Canada's Canadian Weather 
Tri1•ia Calendar: " In the hot weather, sit in front of 
a fan placed behind a bowl f illed with ice 
cubes." 139 

In earlier societies, the health benefits provided 
by the availability of ice at all times were not lim­
ited to the prevention of disea se. In Malta, the 
Knights thought that snow was the only remedy 
that could save them from dying of their various 
ills.140 For his part, in 1824, Sir Walter Scott as­
sured us that ice safely stored in an icehouse by a 
vigilant gardener, during the previous winter, made 
it poss ible to save the life of hi s best friend , who 
had injured his head when thrown from his horse. 
Thanks to the continuous application of ice on the 
head of the patient , his pulse, which had risen dan­
gerously as the result of a very high fever, could be 
lowered and kept at a safer beat. 141 

The Refrigerator of Yesteryear _____________ _ 

It seems that 2,000 years before icehouses were in­
troduced in England and America in the 17th century, 
the people of China were already storing their food in 
underground structures filled with ice . 142 Whereas 
the first European icehouses , which formed part of 
the "technical" accoutrements of the most elaborate 
establishments, were generally used as ice reservoirs 
rather than as food storage facilities.1 43 Nevertheless , 

littl e by little, people became aware of the advan­
tages offered by an icehouse when it was used as a 
cold chamber. In 1755, a dictionary asserts not only 
that ice could be used to store the victuals that can so 
easily spoil during the summer, but also that it could 
be used to restore those that had started to become 
tainted! 144 For its part, Loudon's Encyclopedia 
praises the great usefulness of the icehouse to the 
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gardener. When stored in an icehouse , vegetables 
such as peas, beans, and cauliflower stay fre sh for 
some time after harvesting. The temperature of the 
room, which may be kept at about 4.5°C, or slightly 
above the freezing point, during the whole summer, 
also makes it possible to slow down the sprouting of 
potatoes, other tubers, bulbs, plants in pots, and cut­
tings. During the winter, the cold chamber could pro­
tect any beehives placed there for hibernation from 
any sudden jump in temperature .1 45 

Without repudiating its primary function, the ar­
chitecture of the icehouse was modified to suit its 
new uses. 

Petit ii petit , le mode construe/if evoluera pour 
permettre I' amenagement de logettes de conser­
vation d' aliments dans le couloir d' acces puis 
plus tard, d'y prevoir une antiglaciere ou cham­
bre fro ide de dimensions parfois con­
sequentes.146 

Well protected, the antechamber built at the en­
trance to the icehouse was in fact cool enough to 
store peri shable materials. Shelves could be built 

A 

0 2 
... I _ __.. _ ___.! metres 

along the walls of the antechamber or, if the walls 
were made of masonry, nooks could be cut into them 
to provide storage. When needs were greater, as in 
the case of a German pharmacist who wanted to keep 
in hi s cellar mineral water produced during the day, 
the number of antechambers would multiply, lose 
their corridor shape, and assume the proportions of a 
storage room 147 (Fig. 2.17a). A gallery built around 
the ice reservoir could also be used as a cold chamber 
(Fig. 2.17b). This solution was proposed, among oth­
ers, in the February 1842 issue of the Gardeners' 
Chronicle, for the construction of a fruit storage 
room. 148 Another example of thi s type of arrange­
ment was provided in the 19th century in a plan 
drawn by a German Baron, who wanted to keep his 
meat and preserved foods fresh during the sum­
mer.1 49 According to Loudon, many icehouses built 
along these lines were equipped with rece ssed 
shelves in the outside facing of the thick walls of the 
ice chamber, and in the external wall fac ing it. The 
cold storage room was vaulted and had two or three 
small openings covered with gratings which, when 
not sealed with closely fitted stones, allowed the pas­
sage of light and air. In Europe, antechambers and 

B 
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2.17 Icehouses with cold chambers: a) One of the antechambers is used for co ld storage; b) Cold chamber surrounding the ice reservoir. 
(Drawing based on I. Schlesinger, op. cit ., plate II. Figs. I and 5: Canadian Parks Service. drawing: Fran\'.ois Pellerin : 88-38G-D7) 
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galleries were built not only in underground ice­
houses, but also in those built above ground. The 
warehouses built to store beer in Germany are a good 
example. ISO 

According to Mrs . Simcoe, in Canada icehouses 

were used as pantries to store meat. 15 ' On all evi­
dence, they were the best place to do this, particu­

larly when the meat had not been preserved in any 
way. It is, however, difficult to evaluate to what ex­
tent the icehouse was effectively used as a "refrigera­

tor" in this area. We do not know, for example, 
whether the ice stored in the icehouses owned by 

store owners and hotel keepers in Montreal, at the be­
ginning of the 18th century, were used to keep meat 

during the four months of intense heat inside or out­

side the building. 152 Pehr Kalm does not specify ei­

ther whether the meat from slaughtered animals that 
could not be consumed at one time was kept fresh in 
an icehouse or elsewhere.153 In effect, there were 

other places where people could store ice, in order to 
keep meat and fish fresh , however briefly; and where 

less delicate foods , and those that were suitably pro­

cessed, could be stored. In the second basement of 

the Sulpician Seminary in Montreal, there was a root 
cellar and a storeroom and, in the third basement, a 
small meat cellar known as a "jambonnier."1 54 At the 

H6tel-Dieu in Quebec, the nuns had outfitted their 

2.18 What did the well-stocked interior of the 1771 icehouse look like? 
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house with a dairy, a root cellar, an egg room, and a 
larder. 155 In the Chateau Saint-Louis, meat was kept 
in a large cupboard and in a larder. Food products 
could also be stored on shelves built in the cellars , in 
the pantry, and in the dairy. 156 

A document of the H6pital General in Montreal 
reveals that many of the townsfolk stored their meat 
in the very good icehouse the nuns had on their prop­
erty in the I 8th century. 157 Unfortunately, we do not 
know how this food compartment was arranged. By 
about I 780, along the river, the foods are said to have 
been placed on a clean plank that was used to cover 
the underground ice reservoir. 158 Even though used in 
the more rural areas, this type of icehouse, where the 
cold chamber seems so rudimentary, was not charac­

teristic of those that were built in some farms in the 
19th century and later. At that time , above-ground (or 
only partly buried) icehouses were starting to make 
an appearance. In some cases, these were used as 
dairies, or were attached to a cold chamber that was 
used for that purpose. 159 

In 1851, the Journal d' agriculture [ ... ] du Bas­
Canada recommended the use of a type of icehouse 
where an actual room was built over the ice cellar. A 
floor with a trap door was used to separate the two 
superimposed spaces, and fans installed in the gables 
of the roof were used to remove hot air in the 

(Canadian Parks Service. dra wing: Frarn;ois Pellerin: 88·38G•D4) 
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2.19 Iron bar with hooks used to hang food in the cold chamber of the icehouse. 
(Canadian Parks Service, photo: Jean Jolin ; 38G-106/ACM/PR-6/P-35) 

summer. 160 The icehouse in the Louisbourg Fortress, 
like that built by R. Morris in Philadelphia, are good 
I 8th-century examples of this type of structure. As 
we have seen, in Louisbourg, the cold chamber mea­
sured approximately six feet high from the floor at 
ground level, to the beginning of the roof. Built over 
a larger reservoir, the walls of the cold storage room 
erected by the American Morris, were about ten feet 
high and were plastered on the outside. Both the ceil­
ing and the floors were insulated. 

The above-ground section of the French ice­
house at the Chateau Saint-Louis had windows and 
shutters that could be used to control the temperature 
and humidity inside the building to a certain extent. 
It seems that the cold chamber built over the British 
icehouse, at least at the beginning, also had windows 
that could be closed using double shutters. A floor 
over the entire inner area of the room would offer a 
spacious stretch of 8.55 metres by about 7.0 metres 
for the storage of various goods, and ease of circula­
tion (Fig. 2.18). The account books show that two 
racks were installed in 1773, and that shelves were 
built in 1779.161 If the wooden platform covered only 
the top of the masonry walls of the reservoir - as 
may later have been the case - the available space 
would shrink to a corridor measuring only 26.4 me­
tres in length by about 1.2 metres in width . This cor­
ridor could have been expanded: timbers embedded 
in the narrow slanting grooves at the top edge of the 
north and south walls of the reservoir could have 
served to support a gallery overhanging the ice stor­
age room. On the other hand, the same remains could 
have been used to support a railing or a dividing wall 
built around the reservoir, and thus point to the pres­
ence of a much smaller cold chamber. 

The height of the room is not known. The 
Duberger model shows the layout of the landscape 
outside, rather than the free height inside. It also 
shows that the roof of the icehouse was lower than 
that of neighbouring buildings ; but this does not 
mean that it was difficult to move around inside. The 
archaeological excavations have revealed that the 
floor of the cold chamber was located at a level that 
was lower than those of the wood shed and the sta­
bles. A 3-metre long strip of forged iron, still carry­
ing thirty-five of its thirty-six original hooks, was 
discovered in the demolition debris that filled the ice 
reservoir (Fig. 2.19). This iron bar, which measures 
6.5 centimetres wide by 1.1 centimetres thick, was 

secured to the ceiling around the middle of its length 
by a forged ring bolt, which had a sharp 18--centime­
tre tip with four barbed sides . To prevent it from 
swivelling, it could be attached to the wall by one 
end, which has been folded at right angles, and 
through which three holes have been drilled. Hooks 
are attached to the bar every 6.5 centimetres, with the 
blunt end hammered against the support to form a 
rivet. Arranged in succession on one side and the 
other of the bar, the hooks were undoubtedly used to 
hang all sorts of victuals, including fresh , smoked, or 
dried meats, either whole or in quarters, or made into 
sausages. The bone remains found in the building 
call to mind the cuts of beef, veal, mutton, pork, 
moose, and caribou that had probably been wrapped 
in icehouse cloths; 162 the poultry, such as chickens, 
turkeys, and domestic geese; the small game, includ­
ing duck, grouse, passenger pigeons, hares, and even 
beaver; as well as the freshwater, anadromous, and 
marine fish that could one day have been suspended 
from those hooks , away from the rats. 163 Other hooks 
found may have been used to hang a chain of garlic 
or lantern from a wall or beam (Fig. 2.20). Three of 
these had iron spikes for hanging , while the fourth 
had two holes. 

Since the icehouse was located very close to the 
greenhouses and the Lower Garden, we can imagine 
that the gardener may have used it to store his bulbs, 
cuttings, and dormant plants. Also, it was surely con­
venient to use it to store freshly harvested fruits and 

2.20 Forged iron hooks. Height of the centre hook: 158 mm. 
(Canadian Parks Service, photo: Jean Jolin: 38G-106/ACM/PR-6/P-47) 
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vegetables, and even those bought at the market, be­
fore they found their way to the pantry or were re­
quired in the kitchen , to be sent to the table , or used 
in preserves. In thi s case, it is possible that, once pro­
cessed, they would again have found their way back 
to the icehouse. 

Remains of severa l creamware and stoneware 
pot s, coarse earthenware and s toneware jars, 
stoneware bottles and jugs, glass demijohns, 164 bot­
tles and flasks , as well as of barrels have been found 
on the site (Figs. 2.21 to 2.3 1 ). They could have been 
used to store jams, liqueurs, sy rups, vinegars, sa lted 
or marinated vegetables, and salted herbs, as well as 
oil, water, soda waters or alcoholic beverages, spices, 

2.21 Cream ware preserve pots. Height of the centre pot: I 06 mm: 

outer diameter: 95 mm. 
(Canadian Parks Service. photo: Jean Jolin: 38G- \06/ACM/PR-6/P-36) 

2.22 Iron barrel hoops and brass tap. Diameter of the smallest 

hoop: 290 mm. 
(Cmadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P-38) 
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2.23 Bottles used to store drinks. From left to right: stoneware beer 

bottle, soda water bottle, and glass wine bottle, all of British 
manufacture. Height of the body of the wine bottle : 132 mm; 

diameter at the base: 96 mm. 
(Canadian Parks Service. pholo: Jean Jolin: 38G- 106/ACM/PR-6/P-5 I) 

honey, butter and lard , sa lted fi sh, and preserved 
meats, as well as the tallow that was so important in 
the manufacture of soap and candles. 

Of these artifacts, over 2,000 were collected di ­
rectly from the floor of the cold chamber of the ice­
house, mainly in the south side of the building. They 
include fr ag ment s of ston eware jars , jugs, and 

2.24 Coarse earthenware (lower left ) and stoneware pots of British 

origin. Inner diameter of the neck of the top left container: 

63mm. 
(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P-30) 
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bottles , as well as glass bottles, flasks, and demi­
johns. The latter were the most numerous and belong 
to at least five of these large containers, four of 
which were dark green in colour, and one of light 
green glass (Fig. 2.31). In all cases, the upper part of 
the neck was broken above the string rim. The diam­
eter at the point of breaking varies from three to six 
centimetres. The string rim consists of a band of 
glass, flattened in one case at its point of junction. 
The diameters of the bottom and the body of the re­
constructed demijohns measure 20 and 45 centime­
tres respectively, and the height may reach at least 50 
centimetres. It was impossible to measure the capac­
ity of the containers. 

2.25 Necks and fini shes of British glass bottles. Inner diameter of 
the necks: 13 .5 to 17 mm. 
(Canadian Parks Service. pho10: Jean Jolin; 38G-106/ACM/PR-6/P-57) 

2.26 Neck and finish of a glass demijohn. The ring is stamped with 
the name Watson & Son. External diameter under the ring: 69 
mm. 
(Canadian Parks Service. pholo: Jean Jolin; 38G-106/ACM/PR-6/P-53) 

The Governor's household had many resources 
when it came to store perishable products. Apart from 
a pantry, a larder, a storeroom, cellars, and a dairy, the 
cold chamber of the icehouse was used to store many 
of the goods necessary to sustain life at the Chateau. 

The cold chamber and the ice pit may also have 
continued to be used for these purposes even after the 
Chateau 's fire and the departure of the Governor. 
Indeed, the gardeners - one of whom, Richard 
Clancy, occupied the old Chateau kitchen - and 
other employees of the government probably saw the 
advantage of maintaining and using the building, 
which would be finally demolished in 1854. 

2.27 Seal of a glass bottle used to contain superfine clarified o li ve 
oil from Bordeaux . 
(Canadian Parks Service. pho10: Jean Jolin: 38G-106/ACM/PR-6/P-29) 

2.28 At left and right: two g lass bottles that could have been used 
to store oil, sauces , powdered spices, or liquid preserves. In 
the centre: the neck of a light green glass container discov­
ered on the floor of the icehouse. 
(Canadian Parks Service, photo: Jean Jolin; 38G- 106/ACM/PR-6/P-45) 
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In conclusion, the icehouse unearthed under the 
Dufferin Terrace was built at a time when such North 

American structures were still placed underground, 

following the European model. The subterranean ice 
reservoir had masonry walls , which indicates that this 

was an important construction, made to last; this may 
have also been evidence of efforts to prevent water 

from getting into the crevices of the schistose rock 

where it was built. The shape is remini scent of that of 
a Maryland icehouse, where not so long before the 
inhabitants had been Briti sh subjects, and those of 

icehouses built in French military forts. These influ­
ences may have coincided with proportions that were 

strongl y suggested , if not determined, by the pres­

ence of rock. 

The amount of ice that could be stored is slightly 

less than could be kept in the icehouse at the Fortress 
of Louisbourg, but more than could be stowed in the 

reservoir that supplied the Master's house of the 

Saint-Maurice Ironworks . It was probably large 
enough to keep some water frozen until the fall. The 
Chateau's icehouse was fairly well protected against 

humidity and heat. It may be c riticized because, at 

least at the beginning, it was covered with soil rather 
than thatch; however, in thi s, it imitated many of its 

contemporaries: thatch, which is very flammable , is 

not quite suitable for use in town. Moreover, as the 

other outbuildings sprouted all around , it lost a little 

more of its exposure to the air and sun, a situation 

that is less compatible with a sodded roof. But, was 
the icehouse still sodded after the construction of the 

greenhouse and its lean-to? In accordance with the 

recommendations made in the dictionaries and ency­

clopaedias of the time, the reservoir was built in a 

slope. Care was taken to protect it from surface run-

2.29 At the bottom, a stopper found on the floor of the icehouse, 

together with a jar (top) and two pots found in the southeast 

counyard. British stoneware. Height of the jar: 179 mm; di ­

ameter at the base: 87 mm. 

(Canadian Parks Service. photo: Jean Jolin: 38G-I 06/ACM/PR-6/P-42 ) 
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off, and the ice inside was effectively insulated from 
dripping water which was carried away by a drain . 

The latter does not seem to have been equipped with 

a true trap, as was recommended in the 19th century; 
but its zigzag path represents an ingenious and origi­
nal attempt to protect the ice against air currents. The 
ice was kept apart from the masonry walls of the 

reservoir by a solid wooden wall - this is not the 

case in the icehouses described by Diderot and Philip 
Miller, nor in that built by Robert Morri s in 
Phil adelphia; but Pehr Kalm observed similar con­

struction methods in Quebec - and wheat straw. As 

far as the filling operation is concerned, whether this 

involved snow or ice, we may imagine that it was 
carried out with the same care as that taken in the 

construction itself. 

The Chateau cooks had a cold-storage facility 

that had nothin g to envy from contemporary 
European icehouses. Why should they not be able to 

serve iced water and wine, as well as the sherbets, 
frozen beverages, and ice creams, for which they 
themselves had brought treasured recipes to thi s con­
tinent? Ice chunks were certainly used to keep fish 

and meat temporarily fresh , and maybe also to soothe 

the headaches of a Governor who may have been 

2.30 Stoneware jugs found on the site. The one on the right is a 

Nonh American product, and the two others are British. The 

bottom (diameter: 253 mm) came from the icehouse. 

(Canadian Parks Service, pho10: Jean Jolin: 38G-106/ACM/PR-6/P-94) 
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feverish or preoccupied with the problems of the day. 
Finally, the Chateau 's household enjoyed the services 
of a very effective "refrigerator," where everything 
that one may have wanted to preserve during the hot 
season could be kept at a relatively constant cool 
temperature. 

This domestic amenity would have gone a long 
way to make daily life more comfortable; however, 
like the greenhouse and the pleasure garden, it was 
only to be expected. The Governor's Chateau could 
not lag behind the other grand homes owned by the 
upper crust of the city and the colony. 

M.E. • 

2.31 Glass demijohns found on the floor of the icehouse, in the process of restoration. 
(Canadian Parks Service. photo: Jean Joli n: OOO/fE/PR-6/S-47- 10) 
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The Chateau Saint-Louis, its yard and gardens as they 

appear on the Du berger model, 180 1-1 808. 
(Canadian Pad,, Service, pho10 b) kan Audet) 



Depth of history: schematic profil e show ing success ive 
occupations of the South-East courtyard of the Chateau 
Saint-Loui s. 
(Canadian Park ~ Serv ice. Su1.anne Ouquet from a drawing b) Fran\ois Pell erin) 
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What did the 177 1 icehouse look like when well stocked? 
(Canadian Par~s Service. Su.tann~ Duquct fro m a drav.ing by Fran~o is Pellerin ) 
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The ice reservoir. 
(Canadian Parks Service. photo by Michel Elie) 
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Partial view of remains uncovered in the South-East 
courtyard of the Chateau. 
(Canadian Par~, Service. photo b) Michel Elie} 



Stoneware jugs . The one on the right is of North American 
origin and the o ther two of British manufacture. 
(Canadian Park:-. Service. pho10 by Jean Jolin) 
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Sheet metal rose of a watering-can. fo und on the floor of 
the building adjoining the 18 15 greenhouse. 
(Canad ian Par~') Service. photo b) Jean Jolin ) 



Arti st 's rendering of the 178 1 greenhouse based on 
archaeological evidence and a Diderot illustration. 
(Canadian Parks Service. Suzanne Duque! from a drawing by Frarn;ois Pellerin) 
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Window panes and flowers ... of olden times. 
(C:mad1an Parl,,, S('f\il'c. photo h) Jean Jolin ) 

Flowerpots and saucers. 
(Canadian Park, Sa\ll'l'. pholO h~ Jean Jolin ) 



'T op o f the line" porcelain pl ates with molded and 24 carat 
go ld decoration, of Viennese inspiration. 
(Canadian Pa rks Service. photo by Jean Jolin) 

Porcelain plate rims with decorations enriched with 
g ilding. 
(Canadian Parks Serv ice, photo by Jean Joli n) 
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From left to right : Champagne bottle, stoneware beer 
bottle and wine bottle. 
(Canadian Parb Serv ice. photo by Jean Joli n) 



Painted English porcelain breakfast serv ice of good quality 
(Me issen copy). 
(Canadian Parks Service. photo by Jean Jolin) 
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Decanters of the Anglo-Irish period ( 1780-1825). 
(Canadian Parks Service. photo by Jean Jolin ) 
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Tableware with minimal decoration. Front: cylindrical cup 
and bowl in slip decorated refined white earthenware; rear: 
she ll-edge decorated pearlware plate, and sponge decora­
ted cup and saucer. 
(Canadian Par~, Service. photo by Jean Jolin ) 

Hand painted pearl ware cup and saucer. 
(Canadian Par~" Service. photo by Jean Jolin) 

79 



80 

From left to right , top: Choke-Cherry (Prn1111s ,·irginiana 
L. ), Hawthorn (Cra1aeg11s sp. ); bottom: Red-berried Elder 
(Samhucus puhens Michr. ), Bunchberry (Cornus ca11ade11-
sis L. ). 
(Pholo by Y, c, Boudreault ) 



Chapter 3 



THE GARDENS 
AND GREENHOUSES 
OF THE GOVERNORS , 

IN QUEBEC 
Roxane Renaud 

During the archaeological excavations carried out un­
der the Dufferin Terrace, one of our mandates was to 
continue research on the Governors' gardens and find 
the remains of greenhouses built in the southeast 
courtyard of the Chiiteau Saint-Louis in the 18th and 
19th centuries. The following chapter presents the re­
sults of this research and expands upon the horticul­
tural activities pursued by the Governors or their 
contemporaries. 

Firstly, we will review the history of the upper 
and lower Governors' gardens in Quebec. Secondly, 
based on the identification of plant macro-remains 
found on the site, we will examine the types of plants 
grown in these gardens of yesteryear. It is essential to 
begin the section dealing with the greenhouses of the 

Chiiteau by considering of the basic elements that 
have governed the art of building these structures 
since the beginning, especially in France and Great 
Britain. This involves, in particular, a discussion of 
the light, heat, water, and food required for the sur­
vival not only of people and animals, but also that of 
plants. The next section contains a few observations 
on Quebec's climate, whose effects may be assuaged 
by the construction of greenhouses. Finally, there is a 
discussion of the archaeological remains, which, 
even today, bear witness to how horticultural prac­
tices have been adapted to the climate prevailing at 
the top of Cap Diamant. This will be accompanied by 
a history of the structures since they first appeared in 
1779, until they were demolished in 1854. 

THE GARDENS ________________ _ 

The jardin des Gouverneurs, An Historic Garden? 

Starting with this definition, formulated in 1971, 
landscape specialists Buggey and Stuart consider that 
a garden is of historical interest if it is arranged in 
such a way that it can be regarded as a work of art, or 
if it is distinguished by a particular style, has been 
designed by a master landscape architect, or if it in­
cludes a collection that is of particular interest to 
botani_sts. A garden will also be co~sidered of interest 
if its ecological impacts improve the environment 
where it is found, or if it is associated with historical­
ly significant events or people.2 Most Canadian his-

I A historic garden is an architectural and horti­
cultural composition of interest to the public 
from the historical and artistic point of view. 1 

torical gardens have been classified as such on the 
basis of their picturesque so-called "English" style, 
and the fame of their owners or the gardeners who 
designed and maintained them. This is the case, for 
example, with the Sillery villas. 

However, the jardin des Gouverneurs in Quebec 
City is important for other reasons. Above all, it is 
one of the oldest gardens in North America, as it was 
already illustrated on plans of the city drawn in 
1660. It is similar to European monastic gardens of 
the middle ages, a style that was favoured by the 
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religious communities in Quebec and Montreal at the 
beginnings of the colony (Fig. 3.1 ). Its privileged lo­
cation, quite close to the residence of the Governors 
(the Chiiteau Saint-Louis and later the Chiiteau 
Haldimand), means that the garden has been witness 
to many of our most important historical events. Both 
during the French regime and after the conquest of 
New France by England, the garden was regularly 
visited by illustrious figures; and were we to judge 
by the following excerpt from one of Lady Aylmer 's 
letters, it formed integral part of their daily lives: "I 
have ridden twice a day generally during the last part 
of the winter in the garden where the terraces have 

The History of the Upper Garden 

When Champlain completed the construction of his 
first settlement in Quebec 's lower town at the begin­
ning of the colony, he had already planted around the 
building very "good" gardens.4 Later, when Gover­
nor Montmagny settled at the top of Cap Diamant, he 
set aside a space for herbs and vegetables. On the old 
maps, the space is called the Fort Garden or the Gov­
ernor's Garden. It was located more or less in the 
same place as it is today, between the present Car-

been kept from the snow, and I have generally found 
it even pleasant."3 Slowly converted to the "English" 
style during the 19th century, the Governor's garden 
became in the 20th century, a sort of square that, by 
the symmetry of its pathways and rows of trees, is 
again reminiscent of the way it was first laid out as a 
formal French garden. Today, it represents not only a 
historical treasure, but also an oasis of greenery and 
peace for the residents of a neighbourhood where 
tourist attractions abound. Let us now attempt to re­
trace the history of the garden through the words of 
those who kept them and visited them. 

rieres , Sainte-Genevieve, Laporte, and Mont-Carmel 
streets. The size has not changed significantly, and its 
general appearance has remained the same since the 
beginning of the 19th century. 

On the iconographic documents, the garden is 
drawn in accordance with a rigorous plan of square and 
rectangular shapes divided by straight pathways cross­
ing at right angles. This arrangement has varied slightly 

3.2 The Wolfe and Montcalm Monument in the Upper Garden. during the first half of the 19th century. Note the presence of gardeners and 
their tools. (Archives nationales du Quebec a QuCbec. Collection lnitiale: P600 6/2 16) 
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with the years; but, in general, the organization of the 
beds and pathways is indicative of an utilitarian, 
rather than an ornamental, function. At the begin­
ning of the 18th century, some city plans show rows 
of trees to the south and west of the garden.5 This 
was the only significant change made before the 
Conquest. 

Like other monastic or secular gardens of the 
time, the Governor's garden had to be enclosed, in 
order to ensure the privacy of the owners, and dis­
courage eventual predators. At the Chiiteau, the en­
closure consisted of a palisade made of cedar posts 
eight French feet high set side by side over footings.6 
In 1665, bastions were built on the comers of this en­
closure, which were reminiscent of the fort located 
close by. 7 In 1733 , the locks for the doors into the 
garden and the gardener's house were repaired; 8 

however, their location is not known. Toward the end 
of the French regime, the palisade was replaced by a 
solid wall,9 but no further indications are given as to 
what materials were used. At that time, the garden 
underwent slight modifications: although it retained 
its geometrical arrangement, only two large sections 
remained. One would have been used for utilitarian 
purposes, and the other for ornamental use.1 0 

In the years after the Conquest, the Governor's 
garden retained its style and a house for the gardener 
was added. It was at thi s time that the Lower Garden 
was opened in the east side of Carrieres Street. 11 In 
1815, in the words of Joseph Bouchette, these green 
spaces were still "a most excellent and well stocked 
garden. " 12 Later, in 1827, under Dalhousie 's adminis­
tration , the famous monument to Wolfe and Mont­
calm, which the artist, Cockburn, placed in a setting 
of trees and shrubs (Fig. 3.2), was built in the Upper 
Garden . From then on, people could stroll in the 
Monument or Government Garden ,13 which was 
opened to the public by Lord Durham in 1838. In 
1845, responsibility for the maintenance of the gar­
dens was entrusted to the City of Quebec, which had 
already been legally incorporated for some ten 
years.14 At that time, the gardener, Richard Clancy, 
was put in charge of the following tasks: 

[ ... ] Entretenir durant /es saisons convenah/es, 
!es places de promenade et /es a/lees [ ... ] nettes 
et en hon ordre [ ... ] faire et entretenir des plates 
handes a jleurs [ ... ] sur chaque cote des dites 
a/lees [ ... ] tenir en hon ordre tous /es arhres, 
arhrisseaux et plantes [ ... ] , sans pouvoir en 
couper ni arracher aucun [ .. .] entretenir en hon 
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etat de culture !es parties [ ... ] qui ont coute 
d'etre cultivees, notamment celles qui jusqu ' a 
ce jour ont ete employees com me jardins 
potagers [. .. ] veil/er soigneusement a ce qu' au­
cunes personnes [ sic] visitant !es dits Jard ins ne 
/assent aucuns dommages aux arhres, arhris­
seaux, plantes ou autres ohjets dependans des 
dits jardins [ ... ] de se conformer a tous !es or­
dres, Reg/es et Reglemens qui pourront etre 
donnes et Jaits par la dite Corporation [ ... ] 
[qui] accorde en outre audit Richard Clancy 
taus !es fruits des dits jardins durant la dire an­
nee , rant ceux provenans des arhres fruitiers 
que ceux provenans des jardins potagers. I5 

Unfortunately, despite all these precautions, a 
complaint was sent two years later to the city's may­
or to deplore (more than a century ago!) that trees 
had been cut and that the diamond and wheel-shaped 
floral borders had been damaged: 

A number of the residents in the vicinity being 
greatly distressed to see a beautiful garden thus 
wantonly destroyed and mutilated, have desired 
me to call the attention of the Corporation to 
this subject, and to request that the management 
of the garden may he put under the surveillance 
of persons who will for the future prevent a re­
currence.16 

Between 1854 and 1880, the iconography still 
show s the garden enclosed by a low stone wall 
topped with a metal railing. I? The Wolfe and Mont­
calm monument was refurbished in 1868 and, in 
1884, the low wall was rebuilt, but without the rail­
ing. Four years later, an octagonal tool shed reminis­
cent of the kio sks on the Dufferin Terrace was 
installed in the garden. IS Today, the garden is still 
surrounded by a stone wall pierced by many open­
ings to facilitate access. The pathways (which have 
unfortunately been covered with asphalt) and the ar­

rangement of the elms and maples recall the geomet­
rical style of the early garden. The secondary paths 
converge toward the monument, that offers the focal 
point characteristic of formal gardens of the French 
Renai ssance. Contrary to convent gardens st ill in 
place in Quebec, which are only visible from the air, 
the Governor's garden remains an open space that of­
fers interesting perspectives on all sides. Lovers of 
open-air spectacles linger there during the summer 
festivals, and strollers enjoy a walk in the garden in 
all seasons of the year, both in good and bad weather. 



The Gardens and Greenhouses of the Governors in Quebec 

The Lower Garden: A Quite Different Story _____ ___ _ 
Throughout the French regime, the land located to 
the east of Carrieres Street was used only for military 
purposes. It was there that the Governors ' cannons 
took their stand. In 1766, part of this land was trans­
ferred by Murray to Major Samuel Holland upon two 
conditions: on the one hand, Holland had to pay an 
annual rent; and on the other, the government could 
regain possession of the land as long as they paid 
proper compensation. In 1779, when Governor 
Haldimand wanted to buy it back to install the Wolfe 
battery, a garden had already been made in that loca­
tion. In fact, preparations had started the year before, 
when some rocks had been blasted and the land had 
been enclosed with a stone walJ. 19 Apart from the 
garden, Haldimand also bought the Parisian house lo­
cated at the southern end of the Lower Garden, for its 
well (Fig. 3.4) "to obtain water for the use of the gar­
den": 20 the remains of the well were located and ex­
cavated during our 1981 archaeological campaign.2 1 

The successive arrangements of the Lower Gar­
den are known through the accounts covering various 
works that were carried out: a stone wall was built 
behind the Wolfe Battery, a fence erected along the 
southern edge of the garden, a drain installed on the 

northwest corner of the enclosure, and a road bor­
dered by a long wall was constructed from the 
Citadel to the Chateau. In 1784, a wall topped by a 
wooden bannister, as well as a sidewalk, were built 
along the garden and, during the following year, 
stepped beds were arranged to grow strawberries.22 
Until the 1820s, most of the works carried out in the 
Lower Garden consisted of repairs to the wall, gate 
and well. However, they also included covering some 
areas with gravel, and the construction of drains, 
fences, flower boxes, and water tanks. The docu­
ments also mention the presence of new buildings 
identified as a summer house and a root house; how­
ever, these do not appear on any known plans of the 
time.23 

In 1827 , when plans were made to build the 
Wolfe and Montcalm monument, the proposed loca­
tion was the Place d 'Armes; however, for unknown 
reasons, the first stone was laid in the Lower Garden. 
This choice was not at all to the taste of the general 
public, and the following outburst published in the 
Gazette de Quebec of the same day surely contribut­
ed to the decision to change the site and build the 
monument in the Upper Garden: 

3.3 View of the Lower Garden in 1833. The greenhouse was built at the end of the garden in 1815. 
(View of the Lower City of Quebec from the Parapet of the Upper City. J.P. Cockburn ; Musee du Quebec. photo: Patrick Altman: G 53.106 El 21 I. detail) 
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En voyant ce matin , la ceremonie qui a eu lieu a 
/' occasion du monument que /' on eleve a Wolfe 
et Montcalm , j' ai songe comme suit: Si par une 
figure de rhetorique Wolfe et Montcalm reve­
naient en ce monde, ne diraient-ils pas: "He/as, 
vanite des vanites 1 nous esperions une place 
parmi !es heros et/' on a fair de nous, en Cana­
da , des admirateurs de palates, des planteurs de 
choux, et des garde- leiumes dans le potage,· du 
gouverneur. 24 

When an extension to the Durham Terrace was 
built in 1854, the future of the Lower Garden was de­
scribed as follows: 

Cette partie du Jardin , qui serait aussi occupee 
par la promenade, et qui ressemble plus a une 
tranchee qu ' a autre chose, est a peu pres d' au­
cune utilite [sic] , et depare reellement par sa 
nudite le beau Jardin du Fort. En prolongeant 
ainsi la promenade entre deux balustrades, 
I' une correspondante au jleuve, I' autre au 
Jardin, le promeneur aurait d' un cote, la ma­
Jestueuse vue du fleuve, et de l'autre , la douce 
odeur des fleurs et des arhres et /' agreahle vue 
du Jardin .25 

The Terrace was only extended by 68 feet. In 
1856, when the Ecole Normale was opened in the 
Chiiteau Haldimand, part of the Lower Garden was 
transformed into a botanical garden. In spite of im-
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provements, the site still had its problems, since the 
following year, complaints were made about indecent 
ac ts committed there, and the annoyance caused to 
the neighbourhood. In 1860, a request was sent to the 
Public Works Officer asking that the Lower Garden 
be opened to the public. The garden, however, was 
on ly made public I 6 years later, shortly before it re­
treated under the shadow of the Dufferin Terrace.26 

3.4 The well of the Pari sien house fo und during the 1981 archae­

ological excavations. 

(Canad ian Parks Service. photo: Michel Eli e; 38G8 I R74X-3) 

Bringing the Countryside to Town _ _______ _ __ _ 

During the 1982 and 1987 archaeological excava­
tions, samples of so il were obtained in the Lower 
Garden and sent to a botanical laboratory, in order to 
identify any seeds present (Table I). The first time, 
the samples were obtained from various levels dating 
from the second half of the 18th century until the 
construction of the Dufferin Terrace in 1878. In order 
to identify these levels, the archaeologists used strati­
graphic indices and artifacts found in the pertinent 
layers. The results of the plant analysis suggested 
that, by the second half of the 18th century, the trees 
had already been removed from the Lower Garderi: 
no tree species were found in the samples. They con­
tained mostly spec imens of weeds identified by 
Marie-Victorin as those that invade vacant fields and 
cultivated plots, and included mainly Caryophyl­
laceae and Euphorbiaceae (Euphorbia helioscopia) 
plants. The presence of edible plants on the site was 
demonstrated by the identification of wheat and el ­
derberry seeds. According to the archaeologist 
William Moss, part of the garden may have been pe­
riodically bumbeat, since the wheat seeds had been 
carbonized. 27 

At the end of the 18th century, when the first 
hotbeds and hot-house were installed on the site of 
the Lower Garden, the iconographic sources show 
that it looked like a well-tended field. However, 
macro-remains obtained from thi s layer show mostly 
weeds, and shrubs that bear edible fruits that can be 
gathered. These include mainly raspberries, elderber­
ries, and bird-cherries. 

The macro-remains from the I 9th-century occu­
pation layers were not very revealing in terms of the 
arrangement of the Lower Garden. In the site of the 
botanical gardens of the Ecole Normale , there were 
only a few weeds, which could be indicative of reg­
ular weeding activities and good maintenance of the 
plots. Elsewhere in the Lower Garden, the samples re­
vealed the presence of raspberry, elderberry, and bird­
cherry bushes that can grow in the natural state. 
Domestic plants were almost totally absent from the 
samples, since only a few strawberry, buckwheat, and 
wheat seeds were found . A few leaves and roots 
found in the rubble testify to the presence of trees on 
the site during the period immediately before the 
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construction of the terrace. They included hickory, 
chestnut, elm, and poplar. None of the samples ob­
tained in 1982 contained any evidence of ornamental 
plants in the Lower Garden .28 

The study of some 7,000 seeds collected during 
the reconstruction works carried out in 1987 made it 
possible to identify 45 taxons. At that time, the exca-

vation effort was concentrated a few metres away 
from the remains of the Chiiteau greenhouses and in 
layers dating from the end of the 18th century. These 
contained numerous species, most of which were 
again representative of weeds, including purslane, 
mustard , goosefoot, yellow dock , green amaranth , 
and common chickweed. Most of these non-edible 
plants were introduced from Eurasia and grow in all 

Identification and Quantities by Taxon of Macro-remains Derived 
from Samples Obtained In the Lower Garden, in 1982 and 1987 

Name of Plants and Fruits 

• Edible I 

CULTIVATED: 

WILD: 

• Non-Edible 

INDIGENOUS: 

INTRODUCED: 

I may have been cultivated 
2 may have been introduced 

fig (Ficus carica L.) 
Damson plum (Prunus domestica L.) 
grape (Vitis sp.) 
wheat (Triticum aestivum) 

spikenard (Aralia racemosa L.) 
hawthorn (Crataegus sp.) 
strawberry (Fragaria sp.) l 
raspberry (Rubus idaeus L.) l 
bird-cherry (Prunus pensylvanica L.f.) 
choke-cherry (Prunus virginiana L.) 
elderberry (Sambucus sp.) 

spike-rush (Eleocharis sp.)2 
hairy spurge (Euphorbia vermiculata Raf.)2 
rough cinquefoil (Potentilla norvegica L.)2 

green amaranth (Amaranthus retroflexus L.) 
common burdock (Arctium minus (Hill) Bernh.) 
mustard (Brassica sp.) 
hemp (Cannabis sativa L.) 
sedge (Carexsp.) 
goosefoot (Chenopodium sp.) 
wartweed (Euphorbia helioscopia L.) 
henbane (Hyoscyamus niger L.) 
yellow wood-sorrel (Oxalis stric ta L.) 
old-witch grass (Panicum c apillare L.) 
knotweed (Polygonum aviculare L.) 
black bindweed (Polygonum convolvulus L.) 
pinkweed (Polygonum pensylvanicum L.) 
lady's thumb (Polygonum persicaria L.) 
purslane (Portulaca oleracea L.) 
creeping buttercup (Ranunc ulus repens L.) 
sheep sorrel (Rumex acetosella) 
yellow dock (Rumex crispus L.) 
bladder campion (Silene cucubalus Wibel) 
corn-spurrey (Spergula arvensis L.) 
common chickweed (Ste/Iorio media (L.) Cyrillo) 

1987 1982 1 

50 
1 
4 

144 

1 2 
1 

291 1 
436 98 

10 11 
4 

14 174 

1 
24 
9 

158 
5 

1,523 86 
1 
2 

1,124 257 
2 36 

12 
1 
3 

43 
3 

10 
29 

2,502 3 
6 

10 
519 37 

9 52 
1 

107 

Table I 
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types of habitats frequented by human beings, in gar­
dens and cultivated fields, as well as in the proximity 
of roads and houses. Edible plants, such as strawber­
ry and raspberry, were very plentiful, and may have 
been cultivated on the site. However, these small 
fruits may also have come from town markets, or be 
the result of gathering wild species. This is also the 
case with less abundant taxa, including elderberry, 
spikenard, hawthorn , bird-cherry, and choke-cherry, 
which could have been easily collected in the Quebec 
region at that time. As far as grapes and Damson 
plums are concerned, it is poss ible that they may 
have taken root on the site. However, as in the case 
of figs, these cultivated plants may have been grown 
in the greenhouses or imported from countries with 
milder climates.29 

Several hypotheses have been formulated re­
specting the crops grown in the Lower Garden, as 
there is no clear evidence that the taxa identified actu­
ally grew on this site. We may take into consideration 

3.5 View of the Lower Garden after 1857, by A. Henderson. 
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the scarcity or lack of some species that can some­
times provide certain clues. For example, the results 
described above confirm the lack of ornamental plants 
on the site, but we may assume, by the nature and 
quantity of certain species, that small fruit species 
were cultivated. We know what the Lower Garden 
looked like, at least at certain times , when many trees, 
shrubs, and weeds grew there bringing a certain coun­
try air to this comer of the town (Fig. 3.5). 

A systematic investigation of the macro-remains 
in the unexcavated sections of the Lower Garden 
would certainly allow archaeologists to complete the 
picture and increase their understanding of the for­
mer flora. 

Even though the results of these explorations are 
somewhat scanty, the opposite is true in terms of the 
greenhouses, these indoor gardens, well protected 
from the inclemency of the weather, that appeared in 
the vicinity of the Chiiteau toward the end of the 18th 
century. 

(Notman Phmographic Archives. McCord M useum , McGill Uni versity: MP 14521 1001 A) 

THE GREENHOUSES: A LITTLE HISTORY AND KNOW-HOW ~--­
Of Their Origin and Function 

Greenhouses were born of the need to place plants in 
conditions similar to those in their original habitats in 
terms of light, heat, humidity, and type of soil. Early 
gardeners observed that, often, in the various regions 
of their own country, the amount of sunlight and the 
climate would affect the growth , flowering , fruit-

bearing capacity, and yield of plants. During the first 
acclimatization attempts, they also discovered that it 
was much more difficult to keep plants that came from 
warm regions during the local winters. It seems that 
the Romans were the first to build temporary green­
houses that took the shape of frameworks covered 
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with thin sheets of mica or other silicious materials. 
It was only during the first century after Christ that 
glass was first used for architectural purposes, and at 
that time , it was only found in the houses of the most 
privileged classes. In Pompeii, a permanent green­
house , known as the specularia (from the Latin 
speculum: mirror) was found: the front face of the 
building was made of either glass or glass-substi­
tutes, such as mica and talc. A system of pipes run­
ning inside the other walls was used to supply heat, 
and the plants were placed on masonry shelves inside 
the greenhouse. 

In Europe, greenhouse architecture developed 
due to the popularity of orange and lemon, exotic 
fruits introduced as the result of expeditions to 
warmer countries. These greenhouses were more or 
less effective temporary structures that were disman­
tled in clement weather and put back together as 
needed during the cold season. In France, these struc­
tures were known as orangeries or citronnieres (or­
ange or lemon houses) and they became permanent 
when it was found that it was simpler to carry fruit 
trees in and out, according to the climatic conditions 
outside.30 In the winter, the plants were put away in 
these masonry buildings equipped with a few win­
dows. The French word serre which is in general use 
even today, was derived from the verb serrer, which 
means to house or store away.3 1 

In the 17th century, the development of various 
techniques made it possible to improve considerably 
the performance of these orangeries . In 1619, the 

Germans were the first to use glass windows on the 
side most exposed to the sun. The British used the 
same construction technique for the roof of their or­
angeries or conservatories toward the end of the cen­
tury. In Holland, the Dutch were the first to use afeu 
ferme heating system, which can control humidity 
better and evacuate outside the smoke that is so dam­
aging to plants. Little by little, the functions of green­
houses became more clearly defined, and the 
terminology became more complex, depending upon 
the country. In Great Britain, terms such as vinery, 
pinery, peach house, conservatory, and winter garden 
were added to others such as green-house and hot­
house, which were already well established, and 
whose meanings vary depending upon the place and 
time. In France, hot-houses could be dry or wet de­
pending upon the plants grown: in the 19th century, 
the roof was made so that its slope would correspond 
to the needs. 32 However, this was not the case at the 
very beginning of the previous century, when the 
slope of the southern face of the roof went from the 
horizontal to the vertical, without taking into account 
the types of plants inside. The terminology and archi­
tectural variants of these greenhouses became so 
complex in Europe during the second half of the 19th 
century, that we are well advised not to dwell here 
upon this subject. Rather, let us discuss in more detail 
the basic principles that governed the construction of 
greenhouses in Europe, especially in Great Britain, at 
the end of the 18th century, and during the first quar­
ter of the 19th century. This should be enough to al­
low us to characterize the greenhouses built during 
the English regime at the Chateau Saint-Louis. 

Of Light ... __________________ _ 

This basic element, so necessary for the good perfor­
mance of all greenhouses, considerably influenced 
their architecture. Before the tax on glass was abol­
ished in 1845, it had been sometimes necessary to 
help nature by covering the surface of the inside 
walls of the greenhouses with white plaster: "[ ... ] for 
more light on dull days, it was recommended to paint 
the back walls white, or glaze them with white 
tiles. "33 Various means were used to bring as much 
light as possible into the building, and the simplest of 
these was the orientation of the structure itself. The 
ideal was to align the greenhouse along an east-west 
axis so that the main glazed wall would face south, 
and if possible to glaze tI-ie short sides. Blonde!, a 
well-known French architect of the 18th century, ex­
plains that greenhouses should be glazed as follows: 

Les plus grands carreaux de verre font !es 
meilleurs pour le vitraux, parce que recevant 

plus de rayons du Soleil, la chaleur d' une ferre 
en eft augmentee: !es chajfis des ferres a fruits 
ne s' ouvrent qu' avec des couplets , mais /es 
autres dans leur partie fuperieure s' ouvrent a 
couliffes: !es carreaux de ces derniers font 
foutenus , du mains en Angleterre, fur !es cotes , 
par des tringles de fer, & fuivant la hauteur du 
rampant a recouvrement; le tout bien maftique, 
afin d' empecher I' humidite de penetrer: l' ufage 
est encore dans ce pays, de couvrir !es vitraux 
pendant la nuit.34 

The roof could also be glazed and sloped in such a 
way as to catch as much light as possible: 

[. .. ] It admits the sun 's rays to pass perpendicu­
larly through the roof during the two seasons of 
the year when they are most wanted [ .. .] April 
for perfecting blossoms and in autumn for ma­
turing fruits, and ripening young shoots.35 
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... and of Heat 

Locating the greenhouse properly helps to bring light 
into the building and also to conserve heat. A buffer 
space provided to the north of the greenhouse , such 
as a thick wall, another building, or an embankment 
would serve to protect the greenhouse from the domi­
nant winds. Good exposure to the midday sun would 
make it possible to store enough energy without hav­
ing to use other sources of heating, as is the case with 
cold and temperate greenhouses. 

Additional heat may also be conserved on the 
basis of the architecture of the building itself. First, 
the building should be constructed over a rather high 
basement so that the humidity in the ground does not 
penetrate inside. The back wall should be thick 
enough to conserve heat. The door of the greenhouse 
should not open directly into the outside; but should 
open onto a vestibule or, even better, the room hous­
ing the heater.36 Neumann considers that having a 
vestibule is absolutely necessary and that it should al­
ways contain the source of heat, regardless of the 
heating process used, as this will prevent the ashes 
and smoke that are so dangerous to plants, and out­
side air that can cause sudden changes of tempera­
ture, from getting into the greenhouse. In order to 
prevent excess dampness, the same author recom­
mends that any masonry work for the greenhouse 
should be carried out in the spring rather than in the 
fall, so that the construction has time enough to dry, 
before it becomes necessary to close the green­
house .37 Also, the masonry should be of high enough 
quality not to require frequent repairs; because, of all 
the calamities that can affect a greenhouse, there is 
none to be feared more than the masons!38 Loss of 
heat, like excess heat from the sun's rays, may also 
be controlled by additional means, such as double 
windows or oiled paper, curtains, or wood panels that 
can help to keep fragile plants warm in winter and 
cool in summer. 

All these measures have to do with the conserva­
tion of heat. Those that favour the production of the 
same element are more complex, but also essential in 
a country like ours. Heat may be derived from the 
fermentation or combustion of organic matter; and 
this naturally leads us into an examination of the 
heating systems used at the time under consideration: 
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[ .. . ] le fumier, la mousse , la tannee et autres 
matieres fermenticihles [ ... ] ne pouvant pro­
duire une chaleur permanente, on y a supplee 
par des caloriferes qui se sont compliques ou 
pe1fectionnes avec le temps. D' ahord c' etait des 
poeles avec des tuyaux en terre ou en Jonte , 
comme ii en existe encore dans heaucoup 
d' etablissements [ ... ] Vint ensuite le ther­
mosiphon, qui parait devoir persister, parce 
qu' au lieu d' une chaleur sec he et dessechante, 
[ii] en produit une un peu plus humide [ .. .].39 

This brief summary of the history of heating sys-
tems used in European greenhouses describes very 
accurately what happened in our own country. 

According to all sources consulted, the arrange­
ment and quality of these systems also deserve some 
attention. In England, at the end of the 18th century, 
if only one source of heat was used, it was located at 
one end of the building; however, if the greenhouse 
was long enough to require two, they were placed at 
the two ends, in order to provide heat throughout the 
entire length of the greenhouse and protect it from 
the outside air. 40 A little later, in France, heat was 
maintained under the greenhouse or outside the 
building using furnaces that sent in warm air through 
heating pipes or intakes set some distance apart. 
Heating the greenhouses with steam heaters was then 
the recommended procedure. It was thought that this 
was the best way, since heating with stoves had vari­
ous disadvantages, including the fact that the air was 
too dry, and that the heat produced was not even.4 1 In 
Loudon 's opinion, this was not always the case: 
"Nothing can equal steam for heating an extensive 
range of hot-houses; but nothing [ ... ] surpasses 
smoke flues for heating single houses, and especially 
green-houses ."42 Hot water heating systems using a 
thermosiphon, like those still used in the 20th centu­
ry, will not be discussed here, because our green­
houses date from a time before their introduction in 
England and America in the 1830s: 

The first British green-house installations were 
made in the early 1820s , and by the late 1830s 
a numher of hailer systems were available com­
mercially [ ... ] until about 1850 hot-water heat­
ing in the United States was very much a luxury 
used in the hothouses and vineries of the rich.43 
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Without Forgetting Watering ... _____________ _ 

Evidently, a source of water in the place where we 
want to make a garden is of primary importance. This 
may be obtained by natural or artificial means, from 
a spring, or well; but rain water must always take 
first place. Neumann even recommends the use of 
rain of storm showers and strongly advises against 
the use of well water which, in his words, " ... est la 
plus mauvaise de toutes" because it is full of lime 
salts.44 Others are of the same opinion, provided that 
the water is warmed up in the reservoir before it is 
used: this manna from heaven is collected in barrels 
placed under the roof gutters of the buildings and the 
precious liquid is taken either manually or through 

... and Fertilizers 

In the I 8th and I 9th centuries, while chemical fertil­
izers such as those we use today were not yet on the 
market, good gardeners took advantage of natural re­
sources available in their environment. These includ­
ed the nitrogen, phosphorus, and potassium necessary 
for the best appearance of their protegees. Plant fer­
tilizers could be found in garden waste, cut grass, and 
all parts of trees and plants. In this respect, Loudon 
recommends particularly the use of oak bark and 
leaves: " [ ... ] they have the additional advantage that 
when perfectly rotten, like dung , they form a rich 

THE CHATEAU GREENHOUSES: 

pipes to a cistern located inside the greenhouse.4S In 
his course in architecture published in the I 770s, 
Blonde! recommends this type of watering: 

On doit placer dans une ferre un reservoir dans 
I' epaiffeur du mur, ou I' on amene I' eau par un 
petit conduit, laquelle eau s' entretient par ce 
moyen au meme degre de chaleur que celui de 
la ferre & fert a arrofer /es plantes & !es ar­
bres.46 

The last operation consists of drawing the water in 
the tank using hand held watering cans similar to 
those used today.47 

mould or excellent manure [ ... ]."48 Other organic fer­
tilizers are provided by animal manure or human ex­
crement, wood ash (for its potash), empty shells, 
dried blood, and bone meal (particularly fish meal , 
which is rich in phosphorus). Mineral fertilizers must 
be obtained from calcareous or saline substances, 
such as lime, which was the most frequently used in 
the past.49 It is because gardeners need these materi­
als for growing their plants , that we generally find 
that greenhouses are built near latrines, stables, and 
ash houses, that provide what they need. 

A VICTORY OVER THE CLIMATE _ ___ _______ _ 

What do you think of my having , at this moment 
two bouquets consisting of Carnations , roses, 
Mignionette, &c, &c, on my table , before me ? 
So you see we are not so deserving of pity in 
our cold Region . It is very certain that what we 
heard from some persons previous to our ar­
rival is true . You see the Winter, but you do not 
feel it.SO 

When Lady Aylmer wrote these words to one of her 
friends on 24 February 1831, she seemed to express 
the same sentiment felt by many of her compatriots 
that had come to live in Quebec. Some twenty years 

before, John Lambert also pointed out that the winter 
in Lower Canada was no more arduous than in the fa­
therland, where house heating systems left a lot to be 
desired.SI As human beings were able to withstand 
the Quebec winters , keeping nice and warm inside 
their houses, the plants also had to be protected, in 
order to avoid the rigours of the climate, and survive 
the short springs: 

[ ... ] Hot-beds , as things of real use , are more 
necessary in America than in England [ ... ] The 
American spring bears no resemblance to that 
of England, which comes on by degrees from 
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the end of February to th e beginning of June 
[ .. . ] In America there is in fact, no spring: there 
is a winter, a summer, and an autumn hut no 
spring [ ... J.52 

Furthermore, in the middle of the 18th century, Pehr 
Kalm had pointed out that, in Montreal, the fruits ar­
rived a week or more before Quebec, because precip­
itation was less abundant and spring came sooner.53 
In the following century, John Lambert wrote upon 
the scantiness of fruit gardens in French Canada: 
"[ ... ] except in the island of Montreal [ ... ] [which] for 
its fertility in every production, may justly be called 
the garden of Lower Canada."54 Even Loudon, in his 
famous treatise on horticulture, remarked upon this 

L..--'--..J..._...J._....L.__J me tr e, 
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situation, and provided an explanation: "In climate, 
Quebec is very different to Montreal, the high 
grounds about the former city being more exposed to 
cold sea breeze than the level ground of the country 
of MontreaJ."55 

We must, therefore, keep in mind the need to tame 
our climate when we deal with the methods u~ed in 
the Chateau to grow plants under glass. Let us review 
the historical sources and archaeological remains 
(Fig. 3.6), in order to determine how the builders and 
gardeners of the time solved this problem, and were 
able to provide such amenities for the ladies of the 
Chateau. 

Choteau Frontenac 

3.6 Plan of the remains of the Governor 's greenhouses, found during the 1985-1986 excavations. 

(Canadian Parks Serv ice. drawin~: Frun~ois Pellerin : 88. J8G- D 11 ) 

The Beginnings ________ ____ _______ _ 

The history of cultivation under glass on the site of 
the Chateau Saint-Louis started rather modestly, at 
the time of Governor Haldimand, with the construc­
tion of hot-beds during the spring of 1779. As in the 
case of larger greenhouses, the authors get lost in the 
terminology, and there are many definitions of what 
exactly were hot-beds. In the case under considera­
tion, we know they were no more than simple wood-

en frames, three large and two small , covered with a 
glazed framework-56 On the basis of the materials 
mentioned, and the terms used in the account books 
of the Chateau, these hot-beds seem to correspond to 
the following definition found in an encyclopaedia of 
sciences, arts, and letters , published in the first half 
of the 19th century: 
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Les chassis sont la plus simple de routes !es ser­
res: ils sont la transition naturelle de la cloche , 
simple ustensile de verre dont on recouvre !es 
semis precoces , aces edifices, veritables jardins 
d' Armide, ou vi vent Les plantes des climats !es 
plus chauds. On appelle chassis une caisse rec­
tangulaire sans fond et couverte par un vitrage 
presqu' horizontal. Le chassis le plus repandu et 
en meme temps le plus simple est en bois { .. .] et 
se pose sur des couches pour la culture des me­
lons , des salades, de quelques legumes de 
primeur, et pour le semis des plantes d' orne­
ment.51 

The beds could be of different types and made 
up of different materials, depending upon the case. 
Generally, they contained a good thickness of horse 
manure that was covered with soil and exposed to the 

sun. In his encyclopaedia, Diderot distinguishes be­
tween hot, warm, and cold beds: 

Celle qui vient d'etre conftruite, & qui conferve 
toute fa chaleur dont on laijfe evaporer une par­
tie en laijfant pajfer huit jours fans y rien femer. 
Le doigt enfonre dans la couche,fait juger de fa 
chaleur; & Les fix a fept pouces de terreau dont 
on la couvre,font pour garantir de la vapeur du 
fumier !es jeunes plantes qu ' on y feme .s8 

In spite of their simplicity, hot-beds could be 
very useful, particularly in these regions. Full of ad­
miration, Baroness de Riedesel, after spending some 
time in Quebec with Governor Haldimand, said that 
even though he had been in Canada only three years, 
his vegetable garden was already full of foreign 
plants and fruits that one would not have expected to 
grow in this climate.59 

1781: An Utilitarian Greenhouse _____ _ _ _ _ _ _ _ _ 

This first adaptation to the climate under the sky of 
the Chateau was followed by the construction of a 
hot-house in October 1781. The carpenter had to pro­
vide the following materials: wood planks and tim­
ber, nails of various kinds, fifty-eight pairs of hinges, 
and large quantities of glass for a hot-house that was 
to be built at the end of the Chateau's courtyard.60 No 
iconographic document of the time shows the hot­
house in question, except the Duberger model. A 
building with a lean-to roof is shown in the approxi­
mate location that we could interpret as the end of the 
Chateau's courtyard, inside the southeast bastion of 
Fort Saint-Louis. Written documents which provide 
information concerning repairs made to the buildings 
during subsequent years do not give any indication as 
to the orientation or shape of the structure. However, 
certain details can provide hints about its architec­
ture. For instance, it was often necessary to repair the 
windows or install new frames, or to repaint or re­
plaster some sections of the framework. The hard­
ware, more precisely the locks, hooks, pegs, brackets, 
and bolts, had to be refurbished; the stoves and pipes 
had to be made ready, and water reservoirs had to be 
built for the purposes of the greenhouse or hot­
house.61 

Foreign fruits and plants took root in the hot­
house during the months of winter, before they were 
planted in the kitchen garden. This was the only way 
to bring them to maturity outside during the good 
weather: 

La chaleur de nos climats n' etant pas a beau­
coup pres ajfe confiderable pour !es cultiver na-

turellement, on a tache de diminuer la froidure 
de l' a ire, & d' augmenter par art la chaleur des 
endroits ou l' on vouloit elever ces fortes de 
plantes, pour fe rapprocher, autant que faire fe 
peut, de la temperature necejfaire a leur pro­
duction. Les Hollandois & Les Danois ont eu , 
pendant un terns [ sic J, la plus grande reputa­
tion, tans pour conftruire !es ferres-chaudes, 
que pour Les adminiftrer, mais aujourd' hui ce 
font !es Anglois qui pajfent pour furpajfer tous 
!es autres.62 

Hot-houses may be built in various ways. At that 
time, in England, there were two main types: one, 
where the plants were placed on shelves and heat was 
brought in using pipes under the floor or against the 
back wall; and the other that was heated more natu­
rally using layers of oak bark or fresh manure in 
which the plant pots were placed.63 To this point, on 
the basis of the mention of stoves and pipes, the doc­
uments consulted make it possible to place our hot­
house in the first category. Let us now see what the 
remnants of the building can tell. 

It was difficult to locate the hot-house during our 
first excavation campaign carried out in 1985 be­
cause the occupation levels were not touched at that 
time. We were only able to see that the enceinte of 
Fort Saint-Louis had been re-used, but were unable 
to determine for what purpose. During the following 
campaign, in 1986, we were able to clarify the use of 
the oldest remnants. The occupation levels were 
reached, and the specific function of the building was 
no longer open to doubt. It was located just to the 
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south of the left face of the southeast bastion of the 
Fort, and not inside the military structure as in the 
Duberger model. This location is much more logical 
because, in this way, the imposing escarp cannot pre­
vent the midday sun from reaching into the hot­
house . The wall would have protected it from 
northern winds and could have supported the thrust 
of a lean-to roof: 

[ ... ]Lemur de fond doit etre tres solide [ .. .] car 
la far;ade de derriere est battue sans obstacle 
I' hiver par les vents du nord; si ce mur n' a pas 
une epaisseur suffisante, le froid peut penetrer 
au travers dans l' orangerie [. . .] En Angleterre , 
on adosse souvent a I' orangerie , soit un hangar, 
soit meme une construction fermee , qui con­
tribue puissamment a empecher le froid d 'y 
penetrer.64 

The heating system of the building consisted of a 
simple brick stove covered with a cast iron plate; it 
was placed on the threshold of the abandoned postem 
that had formerly been used to enter the bastion (Fig. 
3.7). The stove was fed outside the hot-house from a 
small shed located on the north side of the scarp. It 
was possible to go from one building to the other us­
ing a narrow wooden door. The base and part of the 
framework of this door were unearthed just to the 
west of the stove. 

The walls of the hot-house were only partly ex­
cavated during the archaeological excavations, but 
we were able to reveal a segment of the west wall. 
We assume that it formed an obtuse angle with the 

3.7 Remnants of the stove of the hot-house built in 1781. lt was 

placed in a postem of the abandoned enceinte of Fon 

Saint-Louis. 

(Canadian Parks Service, photo: Michel Elie; 38G85R59X-7) 
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north wall, as if the builders had wanted to give the 
hot-house the shape of a parallelogram with unequal 
comers. The east wall, which was completely demol­
ished during the construction of the Dufferin Terrace, 
and the junction of the south and west walls could 
not be exposed during the excavation. We can never­
theless estimate that the hot-house measured at least 
ten metres by four metres. 

The construction techniques used in the case of 
the south and west foundations were simple. The ma­
sons simply laid squared limestone blocks and rocks, 
and sometimes black shale, and held them together 
using mortar. The inside facing was plastered to the 
level of a pine floor, a few traces of which still re­
mained. The outside face of the brick stove, as well 
as the inside facing of the north wall were also plas­
tered, probably in order to reflect light better in the 
hot-house. The stove rested partly on a stone mason­
ry base that was contiguous with the threshold of the 
postem. 

As we have already mentioned, the stove was 
fed from a shed on the north side of the hot-house: 

[ ... ] La bouche des fourneaux , soit des serres 
chaudes, seches ou de tan , soit des orangeries, 
doit s' ouvrir dans un hangar, pour y allumer le 
feu, afin de n' etre pas obliged' ouvrir {es port es 
des serres a l' exterieur dans {es temps froids .65 

The shed was also used to store the wood, and 
the tools and containers required for growing the 
plants. It was there that we found a large number of 
the plant pots and trays recovered during the excava­
tions. The fragments rested at the level of the hot­
house demolition layer, as well as on the wood floor 
of the shed: 

A line of sheds is generally placed behind the 
range of hot-houses, or behind the hot-wall, or 
other high wall of the garden. These are used as 
stores, or places of reserve for utensils, ma­
chines, and implements, and for working­
sheds.66 

Remains found at the very end of the last exca­
vation campaign made it possible for the researchers 
to obtain a better understanding of the interior ar­
rangement and the type of hot-house found. This was 
a structure that, in its configuration and materials, 
was reminiscent of those rectangular installations 
known as forcing frames , that are used to grow seeds 
in the ground and under cover. Denis and Rouard de­
fined them as follows: 

Les baches sont plus grandes que /es chassis, 
mais el/es en different en ce que leur caisse est 
ordinairement en mar;onnerie, et que leur sol 
est plus bas que le sol exterieur. Pour la culture 
des primeurs , elle sera aussi au midi, mais plus 
enfonr;ee et chauffee par U/1 poele.67 
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Our feature looked like a very organic soil layer 
enclosed by an alignment of cut sandstones set on 
edge. A large quantity of window glass fragments 
was also found at this level. A sample of soil ob­
tained inside the box contained enormous amounts of 
plant and animal waste: tree leaves and bones, char­
coal , and land molluscs belonging to species that are 
normally found in gardens. Lime pockets and cinders 
found in the waste, as well as the strong odour ema­
nating from the site, were truly reminiscent of soil 
composting or improvement activities. In the second 
edition of his Art de construire et de gouverner !es 
serres, Neumann recommended the use of the fol­
lowing materials in forcing frames: oak bark chips, 
horse manure , sawdust, tree leaves, oat bran, and 
woolly hair. He even goes as far as recommending 
that the forcing frames should be filled with cinders, 
gravel, and broken stones, in order to prevent the 
presence of insects, especially earthworms.68 

The archaeological remains of the Chateau hot­
house provide some indications of the internal ar­
rangement of the building (Fig. 3.8). If we consider 
the time when the hot-house was built (1781 ), as well 
as the distribution of the remains found during the 
excavations, we may imagine that the building was a 
version of the bark hot-house for which plans and el­
evations are shown in Miller 's The Gardener's Dic­
tionary. This very simple hot-house is covered by a 
single sloping roof, with a lean-to added to the north 
side. Inside, we find the furnace and pipes, layers of 
bark, and the paths around the beds.69 Our hot-house 
also corresponds to the plans for the so-called "Up­
sal" Dutch greenhouse that was so highly praised in 
Diderot's encyclopedia in the I 8th century: 70 

ll faut en prendre des mode/es fur celles de Hol­
lande & d' Angleterre ; car notre nation n' est 
pas encore affe eclairee fur ces fortes de bati­
me nts con/ac res a l' a van cement de la 
Botanique; nous aimons mieux des avenues 
eloignees, & des champsfteriles .. .7 1 

3.8 Hypothetical reconstruction of the profile of the 1781 hot­
house, from an illustration by Diderot and archaeological data. 
(Canadian Parks Service, drawing: Fram;ois Pellerin ; 88-38G-D3) 

1815: A Winter Garden _ _ _____________ _ 

I 
October 1816: A unpleasant day. It snowed and 
rained at intervale we went to church. I re­
ceived the Sacrament. Sir John [Sherbrooke] 
and 1 walked in the green-house f or an hour 
and ha!f.72 

Lady Sherbrooke and her husband spent some pleas­
ant moments in the new greenhouse, especially when 
the bad weather prevented them from walking on the 
balcony or in the garden. The same practice was es­
tablished in Europe, where the greenhouse became a 
place of enjoyment, providing a promenade or refuge 

against the vagaries of the seasons, that could be ar­
ranged in such a way as to offer many pathways for 
walking, and places to rest .73 Unfortunately, in her 
diary, Lady Sherbrooke does not give any details 
about the architecture of the greenhouse or the plants 
that were grown there. However, the iconography 
and the account books for the Chateau provide a few 
details. 

The artists always show the greenhouse in the 
same location, in the shape of a building where the 
two sides of the roof meet at an angle of 90°. The 
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dimensions seem large, if we compare the structure 
to other neighbouring outbuildings (Fig. 3.10). The 
south face and occasionally the east face appear to be 
glazed. A porch is shown on the west side . Even 
though the accent is on the south face of the con­
struction, it is possible to glimpse the presence of two 
chimneys on the north side (Fig. 3.9). 

The foundations of the new greenhouse were 
built at the end of the summer in 1815, the work con­
tinued throughout the fall , and was completed in 
March 1816. In the account books of the Chiiteau, the 
building is identified as a hot-house or green-house;74 

there does not seem to be any notable difference be­
tween what is meant by these two terms. In this re­
spect , in the 1830s, the Penny encyclopedia 
described the two buildings as follows: 

Green-house and conservatories are commonly 
included in the appellation of hot-house . The 
only difference [ ... ]: fires are seldom used in the 
green-house unless in very severe weather, 
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while the hot-house is constantly kept at a high 
temperature ; but so far as the building is con­
cerned they may be considered as the same. 

-,.: .I' 

3.10 Location of the greenhouse in 1827. by H. Pooley. 

(National Archives of Canada: NM C-21.206. detail ) 

3.9 View toward the north of the greenhouse reconstructed in 1815 in the Lower Garden. 

(The Ch.iteau Saint •Loui s and partial view or the lower town. ci rca 1 XIX. art isl anonymous: National Gall ery of Canada, photo: Hans Blohm. O nawa. 1978: 16,686) 
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As for their function the encyclopedia explains it 
as follows: 

A green-house is for keeping and growing the 
plants of temperature (sic) countries[. .. ] A hot­
house is used for forcing fruits , or for growing 
plants which are indigeneous to tropical re­
gions.75 

For his part, Loudon distinguishes between two 
types of greenhouses in his 1824 treatise: one "where 
the plants are to be grown in beds and borders"; and 
another, which he calls "green-house of pots," where 
the plants are removed during the summer. 76 The 
1815 greenhouse probably belonged to the second 
type since, in a document dating from the following 
winter, there is a mention of " [ ... ] completing the 
shed, making and fixing shelves in the hot-house."77 

There was no question of having hot beds and forc­
ing frames, as in the case of the 1781 hot-house, but 
rather shelves on which pots were placed. These 
could thus be easily carried from the greenhouse to 
the Chateau for the enjoyment of the Governor and 
his guests. 

Other information provided by the historical 
documents can add to our knowledge of the green­
house. Apart from installing shelves on the inside, 
sliding panels were placed on the roof. Plants need 
not only light, heat, water, and fertilizer, but it is also 
necessary to renew the surrounding air. This is why it 
is of primary importance to build openable panels 
into the framework of the roof. According to Loudon, 
in this case, the most effective process is explained as 
follows: 

The motion communicated to plants, by opening 
the cover, and exposing them to the direct influ­
ence of the air in fine weather, is deemed suffi­
cient, either for this purpose, or for giving 
flavor to fruits when advancing to maturity.78 

On the other hand, he adds that: 

[ ... ] for a winter garden of pots [ ... ]: it is a 
great consequence that there should be a power 
of opening the roof, as well as the south side 
and ends, to admit air to enter, circulate and es­
cape, every mild day during the winter months. 
The common mode of effecting this in right­
lined houses, is by having the roof and front 
composed of sashes which slide in grooves , and 
let down and open; or draw up and shut, at 
pleasure. 79 

Apart from these sashes that make it so easy to 
air the building and control the temperature inside, 
"the general mode of renewing the air is by opening 
the doors."80 This is the simplest way to do it; how-

ever, the winters in Quebec are so severe that it is im­
possible to give the plants air in this way. 

fl n'y a pas de meilleur moyen, pour renouveler 
au besoin l' air de la serre, que d ' avoir un 
vestibule par lequel on puisse passer pour y en­
trer. Chaque fois qu' on entrera, ce vestibule se 
fournira d' air nouveau et, en ouvrant la porte 
qui donne dans la serre, cet air, se me/ant avec 
celui du dedans, qui est vicie par l' absorption 
des vegeteaux, donnera a ce dernier les 
principes necessaires a la vegetation et a I' ac­
croissement des plantes .81 

Finally, a porch was built and a cistern was in­
stalled on the west end of the building. According to 
Loudon, "[ ... ] a cistern is frequently placed in the 
conservatory and devoted to the culture of aquat­
ics."82 In any case, it is necessary to have water tanks 
inside the greenhouse in order to water the plants.83 

The 1815 greenhouse was demolished in 1854 at 
the same time as the other outbuildings of the 
Chateau Saint-Louis were taken down. The gardener, 
Richard Clancy, had already, some ten years before, 
deplored its advanced state of deterioration: 

From the very decayed state of all the framing 
of the green-house, it is certain that the sashes· 
will fall on this winter, if not removed, and I 
have to request instructions whether these sash­
es are to be taken down and stored away or as I 
think would be more advisable , to sell them ... 84 

The excavation of the building provided archae-
ologists with very substantial remains. Of imposing 
size, the infrastructure of the greenhouse covered the 
whole site located between the east and west support­
ing walls of the Dufferin Terrace, over a length of 
19.75 metres, and a width of 7.95 metres. Trenches 
were dug in the soil to build masonry foundations on 
bedrock. The width of the foundations was 1.5 me­
tres at the base. On the north side, the foundation was 
subsequently doubled to reach 2.5 metres thick. This 
footing supported on one side the framework of the 
north wall of the greenhouse, and on the other, the 
south wall of a shed that has been identified as the 
greenhouse lean-to. It was in this shed, wedged be­
tween the greenhouse and the icehouse, that the stove 
fires were maintained, and where the growing tools 
and utensils were probably stored. As far as these 
tools are concerned, several historical sources indi­
cate that they were repaired and sometimes even 
made on the site.ss There are mentions of shovels, 
wheelbarrows, spades, rollers, hoes, rakes, picks, 
axes , tamping tools, and even a tracing line.86 The ar­
chaeological excavations revealed some of these ob­
jects, including a few shovels, one spade, one scythe, 
and one rake (Fig. 3 .11 ); as well as a few fragments 
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of watering cans with either a spray head or a spout 
(Fig. 3.12). In hi s encyclopedia, Diderot called these 
tools "arrosoirs a tete" and "arrosoirs a goulot."87 
Plant re-potting activities could also be carried out in 
this middle building, as well as some operations re­
lating to composting. A study of the large quantities 
of fish bones found on the floor of this structure leads 
to several hypotheses. They could be indicative of 
the preparation and consumption of meals in the 
building, or could also be evidence of the use of fish 
bones as fertilizer for the Governor's greenhouses 
and gardens: 

Although it is considered likely that the fish 
were the remains of a good meal, it is difficult 
to account for their deposition here as f ood 
waste. It seems more reasonable to suggest that 
they may have been stored here along with oth­
er food scraps to be used as compost or serve 
as pig feed [ ... ] In preparation for the growing 
season, fish parts might also have been burned 
to produce bone ash which could have been 
used as fertilizer in the greenhouse or garden 
[ ... ] It is also possible that fish may have been 
dry- or air-cured. or possibly smoked in this 
structure along with other meats [. .. ] One final 
suggestion is that the fish , and other meats , may 
have been cut up , cooked, and consumed at this 
location with the hones being discarded in and 
around this structure.88 

In the site where the middle building and the 
greenhouse are located, the ground shows a marked 
variation in level. The lower footings of the structure 
were found on the bedrock, not very deep, at the west 
end of the greenhouse. On the other hand, in the east 

3.11 These tools were found on the site of the Lower Garden and 

the Governor ·s greenhouses. From left to right: shovels , rake . 

scythe, and spade made of forged iron. 

(Canadian Parks Serv ice. photo: Jean Jolin : J8G-106/ACM/PR-6/D-68-3) 
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side, the remains were resting on wooden footings 
placed at the bottom of a construction trench at levels 
that could reach two metres deep. This construction 
technique explains the very irregular wall facing and 
mortar leaks found in the lower part of the founda­
tions. The walls were made of limestone and shale 
with the addition of a few bricks and pieces of sand­
stone. In the upper part of the remains, the wall was 
occasionally faced with plaster. The arrangement of 
the materials had a more regular look, which distin­
guishes the foundations above the ground from the 
part that would have been buried, and which provides 
an idea about the differences in ground level at the 
time. The south side foundations of the building were 
not resting solely on bedrock or natural soil. In some 
locations, they were made over remnants of other 
buildings abandoned during the 18th century. In one 
case, they were built over the escarp of the right face 
of the southeast bastion of Fort Saint-Louis; while in 
another, they rested on a small rectangular building 
that has not yet been definitely identified (Fig. 3.13). 

The discovery of traces of the greenhouse floor 
has made it possible to identify the occupation level 
at the west end of the building. The joists were ori­
ented north-south , and the ends were resting on 
dressed sandstone blocks laid on bedrock or tamped 
earth, and planks were nailed over these beams cross­
wise. The objects found at this level bear witness to 
the specific function of the building. Window glass, 
fragments of plant pots, and assorted debris were 
strewn in large quantities over the remnants of the 
floor. In the east side of the greenhouse, the floor had 
been completely destroyed, probably during the de­
molition of the outbuildings in 1854. The cistern 
used to water the plants, the pipes used to heat the 

3.12 Sheet metal rose of a watering-can found on the floor of the 

building adjoining to the 1815 greenhouse. 

(Canadian Parks Service. photo: Jean Jolin; 38G-106/ACM/PR-6/P-25) 
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building, as well as the shelves often mentioned in 
the historical documents, have left no trace in the 
greenhouse. 

As far as heating is concerned, the discovery of 
two chimney footings outside the northern founda­
tions of the greenhouse confirm what is shown on 
illustrations of the time. They are located at the east 
and west ends of the north wall of the structure, indi­
cating that the hearth must have been fed from inside 
the lean-to. It was there that remains of a brick and 
mortar feature were found resting not on a wooden 
floor, as in the rest of the building, but on a sandstone 
pavement (Fig. 3.14). According to Miller, no wood­
en structures should be located near the furnace or 
the pipes because they would get so dry from expo­
sure to continuous heat that they could easily catch 
fire. 89 The number of chimneys found was also to be 
expected, if we take into account the large size of the 
Chateau greenhouse: 

On obferve de ne pas conduire la chaleur au­
dela de neuf toifes de longueur, parce qu' a/ors 
e l/e de viendrait a ri en au bout oppofe au 
fourneau , de forte que !es plantes en fouf­
friroient. C' eft pourquoi, quand une ferre a plus 
de neuf a dix toifes de long , ii faut la partager 
& pratiquer a/ors deux fourneaux, Ji I' on veut , 
I' un a cote de I' autre avec des conduits, dont 
I' un echaufera la droite, & I' autre la gauche _90 

3.13 General view of the remains of the greenhouse built over the 
earlier ruins of Fort Saint-Louis and of a building of un­
known function. 

(Canadian Parks Service, photo: Michel Eli e: 38G86R I 26X·9) 

A toise (approximately one fathom) was equiva­
lent to six French feet or about two metres. Our 
greenhouse measured eleven fathoms long, which 
justifies the use of two chimneys. 

In England, the door to a greenhouse is always 
located at the east or west end of the building: 

[ ... ]Laporte se place toujours sur un des cotes, 
a I' est ou a I' ouest [ .. .] car ii faut beaucoup 
d' espace pour que !es chariots puissent tourner 
sans accident. Si la porte ouvrait sur I' une des 
deux far;ades, !es chariots auraient trop de 
peine a circuler dans I' orangerie { ... ] II faut lui 
choisir la situation la mieux ahritee possible , 
mieux a f' ouest qu' a f' est [ ... ] 9 1 

At the Chateau, the iconography shows that the 
greenhouse was entered through a porch located at 
the west end. A masonry feature extending toward 
the west from the northwest comer of the greenhouse 
still testifies to its presence. 

Since the greenhouse was demolished to the lev­
el of the floor and foundations, very little information 
could be obtained from the archaeological remains 
that would indicate the materials used for the frame­
work. However, as one could have expected, large 
numbers of window glass fragments were found in 
the demolition layer, outside the southern section of 
the building (Fig . 3. I 5). The glass used varied in 

3.14 Stone paving and chimney footing located in the building ad­
joining to the 1815 greenhouse. 
(Canadian Parks Service, photo: Michel Elie; 38G85R44X•9) 
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colour from clear to light green. Most authors assert 
that, in England and Belgium, only sheets of very 
white glass especially made for glazing greenhouses 
were used.92 Huxley is less categorical in this re­
spect: 

Theorizing then hegan on using g?ass tinted in 
various colors; some of the glasshouses at 
England's Kew Gardens were originally glazed 
with a pale yellowish green glass. In America. 
the theory that light filtered through hlue was 
hest for plant health gave rise to a craze for 
hlue glass. However, it was soon found that 
clear glass was essential for healthy plant 
growth [ .. . ]93 

We do not know how the panes of glass in our 
greenhouse were assembled. But in England, at about 
the same time, they were laid in overlapping layers 

one over the other. They were generally put together 
with lead in order to prevent any rain leaks; they 
could also have been assembled using a glazier's put­
ty consisting of a mastic made with white lead and 
linseed oil.94 

The illustrations and written documents of the 

time, and the debris found during the excavation pro­
vide a good idea about the materials used to roof the 
Chateau greenhouse. In an 1818 water colour show­
ing the fac;ade and south side of the building, the 
lower part of the roof is covered with a glazed frame­
work and the upper part has an opaque covering (Fig. 
3.9), which was probably also the case in the north 

side. According to an archival document dating from 
the fall of 1815, a tinsmith, Jacques Feluet, was paid 

3.15 Glass panes and flowers of yesteryear. 

(Canadian Parks Service. photo: Jean Jolin: 38G- l 06/ACM/PR-6/P-168) 
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"for covering part of the roof of the Hot-House with 
sheet tin."95 Undoubtedly, this was for the opaque 
part of the roof, since a large quantity of fragments of 
sheet metal was found in the demolition debris in the 
surrounding area. A shutter that could be used to cov­
er some of the glass during bad weather, or to protect 
the plants when the sun was too hot, was found out­
side the greenhouse (Fig. 3.16). It consists of four 
wooden panels connected by metal rods that could 

effectively correspond to one of the shutters men­
tioned in a document of the time: "[ .. . ] making and 
fixing[ ... ] shutters and slides [ ... ] to the roof [ ... ]."96 

Located at the southern end of the Chateau out­
buildings, the greenhouse enjoyed good exposure to 
the sun. Its proximity to other service buildings 

would have certainly been an advantage for the gar­
dener when carrying out some of his duties. For ex­
ample, the nearby icehouse could well have been 
used to force spring bulbs such as tulips, hyacinths, 
and crocuses , and to store root vegetables.97 The oth­
er outbuildings could have provided some of the ma­
terials necessary to fertilize the soil. Our gardener 

could have taken advantage of waste found in the 
woodshed, lye ashes in the laundry, potash in the ash 
house, and even the contents of the latrines: 

Human urine contains a greater variety of con­
stituents than any other species examined. 
Urea , uric acid[ .. .] acetic acid, albumen , gela­
tine and various salts are found in it [. .. } The 
species of urine which contains most albumen, 
gelatine, and urea, are the hest as manures[ .. .] 
Night soil, it is well known, is a very powe,ful 
manure, and very liable to decompose [ ... J.98 

3.16 Remains ofa shutter used for the 1815 greenhouse. 

(Canadian Parks Service, pholO: Michel Elie : 38G8S R2S X- I 1 l 
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As in the case of the 1781 hot-house (Fig. 3.8), it 
is possible to imagine the interior arrangement of the 
greenhouse built in 1815 (Fig. 3.17). While the 1781 
hot-house seemed similar to the rather modest bark 
hot-houses found in Europe at about the same time, 
that of 1815 is more comparable to the conservatories 
in the houses of quality built by the rich logging 
barons in the surroundings of Quebec.99 Its imposing 
size and external appearance, which are known from 
the iconographic documents, show that the green­
house- of the Chateau was not only an utilitarian 
building where seeds were planted in forcing frames 
in the spring, but also, a very attractive spot where 
the Governor and his wife, and sometimes their 
guests, could spend a few pleasant moments when 
the weather outside was not welcoming: "We walked 
in the green-house, the wind being easterly and too 
cold for the balcony."100 We imagine an alignment of 
shelves separated by pathways that would allow for 
comfortable strolling while looking at the plants 
growing in the pots. 

The historical documentation is scarce in terms 
of the plant species grown in the Governor's green­
house. Nevertheless, we may assume that the latter 
appreciated the same products that were grown else­
where in the greenhouses of other villas, during the 
19th century: 

Grace aux habiles jardiniers que I' Angleterre et 
surtout I' Ecosse nous a envoyes, nous pouvons 
admirer autour de Quebec un genre de culture 
fort soigne, de riches conservatoires pour !es 
fleurs tropicales [. .. } , de vast es et belles serres­
chaudes ou murissent sous le verre, le raisin le 
plus delectable, des peches succulentes , de 
suaves nectarines (brugnons), des abricots, des 
bananes; des ananas d' un gout et d' un arome 
exquis; desfigues , etc. , [ .. . 1.101 

In the greenhouses of Spencer Wood, the garden­
er, P. Lowe, harvested pineapples, cucumbers, 
rhubarb, and even mushrooms for Christmas.102 
These structures are a good example of the quality of 
greenhouses for the time. 

The study of past horticultural practices has re­
cently attracted the interest of researchers and the 
general public. In North America, several historical 
gardens have been studied and restored, and this not 
without some considerable effort. As Audrey Noel 
Hume observed in the course of her research in Colo­
nial Williamsburg, the archaeology of gardens is dif­
ferent from that of buildings, and requires more 
discernment on the part of the researchers. The rem­
nants are very fragile, and their presence is often not 
very clear, while the object~ that bear witness to hor­
ticultural activities are very difficult to date. Among 
other things, these objects include tools and plant 
containers whosecJI1anufacturing techniques have 
changed very little over the course of the years. 

3.17 Reconstruction of the profile of the 1815 greenhouse on the 
basis of an illustration by C. Pessey. 
(Canadian Parks Service. drawing: Fran~ois Pellerin, 88-38G-D2) 

Plants grown in the greenhouses of Spencer 
Wood between 1837 and 1849 (M.P. Lowe, 
in J.M. LeMoine, Picturesque Quebec: A 
Sequel to Quebec Past and Present [Mon­
treal, Dawson Brothers, 1882], p. 335). 

The hot-houses [ ... ] consisted of pinery, 
stove and orchid house [ ... ]. The following 
are the names of a Jew of the plants grown 
in the stove-house: - Ardisia; Alamanda; 
Amaryllis, Achimenes; Aschynanthus, As­
clepias, Begonias, Crinums, Centradinias; 
Calumnias, Drymonias; Euphorbias, Fran­
ciscia; Goldfussia; Gesneras, in twelve va­
rieties; Gloxinias, in twenty-four varieties; 
Gloriosa; Gardenias; Hibiscus; Inga; lpo­
moea; Justicia ; Lasiandra; Legastrema; 
Musa-Cavendishii [ ... ]; Maranta; Melas­
tomas, Mennetties; Nymphias; Osbeckias, 
Penteas, Passiflora; Peideum; Stephenotis, 
Strelitzias; Russe/ea; Ruellea; Rondilitia, 
Tabernaemonana; Tradescantia; Vinca; 
Clerodendrons, &c., &c [ .. .]. 
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The richness of the site under the Dufferin Ter­
race has made it possible to get a glimpse of the his­
tory of the gardens and greenhouses of the Chiiteau 

Saint-Louis in Quebec. The Upper Garden has gone 
through a long evolution which took it from the 
French geometric style to that of the urban square we 

know today. At the beginnings of the colony, it was 
used mainly as a garden plot to meet the needs of the 
inhabitants of the Chiiteau Saint-Louis. In the 19th 
century, it became a public park, and its maintenance 

was entrusted to the City of Quebec . The types of 
cultures both there and in the Lower Garden, which 
was established at the end of the 18th century to the 

east of Carrieres Street, are known from documents 

of the time. The gardens contained foot paths and av­
enues, flower beds, shrubs, vegetables, and fruit 
trees. The study of plant macro-remains collected 

during the excavations of the Lower Garden has also 
contributed more precise information about the vari­
ous cultivated or wild species that could be found 
there. 

The remains discovered under the Dufferin Ter­
race have provided information not only on the gar­
dens, but also on the greenhouses that for some sixty 
years sheltered the seedlings of the gardeners and ... 
the whims of the Governors. Finally, we have been 
able to examine a whole range of tools related to the 
culture of plants. Without the minute observation of 
the utilitarian flower pot and other utensils, so com­
mon but nevertheless so essential for horticultural en­
deavours even today, this foray into the garden would 
not be complete. 

R.R. • 
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UTENSILS FOR THE GROWING 
OF PLANTS 
Genevieve Duguay 

The traces of gardens and the remains of greenhouses 
discovered under the Dufferin Terrace bear witness to 
an active horticultural life in the surroundings of the 
Chateau Saint-Louis. This study forms part of the re­
search carried out to obtain an understanding of these 
activities, which have left a wealth of archaeological 

THE USE OF PLANT-GROWING 

evidence. It deals specifically with cultivation, protec­
tion, and decorative utensils recovered during the ex­
cavations, and used between 1740 and 1854. Before 
discussing the archaeological collection, let us picture 
some of the numerous uses of these utilitarian imple­
ments known since ancient times. 

UTENSILS IN HORTICULTURE ____________ _ 
Pots and trays made of unglazed coarse earthenware, 
like those found on the site, have been with us for a 
very long time. Especially appreciated for their 
porosity, which allows the plants to drain, and pro­
vides beneficial evaporation and oxygenation, they 
are also popular because of their availability, durabil­
ity, and mobility. They come in standard sizes, can 
easily be stacked, stored, and arranged in close ranks 
in well-defined and ordered spaces, like those provid­
ed by greenhouse shelves and racks. A simple clean­
ing is enough before the same containers can be used 
again and, once broken, pots can be used as coarse 
gravel to provide a drainage layer on the bottom of 
new pots. 

Container gardening makes it possible to grow 
delicate seedlings and exotic or frail plants, to bring 
plants inside during any sudden climatic changes, as 
well as to propagate and store them out of season. 
The plant pot serves the gardener at different times in 
accordance with the various cycles, types, and sites 
of production. 

Often, the plants grown in pots are those that are 
not likely to flourish in the garden, or are not yet 
ready to be planted out. Some varieties have little re­
sistance, while others need soil that is particularly al­
kaline or acid, or require growing conditions where 
the roots must be closely bound. Obviously, these 
conditions are easier to meet within the confines of a 
pot. New varieties can be tested and tried before they 
are introduced into the actual landscape or garden. 
After the seeds are grown in beds or wooden frames, 
the seedlings can be transferred to the garden in pots 
of an appropriate shape and size; therein they can 
grow until they are ready for transplant. The plants 

may be useful or decorative , indigenous or exotic , 
annual or perennial, and may include simple varieties 
of vegetables, flowers, bulbs, trees, and shrubs as 
well as rare species. 

Some of these plants will be reserved for indoor 
gardens, including those that are used to decorate 
window sills, and pedestal or decorative tables, those 
that provide aromatic herbs, and those that transform 
the greenhouses into such delightful oases. Others 
may be intended for landscaping a park, or the imme­
diate surroundings of a house. 

Regardless of where the pots and trays are used, 
if need be, they can easily be carried to a more shady 
or sunny spot. Also they facilitate the watering, 
maintenance, and fertilization appropriate for each 
type of plant. 

Plant boxes made of wood or coarse earthenware 
can also be used as containers, and provide the ap­
propriate conditions for the growing of plants. 

As to the respective merit of pots or boxes, I 
would say that I have tried both , and I have 
never been able to see much, if any difference in 
the growth of plants in them. I prefer pots, be­
cause they are more easily handled and kept 
clean , and are more durable .' 

Plant boxes are not as easy to handle as pots. 
This may explain why their arrangements have a 
more permanent character. Hanging from the ledge of 
a window, or a balcony or bannister, or even resting 
directly on the ground in a verandah, entryway, 
gallery, or along a path, they are a welcome sight. It 
is possible to seed the chosen plants directly in the 
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Utensils for the Growing of Plants 

boxes, or to use them to hold pots which may be 
changed with their contents according to the season 
and flowering periods. The boxes in our collection 
are not indicative of any particular type of use. The 
examples made of coarse earthenware and which are 
impressed on the inside with the fingers, seem to 
have been designed to hold soil and plants directly 
(Fig. 4. I 1 ). 

The jardinieres or pot holders are ornamental 
pots designed to dress up the more utilitarian contain­
ers. They are present in a wide variety of materials , 
shapes and decorative styles, from the simple to the 
very refined. In Window Gardening , published in 
1862, the author recommended the use of a common 
earthenware plant pot for growing, and a jardiniere 
as decoration. His considerations were certainly de­
rived from a long-established horticultural tradition: 

Choose the common flower-pots, selecting those 
which are light colored rather than those which 
are brick red; the former are soft baked and are 
more porous; in these , the plants thrive better. 
Discard all glazed, china, glass or fancy paint­
ed pots; they are not porous, and plants seldom 
thrive in them. There is nothing neater than the 
common earthen pot if kept clean. If, however, 
something more ornamental is desired, choose 
some of the fan cy pots - and some are pretty 
and artistic in design - and let them be large 
enough to set the common pot inside.2 

Gardeners also find glass bells useful for the cul­
tivation and protection of plants. In a treatise by De-

4.2 View of the greenhouse and Lower Garden. 

nis and Rouard published in 1846, the types and uses 
of glass bells are described as follows: 

Un jardin doit etre muni de cloches, tant de 
verre que de paille; celles de verre servent a 
elever, I' hiver, sur couche ou en caisse, toutes 
sortes de plantes; et celles de paille, a garantir 
les plantes nouvellement transplantees du hale 
et du soleil. 

A mesure que /es plantes !event sous les 
cloches de verre, et qu' il ya de beaux jours, on 
doit donner de l' air, c' est-a-dire, elever les 
cloches d' un cote seulement, en !es soutenant 
sur desfourchettes de bois ou cremailleres.3 

The authors suggest the use of glass bells for 
propagation in pots, and for growing the seeds of ex­
otic flowers and plants. They write that the seeds of 
exotic flowers and plants should be planted in warm 
beds and protected with glass bells, until they are a 
little stronger, and the weather is suitable for trans­
planting . 4 They also recommend the use of glass 
bells for striking cuttings of green trees, a practice 
that they call bouture sous cloche. 

La bouture sous cloche est en usage principale­
ment pour les arbustes des zones temperees et 
des tropiques. Des cloches, placees sur des bou­
tures d' arbres verts, que l' on fait en pleine 
terre, en facilitent singulierement la reprise.5 

The highly respected John Claudius Loudon dis­
tinguishes between two types of glass bells intended 

("From the Chateau Gardens, 183 1." by James Cockburn; National Archives of Canada; 1- 150) 
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for different uses: one made of ordinary green glass, 
and the other of clear glass, which he calls cristal. 

The common green glass bell is formed of bot­
tleglass, and is commonly used in the open gar­
den for protecting ca uliflowe rs or o ther 
culinary plants, or for striking cuttings, or for 
retaining a moist atmosphere about seeds, & c. 

The crystal bell, or receiver, used in garden­
ing is generally from three to eight inches in di­
ameter, and from four inches to one foot in 
height. These glasses are employed in striking 
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tender cuttings in the exotic departments , espe­
cially heaths.6 

On all evidence, glass bells, those small portable 
greenhouses, should form part of the equipment of 
any serious and experienced gardener. In the second 
half of the 18th century, they were sufficiently valu­
able to be mentioned in some estate inventories of 
prestigious gardeners in New England.7 This period 
corresponds to the time when our broken glass bells 
were finding their way into the soil of Cap Diamant. 
For his part, John Claudius Loudon describes them as 
"essential utensils" together with the sieve, the plant 
pot, and the watering can.8 

THE ARCHAEOLOGICAL COLLECTION _________ _ 

The archaeological collection consists mainly of 
unglazed coarse earthenware plant pots and trays. It 
also includes some earthenware jardinieres, plant 
boxes made of wood and coarse earthenware, and 
glass bells. Let us look more closely at the nature of 
these objects, their origin, and their shapes, sizes, 
and decoration. 

4.3 Plant pots and trays found under the Dufferin Terrace. From 
left to right, at the back: pot (1815-1854), pot (1815-1854) , 
tray (I 815-1854 ), pot ( 1854 ), tray (I 815); in the front: tray 
(1854), pot (1815-1854), pot (177 1-18 15). 

(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/Pl5) 

The Pots and Trays _______ ___ _ _____ _ 

Materials 

Three ceramic bodies were identified. The large 
group of unglazed coarse earthenware pots includes 
two series: one comprised of common products that 
form most of the collection, and the other made up of 
a type attributed to the potteries of the northeast of 
England. A third series, which is related to fine earth­
enware, consists of shards made of an unglazed pink 
earthenware. 

Series 1. Unglazed coarse earthenware, common 
variety (Fig. 4.4) 

The colour of the body is reddish , varying from a 
reddish yellow to a darkish brown. Readings ob­
tained with the help of the Munsell colour code re­
vealed the dominant presence of reddish yellow, 
followed by red, and light red. Pink, yellowish red, 
and brown are significantly less well represented. 
The body is porous and soft, and more or less coarse 
depending upon the type, size, and number of inclu­
sions. In most cases, it is sandy and very micaceous 
with a few small and medium-sized particles of 

quartz and ochre. Cavities of various sizes add to the 
plastic dynamics of the clay. The texture is soft, but 
may sometimes be rough in the case of the more 
sandy specimens. 

The pots have been evenly baked, even though 
there are sometimes traces of oxidation and reduc­
tion, or glazing spots caused by putting objects with 
and without glaze in the kiln , at the same time. The 
surface has been smoothed by wiping on both sides. 
All the objects were shaped on a potter 's wheel. 

At the present time, we are unsure of the origin 
of this ceramic type . The rusticity of the materials 
and shapes, and their very utilitarian character, sug­
gest that they may have been made locally, or at least 
by a small-scale craftsman. In Saint-Denis sur Riche­
lieu, an analysis of five potters' shop inventories dat­
ing from between 1810 and 1865, indicates that this 
type of production accounted for 0.7%, or a little less 
than that of chamber pots (0.9%). The largest share 
of the production was held by earthenware bowls and 
terrines (78.4%), dishes (9.0%), large pots (6.2%), 
and small pots ( 4. 9% ). 9 On the one hand , it is 
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4.4 Plant pots and trays, series 1. 
(Canadian Parks Service. drawing: Louis Lavoie; 87-38G-D13) 

possible that local networks may have included the 
neighbouring New England market. On the other 
hand, even though it may not seem very probable that 
one would call upon the larger colonial market for a 
common product sold locally at little cost, this hy­
pothesis should not be eliminated completely. An ad­
vertisement, published in the I 9 April 1843 edition 
of the newspaper Le Canadien, offers flower pots of 
superior quality just arrived from Bridgewater in 
England. 

1771-1815 
1815-1854 

. .,..J., :il 

This series is present in all occupation levels, be­
tween 1740 and 1854. 

Series 2. Glazed coarse earthenware, northeast of 
England (type) (Fig. 4.5) 

The body is red (Munsell 2.5 YR 4/6) and dense, not 
very porous, and hard. The numerous fine inclusions 
include grey and black sand, mica flakes, and a few 
scattered quartz particles. 

Normally, this type of body is coated with a 
white slip and a clear lead glaze. Here, these two ele­
ments are absent. A single drop of glaze appeared on 
the outside surface of one pot. 

The most complete object was crafted with care, 
and fired at a relatively high temperature, giving it a 
hardness that is close to that of stoneware. The upper 
surface was darkened by the charging and firing con­
ditions. 

This type of production, which evolved from 
British traditions, may also have come from work­
shops in New England or in England itself. It dates 
from the end of the 18th century and the early 19th 
century. 

Series 2 is present in an archaelogical context 
which dates to the 1780 to 1815 period. 

Series 3. Unglazed earthenware with pink body 
(Fig. 4.6) 

The body is homogeneous and has a pink colour 
(Munsell 5YR 7 /4 ), its texture is porous and soft. 
Here and there , it is sprinkled with very fine mica 
particles. The colour of the body could be due to the 
presence of iron impurities, despite a certain refine­
ment of the clay. 

The single object representing this series was 
made on the wheel with the help of a jolley.10 

This fine-bodied earthenware is a precursor of 
the earthenwares with coloured bodies produced in 
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the second half of the 19th century. Its precise origin 
is unknown: it was derived from British traditions, 
and could have come from Europe or from North 
America. At that time, pottery manufacturers on both 
continents shared common practices, and worked in 
accordance with the same standards, in order to meet 
similar needs, and fashion demands. 

The object in this series can be dated to the 1815 
to 1854 period. 

Shapes and Decorations 

The plant pots in the collection are in the shape of an 
inverted truncated cone. They have a drainage hole in 
the centre of the base and, in only one case, several 
holes symmetrically distributed around the bottom 
(Fig. 4.7). Generally, the perforations are quite rough , 
but at times they were done with greater care. The 
straight wall s have regular proportions, which may 
have made them easier to stack. The rims show vari­
ous profiles, but their characteristics do not seem to 
have been determined haphazardly. Our terminology 
derives from an observation of the physical elements, 
as modelled by the work of the artisan. 

The rim may have a straight lip - as a direct 
extension of the walls - which may be flat­
(Fig. 4.9-10), rounded (Fig. 4.10-1 ), folded back to­
ward the outside to form a straight horizontal flange 
(Fig. 4.11-3); or have a sloping lip - or inclined 
wall - which is rounded toward the outside 
(Fig. 4.12-5), with or without a ridge on the inside. 
As the result of a folding motion, it may curl to form 
a rolled hem (Fig . 4 . 9-1 ); or a triangular pad 
(Fig. 4.11-1 ), which may be flat (Fig. 4.9-9), rounded 
on the outside (Fig. 4.9-8) , rounded both on the in­
side and on the outside (Fig. 4.11-2), or rounded on 
the outside with a ridge inside (Fig. 4.12-4 ). 

The pots were decorated using various tech­
niques. Decorations, though infrequently found, are 
present within each of the various periods. We have 
identified the following types: incised (simple 
chevrons, Fig. 4.8-2), shaped on the wheel (grooves, 
Fig. 4.8-3), turned and then shaped (moulded profile, 
Fig. 4.8-5 ; simple undulations, Fig. 4.8-6; double un­
dulations, Fig. 4.8-7), applied (vine leaves and grape 
clusters , Fig. 4.8-8). A few specimens found in con­
texts unrelated to this study (late 19th century for the 
first three, and first half of the 19th century for the 
last) are representative of other types of decoration: 
embossed with a coggle wheel (double chevrons, Fig. 
4.8-9; chains, Fig. 4.8- I 0) , glazing on the outside of 
the object (Fig. 4.8-11 ), and applied ornaments (geo­
metrical motifs , Fig. 4.8-12). Some of the objects 
have been covered on the outside with an unidenti­
fied light yellow coating, powdery texture , and a 
white substance that could be paint. In another pot, 
the lip was underlined with a brown stripe on both 
sides. This seems to have been applied with a cloth 
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soaked in a slip (Fig. 4.8-1 ). The latter effect could 
nevertheless be accidental, which in no way negates 
its esthetic value. 

The trays are also in the shape of an inverted 
truncated cone, and their bases have a flat bottom. 
The short walls are straight. Most of the objects were 
turned with skill and are well proportioned. They 
should be appropriate for their task, and stack easily. 

The rims are either in the form of a straight lip 
that may be flat (Fig. 4.9-11 ), rounded (Fig. 4.9-12), 
or with a bevelled top (Fig. 4.9-13); in the shape of a 
rounded pad on the outside (Fig. 4.13-7); or rounded 
both on the inside and the outside (Fig. 4.12-10). 

None of the trays had any decoration. 

Dimensions 

The most complete pots come in various sizes, and 
most were quite deep. On the whole , we found that 
there was a predominance of medium and large sizes. 

According to the recorded dimensions, the diam­
eter of the base varies from 4.5 cm to 19 cm, and the 
diameter of the top from 7 cm to 33 cm. The height 
varies between 5.5 cm and 20.2 cm. Most have bases 
measuring over IO cm, and rim edges measuring over 
14cm. 

The trays were also present in a wide variety of 
formats with a preponderance of medium and large 
sizes. In the most intact objects, the depth of the bowl 
was variable. 

The diameter of the base varies between 11 cm 
and 25 cm, the diameter of the rim from 11 cm to 28 
cm, the height from 3.1 cm to 6.3 cm, and the depth 
from 1.7 cm to 5.1 cm. The most frequently found 
sizes measured over 16 cm for the top, and 14 cm for 
the base, with a concentration around 18 cm for the 
base and over 20 cm for the top. 
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Chapter4 

The Jardinieres, Plant Boxes, 
and Glass Bells ____ _____________ _ 

A few other objects in the collection were used for 
the cultivation, display, and protection of plants. 
Jardinieres, plant boxes, and glass bells are all uten­
sils used in horticultural practice. 

The two jardinieres found differ in terms of ma­
terials, shape, format and decoration. The first pre­
sents us with an identification problem. Considering 
the present condition of the object and what we 
know, it is practically impossible to decide whether 
it is a jardiniere or a cooler. Our object is in the 
shape of an inverted truncated cone and was made of 
tin-enamelled earthenware; it is probably of French 
origin, and is decorated in blue and black geometric 
and floral painted motifs (Fig. 4.14-2). The diameter 
of the rim is 38 cm, which is large for either of the 
possible objects. We have not been able to determine 
whether it had handles; the presence of handles 
would not be enough to discriminate between the 
two possibilities. Given that we have only part of a 
wall and rim, we were unable to determine whether 
or not it had a drainage hole (implying the use of a 
tray), or a hole that could be used to attach a 
pedestal, which was generally made of wood. This 
object was found in a layer attributed to the 1740 to 
1780 period. 

The second jardiniere has an unglazed beige 
body made of fine clay. Similar to fine stoneware, it 
was fired at lower temperatures , and is somewhat 
porous. It is very close to a type known as cane 
ware,11 and it may have simply been fired less care­
fully, because of its intended use. It is in the shape of 
an inverted truncated cone, and decorated with a 
press-moulded geometric motif (Fig . 4 . 14-1 ). Its 
walls are decorated with parallel vertical stripes 
which alternate between the original beige and a 
black slip; a horizontal beaded line runs under the lip. 
The diameter is 12 cm at the base and 17 cm at the 
top rim. Developed around I 770, cane ware is a fine 
stoneware in the British tradition. Our example was 
found in a layer associated with the construction of 
the greenhouse around 18 I 5. 

The plant boxes, also known as flower cases or 
window boxes, were found in two different materi­
als. We have a plant box made of five pieces of 
coniferous wood, held together by ten brackets made 
of forged iron and attached with nails, eight of which 
are arranged in pairs in the corners, and two that 
used to attach the bottom to the walls. No other fix­
tures were found. This box is rudimentary, roughly 
executed, and the only decoration consisted of a few 
traces of white paint (Fig. 4. 15). It may have been 
made locally by the carpenter, the handyman, or the 
gardener. It was found in the latrines, and dates from 
1815 to 1854. 

Six other plant boxes were made of coarse earth­
enware (Fig. 4.16). Two of them had been coated 
with a brown glaze on the side walls only and four 
apparently had no glazing. They were made with a 
mould that determined the shape and size of the ob­
ject; this mould was probably a wooden box. The 
walls, flat and smooth on the outside, were formed 
by pressing the fingers in the damp clay. The top is 
surrounded with a straight flat border and is smooth 
on the outside. It was also modelled with the fingers 
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4.14 Jardinieres. (Canadian Parks Service, drawing: Louis Lavoie: 87-38G-D15 ) 

on the inside. Only one of the flower boxes was dec­
orated, apart from having been coated with a brown 
glaze. The lower edge is embellished with a convex 
bevel. The fragmentary state of these objects does 
not allow any extrapolation of their dimensions. 

These products may have originated in North 
America or Europe. They were found in layers dating 
to the 1740 to 1780 period (3 objects), 18 I 5 (2 ob­
jects), and 1854 (I object). 

• ,,_ dlr11en11oq, are 1ft centimetres 

4.15 Wooden plant box. 
(Canadian Parks Service, drawing: Francois Pellerin; 87-38G I 9-D I) 
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4.16 Plant boxes made of coarse earthenware. 

(Canadian Parks Service, drawing: Louis Lavoie: 87-38G-Dl6) 

The glass bells, one in dark green glass, and the 
other in unleaded clear glass, were truly in the shape 
of a bell. The lower portion has a rim curling to the 
outside, which is wide in the case of the dark green 
glass, and narrow in the case of the unleaded clear 
glass (Fig. 4.17). On the basis of old engravings, and 
the results of excavations carried out in Williams­
burg, we know that the upper part ended in a knob 
used to hold the bell for carrying or setting it in place. 
The dark green glass bell has a rim diameter of 40 
cm, and the clear glass bell has a diameter of 26 cm. 

THE OBJECTS AND THEIR 
RELATIONSHIP TO EVENTS 

The Context 

The objects collected bear witness to events that can 
be read through the careful observation of strati­
graphic layers and their relationships with architec­
tural remains. The spatial distribution on the site is 
extensive, and the chronological scale cuts across all 
the occupation periods. We have selected a series of 
events grouped by periods, the dates of which hinge 
around the construction, occupation, or demolition of 
the main outbuildings, the abandonment of military 
works or the building of drainage canals. These vari­
ous contexts contain 2,728 fragments of plant pots 
and trays, apart from 187 fragrhents of other types of 
utensils, distributed over five main periods (Table I). 

The first period, from 1740 to 1780, includes ac­
tivities that were contemporaneous with the abandon­
ment of Fort Saint-Louis (where the southeast 
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(Canadian Parks Service, drawing: Francois Pellerin: 87-38G 15-D3) 

In the case of Williamsburg, the objects were im­
ported from England. They were also known in 
France where they had been used for a long time. 
The glass bells in our collection, which were found in 
layers corresponding to the British regime ( 1771 to 
1815), could be of British origin. Known as objects 
with a specialized function for use by expert garden­
ers , they were almost certainly imported from other 
countries. 

bastion was refashioned for horticultural purposes 
between 1779 and 1780), and the construction of the 
icehouse and the woodshed. It includes eleven differ­
ent events, but yielded few artifacts. 

The second period, from 1771 to 1815, includes 
the occupation of the site by the first hot-house and 
its shed, and the backfilling of the battery of the 
Chateau with earth containing traces of activities re­
lated to horticulture. It includes events that predate 
the construction of the second greenhouse and lean­
to, and those posterior to the construction of drain C 
(before 1816) (Fig. 4.1). This period includes six 
events, and the artifacts obtained were mainly those 
related to horticultural activities. 

The third period, about 1815, includes the aban­
donment and demolition of the first hot-house and 
shed, and the construction of the second greenhouse 
and lean-to. It is comprised of six events. By itself, 
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Dlsftl,~ if Plant-Growing Utensils, 
by Period of Occupation 

CA. 1740 TO CA. 1780 I 

POT TRAY JARDIN/ERE PLANT BOX 

no. art. no. obj . no. art. no. obj . no. art. no. obj . no. art. no. obj . 

23 16 14 11 4 l 3 3 

1771 TO 1815 

POT TRAY JARDIN/ERE GLASS BELL 

no. art. no. obj . no. art. no. obj . no. art. no. obj . no. art. no. obj . 

299 151 83 36 2. 0 8 2 

CIRCA 1815 

POT TRAY JARDIN/ERE PLANT BOX 

no. art. no. obj. no. art. no. obj . no. art. no. obj . no. art. no. obj. 

578 88 110 35 2 l 2 2 

1815 TO 1854 

POT TRAY JARDIN/ERE PLANT BOX 

no. art. no. obj . no. art. no. obj . no. art. no. obj. no. art. no. obj . 

542 149 155 47 154 l 11 l 

1854 

POT TRAY PLANT BOX 

no. art. no. obj . no. art. no. obj . no. art. no. obj . 

751 144 174 47 l l 

• artifacts belonging to the jardiniere dated circa 1815 Table 1 
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the abandonment of horticultural activities in the first 
hot-house produced 636 of the 688 artifacts. 

The fourth period, from 1815 to 1854, was char­
acterized by intense activity in the courtyard leading 
to the outbuildings, and reveal s the use of the ash 
house, the latrines, and the 1815 greenhouse and 
lean-to. This period is represented by seven distinct 
events that have produced a large quantity of arti­
facts, which were collected especially in the court­
yard (335 of 697). 

The fifth period, 1854, was marked by a change 
in the type of activity carried out on the site. In fact, 
the extension of the Durham Terrace led to the demo­
lition of the outbuildings and the levelling of the 
ground. These events produced a thick stratum made 
up of demolition debris mixed with the most recent 
remains of previous occupations. Three events yield­
ed 925 artifacts, which represent the greatest set in 
the collection. Most of them (791 artifacts) were ob­
tained in the courtyard. 

Interpretation ___________________ _ 

The first characteristic of the plant-growing utensil 
collection is related to the simplicity of the materials 
represented . The pots and trays are utilitarian and 
common , and almost all the objects observed are 
made of unglazed coarse earthenware. Only the jar­
dinieres give some indication of refinement. Howev­
er, the presence of pots and trays made of other 
materials, in highly decorative forms, has been thor­
oughly illustrated in ceramics encyclopedias and 
manufacturers' catalogues of the 18th and 19th cen­
turies . The Wedgwood factory in Etruria and the 
Dunderdale factory in Castleford had marketed 
creamware "flower pots and stands" 12 decorated with 
applied motifs that were shaped, press moulded , in­
cised, or embellished with coloured slips . These ob­
jects wou ld certainly have been more expensive. Tin 
enameled earthenware plant containers made in 
Rouen and Nevers 13 and jasper ware 14 are also 

·known to have been produced. However, no example 
of this kind was found in our collection. Could this 
be because, due to their decorative value, these ob­
jects would have been found in the Chateau rather 
than in the greenhouse or it s surroundings? The 
iconography reveals that utilitarian containers (com­
mon pots and trays) were used in domestic interiors , 
at least from 1812 on, and undoubtedly even before. 
It also seems that this was the case both in modest 
houses, and in the more comfortably off dwellings. 1s 

The second element has to do with the shapes of 
the rims of the plant pots , which are present in a sur­
pri s ing variety. Their classification is organized 
around four principal profiles: with the rim folded to 
form a rolled hem or a pad, and with the lip straight 
or slanted. The diversity observed quickly leads to a 
classification based on secondary attributes. The pad 
may be rounded, flat , or have a triangular profile; the 
straight lip may be flat , rounded, or folded back to 
form a straight flange ; the interior may or may not be 
underlined with a ridge . These components do not 
appear to be characteristics proper to the breaking up 
of the objects or to the peculiarities of the craftsman. 

They distinctly reflect an affiliation with other shapes 
produced by the pottery workshops where they were 
made. Some rims with a rounded pad are reminiscent 
of those found on terrines , others have slanted lips 
like flanged dishes and jars, or have straight lips like 
those of bowls. It is nevertheless difficult to guess at 
the original intention of the artisan, without getting 
into the realms of the impenetrable. 

When we examine these various rim shapes in 
relation with the historical contexts, some character­
istics become evident. For the periods between 1740 
and 1815, the rims of plant pots had rounded pads 
(Fig. 4.11-2) , or a triangular profile (Fig. 4.11-1 ), and 
rounded straight lips (Fig. 4.10-1 ), or projected out 
into a narrow flange (Fig. 4 .11-3). However, the ex­
amples with a rounded straight lip , like those that 
have a ridge on the inside, appear only in the hi stori ­
cal context spanning between 1780 and 1815. The 
slanted lip is present only in collections dated after 
1815 . Finally, we found profiles that seem to be 
evolving toward the "collar" rim of our contempo­
rary pots (Fig. 4.12-8 and Figs. 4.13-3, 4, 5, and 6). 
They were found in association with events dated be­
tween 1815 and 1854, but especially with those asso­
ciated with the 1854 demolition layers. 

The most frequently found type of decoration 
was the double undulation . While the potter turns the 
object on the wheel, two horizontal and parallel 
ridges are made in the damp clay. These are shaped, 
after the wheel stops, with a stick or with the fingers, 
and then folded back with a sloping motion toward 
the bottom. The double undulation was found on 
twenty-three objects, both under a rim with a round­
ed pad (Fig. 4.11-2), and below a fl at straight lip 
(Fig. 4.9- IO) . It was the only decoration found in ob­
jects dating from 1740 to 1780. It also appears on a 
large number of objects dating from about 1815 
(15/23): a few examples are also associated with the 
period between 1815 and 1854. A variation on this 
decoration, a simple undulation, was found between 
1780 and 1854, especially on artifacts dating from 
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about 1815. Parallel lines incised while turning on 
the wheel were found in contexts associated with the 
period between 1815 and 1854. All other types of 
decorations were little represented, only on one or 
two objects each, and the chronological correspon­
dence can be established as follows: incised linear 
decorations , with the period between 1780 and 1815; 
a horizontal ridge below the lip, with 1815 and 1854; 
stripes made while turning on the wheel , and applied 
plant decorations with 18 I 5 to I 854; and white and 
yellow coatings with 1854. 

Regarding the use of coatings, an 1881 reference 
describes that adding a coat of paint to the pots was a 
widespread practice. The author, however, does not 
recommend it: "If pots are used, don 't paint them, as 
many do. The more porous a pot is, the better, and 
your coat of paint fills up the pores and keeps out the 
air, and keeps the water in."16 

The sizes of the pots and trays found indicate on 
the one hand, a very wide variety and, on the other, a 
preponderance of the medium and large size formats. 
In the gardening manual cited above, the following 
recommendations are made regarding the sizes of 
pots one should have on hand: 

Chapter 4 

The size of the pot should be in unison with the 
size of the plant; the most convenient ones to 
handle, may measure from five to seven or eight 
inches across top. Yet if any have extensive win­
dow gardens , they will need all sizes -from 3, 
4, 5 and 6 inches diameter, up to eight inches­
some for propagating purposes, others for shift­
ing into, from smaller sizes. Saucers of course, 
of the proper sizes, should fit each pot.17 

The objects in our collection come in a wider 
range. No data relative to sizes can presently be used 
to establish a relationship with the type and place of 
production. 

Loudon establishes a distinction between eleven 
types of pots that are different in terms of their stan­
dard dimensions and that are sold by numbered casts. 
These are two, four, six, eight, twelve, sixteen, twen­
ty-four, thirty-two, forty-eight, sixty, and eighty. The 
figure indicates the quantity in each cast, and is in­
versely proportional to the format. Number two pots , 
measuring 18" (45 .7 cm) in diameter by 12" (30 cm) 
in height, were sold two per cast, and cost the same 
as the number eighty pots or thumbs, which mea­
sured 1 W' (3.8 cm) in diameter by 2" (5 cm) in 
height, and were sold in groups of 80.18 

4.18 Could this be the Chiiteau 's gardener? ( .. The Chateau S1. Louis:· by James Cockburn , 1829: Toronto. Royal On1ario Museum; 942.48.86. 68 CAN 72) 
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Our collection shows that unglazed coarse earth­
enware trays were used as early as the first period 
( 1740 to 1780). For each of the chronological stages, 
there are always between one and a half and six 
time s more pots than saucers. Even though the 
iconography shows saucers throughout the entire pe­
riod from 1760 to 1900, they were not used for all 
the pots . In one kind of setting, pots may be placed 
on a tray while in others they are not.1 9 

but nothing confirms the complete absence of the 
two strongly developed networks from New England 
and England itself. 

The origin of most of the products in the collec­
tion remains unclear. We know that the users of glass 
bells and jardinieres had to call upon import net­
works. However, among the other objects, we have 
found only one plant pot that was certainly imported 
(series 2). The present state of knowledge indicates 
that the rest of the products represent a local supply, 

Modest but indispensable, these ceramic prod­
ucts form part of a number of study subjects that are 
often neglected by history. Archaeology gives us ac­
cess to the gardens and backyards and to the work 
and daily activities of a whole world of humble ser­
vants, without whom life in the Chateau would not 
have been poss ible. 

G.D. • 
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MASTERS OR SERVANTS? 
Monique Elie 

Well before excavations were started in the southeast 
courtyard of the Chiiteau Saint-Louis, some people, 
with a gleam in their eyes, were foretelling the find­
ing of a wealth of beautiful , refined, tasteful, rare, 
and expensive objects. After all, was it not the court­
yard of the Governor's residence? The discovery of 
several remarkable objects did in a way confirm this 
wishful prophecy. 

Ordinary or low-priced objects were also found. 
Was it because the site, which was occupied between 
1770 and 1854 by utilitarian buildings, such as a 
woodshed, an icehouse, greenhouses, other outbuild­
ings, a laundry, latrines, and an ash house, was not 

reserved for the exclusive use of the masters of the 
house? To whom do the various material remains re­
covered relate? To what extent do they reflect the life 
of the Governor and his family? In order to explore 
these questions, we will first examine those objects 
in the collection that give an impression of luxury, 
and how this impression resists comparisons in terms 
of their value, variety, and numbers. Subsequently, 
we will introduce the people who may have frequent­
ed the site during this period of domestic occupation; 
and finally, we will look at the ways in which these 
people may have acquired the more or less luxurious 
goods discovered during the excavations. 

AN IMPRESSION OF LUXURY-------------

What are the criteria that generally lead to the im­
pression that an object is luxurious, or that a collec­
tion bears witness to the prese nce of people of 
wealth? An object made of a stronger material is bet­
ter suited to its task, more pleasing to the eye and 
touch, or more unusual will often be considered as a 
sign of wealth. A shape that is particularly beautiful 
or uncommon could also affect our evaluation in the 
same sense. The presence of decorations, especially 
if they are rare, or elaborate, difficult to execute, 
carefully rendered , or embellished with precious met­
als also seems to increase the value of an object. This 
is also true of objects that are not obviously utilitari­
an, or that have one or more characteristics that do 
not seem essential, of objects that have an unusual or 
specialized function , and of exotic foods, or the more 
tender cuts of meat. When a domestic site reveals 
large quantities of objects, we tend to believe that 
their past users were wealthy, especially if many ob­
jects exhibit the attributes li sted above. This is be­
cause we associate luxury with the quality, variety, 
and quantity of the objects that reveal the occupation 
of a site. 

Several objects found in the area situated to the 
southeast of the Chiiteau Saint-Louis, particularly in 
the latrines, give an impression of quality. As far as 
the ceramics are concerned, the most striking exam­
ples are undoubtedly the so-called bone china plates 
in English porcelain where the decoration, of Vien­
nese inspiration, is moulded and enhanced by 
24 carat gold painted and applied motifs (Figs. 5.1 

5.1 Top quality porcelain plate with moulded decoration embel­
li shed with 24 carat gold, of Viennese inspiration (Davenport, 
1820). Diameter: 24.5 cm. 
(Canadian Parks Service. photo: Jean Jolin: 38G-106/ACM/PR -6/P-148) 

and 5.2); or the pitcher or cream jug of the same ma­
terial whose shape and moulded decorations painted 
in green, yellow, red, and thick gold are reminiscent 
of the rococo style (Fig. 5.3). A glass container, pos­
sibly used as a bottle holder, with a fluted base and a 
rim decorated with a Greek border, originally embel­
lished with an applied decoration, possibly gilded, 
suggests the same idea (Fig. 5.4). This image is also 
enhanced by a copper alloy animal foot that could 
have been used as the corner support for a letter box 
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or jewellery case, or even a clock (Fig. 5.5). The 
presence of bones from choice cuts of meat also indi­
cates that we are dealing with wealthy consumers. 1 

The variety of objects and decorations present in 
the collection are also indicative of wealth. Several 
objects, or their attributes, belong to a category 
which, when put in relation with the essential needs 
of human beings, seems superfluous . For example, 
certain items serve very specialized functions. These 
include egg cups (Fig. 5.6), mustard pots (Fig. 5.7), 
sauce boats, coolers, champagne bottles (Fig. 5.8), 
and a smelling salts bottle (Fig. 5.9). There are break­
fast (Fig. 5.10) and tea services, and wine glasses, as 
well as simple and rummer goblets (Figs. 5. 11 , 5.12, 
and 5. 13); while various types of jugs, pitchers, bot­
tles, and decanters (Figs. 5.3, 5.8, and 5.14) are avail­
able for serving water and alcoholic beverages. 
Decorative styles are also numerous. For example, 
over 25 different motifs were identified among the 
transfer printed decorations of fine English earthen­
wares (Fig. 5.15), and several of them are present on 
more than one object. 

Chapters 

5.2 Porcelain plate rims with decorations enriched with gilding. 
The fragment on the right dates between 1810-1815 and 
1830. 

(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P-159) 

5.3 All pitchers, but how different! From left to right : buff earthenware with slip decoration; high quality bone china with moulded, paint­

ed and gilt decorations, circa 1820- 1830; fine stoneware with moulded and applied decorations; red earthenware with deep bronze lus­

tre, height: 13.5 cm. (Canadian Parks Service. photo: Jean Jolin : 38G- 106/ACM/PR-6/P-82) 
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5.4 Butter or dessert di sh, or bottle holder. This shallow cylindri­
cal container probably had an applied (gilt?) decoration on 
the Greek border. Diameter: 10.6 cm; height : 6.1 cm. Con­
text: first half of the 19th cenlUry. 
(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P- 114) 

An impression of abundance is derived from an 
observation of the collection of objects found in the 
courtyard, the latrines, and the ash house. Nearly 
690,000 artifacts, bones, shells, and plant macro­
remains, of which over 26,500 were ceramic frag-

5.8 From left to right : champagne bottle, beer bottle (stoneware), 
and wine bottle. Height of the body of the wine bottle: 
13. 1 cm, diameter: about 9.3 cm. Context: first half of the 
I 9th century. 
(Canadian Parks Service. photo: Jean Jolin: 38G-106/ACM/PR-6/P-98) 

5.5 Animal foot in copper alloy. Height : 1.5 cm. 
(Canad ian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P- l I 3) 

ments, were waiting to give us a glimpse of the site 's 
and occupants' history. This phenomenon was partic­
ularly striking in the latrines, where some 240 fine 
English earthenware and porcelain objects were 
found. Several tableware service sets are represented 
by more than one fragment. Such a wealth of belong­
ings is indicative of a well-endowed household. 

5.9 Did thi s flask contain smelling salts to revive a beautiful 
lady whose corset was too tight? (cf. McKearin and Wilson, 
1978: 368-369). Height: 6 cm. Context: first half of the 19th 
century. 
(Canadian Parks Serv ice. pho10: Jean Jolin: 38G- 106/ACM/PR-6/P- I 17) 

127 



128 

Chapter 5 

BEYOND THE INITIAL IMPRESSION-----------

5.13 Rummer goblet with an inscription reading" 1819" engraved 

with a diamond point (cf. Bickerton 1971: 7, 17, and 

Fig. 604). Height: 12.9 cm. 

(Canadian Parks Service. photo: Jean Joli n: 38G-106/ACM/PR-6/P- 128) 

In order to put to the test our impressions concerning 
the quality, variety, and quantity of the material re­
mains collected in the southeast courtyard, the arti­
facts obtained in the latrines and ash house were 
used. The latrines were built in 18 I 5, and demol­
ished in 1854, while the adjacent ash house could 
have served to collect ashes and kitchen waste be­
tween 1816 and about 1850. The contents of the la­
trines of the house occupied by Major George A. 
Eliot between 1823 and 183 1 were available for pur­
poses of comparison.2 This house was located to the 
east of Carrieres Street and south of the Governor's 
Lower Garden. 

We thought it useful to look at the contents of 
the ash house separately from that of the neighbour­
ing latrines in most of our comparisons. On the one 
hand , we did not have the equivalent of the ash 
house, whose primary function was different from 
that of the latrines, in Major Eliot's house; and on the 
other, the calculation of similarity coefficients3 be­
tween the three collections, in terms of the decora­
tions found on the cups,4 saucers, bowls, and plates 
made of fine English earthenware, placed the ash 
house in a relatively separate category (Table I) . 

5.7 Undecorated tableware was the least expensive category. The pitcher in the shape of a barre l with broad engine-turned horizontal 

bands (cf. Campbell 1984: Fig. 87c) comes from the ash house; while the other objects were found in the neighbouring latrines. Diam­

eter of the bowl: 16.1 cm.; height of the pitcher: 16.5 cm. Context: first half of the 19th century. 

(Canad ian Parks Service. pho10: Jean Joli n: 38G- 106/ACM/PR -6/P-80) 
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Monetary Value __________________ _ 

In order to evaluate the quality of an object, price re­
mains the most objective criterion. It generally de­
pends upon the dynamics of supply and demand. In 
other words, it takes into account the scarcity of an 
object or the materials used to make it, combined 
with its desirability.5 It relates to factors such as the 
avail_ability of the raw materials, the method of pro­
duction, the workmanship, the modalities and cir­
cum~tances of distribution, and the geographic 
location of the production facilities or markets. It 
refers also to the needs and tastes of the consumers 
who are in turn affected by marketing, fashion , a~ 
well as their social status and purchasing power. 

Data was insufficient to allow us to establish the 
real market value of the objects we wanted to evalu­
~te. In order to be able to carry out some compar­
isons, however rudimentary, we decided to follow the 
price indices proposed by George Miller in his article 
entitled "Classification and Economic Scaling of 
19th Century Ceramics."6 Miller based these indices 
on documents such as price lists, invoices, account 
books, and bills of lading (receipts of goods shipped 
by sea) and the price of English white earthenware 
dishes during the course of the 19th century . 
Creamware, pearlware, whiteware, and stone chinas 
were at that time the main types of ceramics sold in 
the English and North American markets. Miller dis-

5.14 Decanters of the so-called Anglo-Irish period ( 1780-1825). 
Height of the one on the left: 28 cm. 
(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P92) 

covered that, apart from the shape of the object, it 
was the decoration that was generally responsible for 
variations in price. 

According to Miller's study, the least expensive 
objects were the cream-coloured undecorated vessels. 
Their price was relatively stable during the 19th cen­
tury. Also, the author formulated indices that could 
be used to establish, for each year for which data are 
available, the differences between the values of deco­
rated fine earthenware dishes and undecorated 
cream-coloured tableware, to which he assigned an 
index of 1 .7 Since we have indices only for cups, 
~aucers, b?wls, and plates, these were the only ob­
Jects used m the comparisons. 

The undecorated cream-coloured tablewares 
which represents the bottom level in the Miller scale 
was present in the three collections (Fig. 5.7). How~ 
ever, in the ash house, it was present in a proportion 
that was four times greater than in the collection ob­
tained from the latrines in the southeast courtyard, 
and three times greater than in the collection found in 
officer Eliot's latrines (Table 2). This undecorated 
tableware represented 9% of the value of the ash 
house collection, while, in each of the latrines, it ac­
counted for less than 3% of the value of the fine 
earthen wares. 

A little above the tableware that has no orna­
mentation, we find the least expensive decorated 
pieces, that is , those whose minimal decoration -
shell edge, sponge or slip motifs - required mini­
mum skill on the part of the craftsman. Within this 
category, differences between our collections are less 
evident, but the ash house is once again isolated: the 
percentage of minimally decorated tableware found 
there was, in fact, clearly higher than in the other two 

5.12 On the left , a goblet decorated with cut flutes. Height: 8.4 cm; 
diameter at the base: 6.7 cm (cf. McNally 1982: 93, and Jones 
1985: 41). On the right, plain goblet. Height: 9.1 cm; diameter 
at the base: 7 cm. Context: first half of the 19th century. 

(Canadian Parks Service. photo: Jean Jolin: 38G-106/ACM/PR-6/P-126) 
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.Ille Similarity Coefficients 
• According to a Method Used by J.W. Wright 

Ash house 
Ash house 200 

SE courtyard latrines 152.52 
Major Eliot's latrines 162.68 

• According to a Method Proposed by J.A. Sher 
Correlation between the contexts 

Ash house 
Ash house 1.0 

SE courtyard latrines 0.9098 

Major Eliot's latrines 0.9079 

Correlation between fine earthenwares 

SE courtyard latrines 

200 
172.24 

SE courtyard latrines 

1.0 

0.9723 

Chapters 

Eliot's latrines 

200 

identical = 200 
completely different = 0 
mean = 162.48 

Eliot's latrines 

1.0 

mean= 0.93 
absolute similarity = l .0 

Undecorated Min. dee. Painted dee. Transfer printed* Porcelain 

Undecorated 1.0 

Minimal decoration 0.9599 

Painted decoration 0.7602 

Transfer printed* 0.8720 

Porcelain 0.8467 

Undecor. _. . _ 

Correlation:fine earthenwares/contexts 

1.0 

0.9017 
0.9705 

0.9562 
0.96 

Min . decor. 

-0:ss ~ 
--._ C) 

0 
-~ 

- Painted decor. 

1.0 

0.9467 
0.9474 

0 
·.o 

er 

· Porcelain 

Ash house SE courtyard latrines 
Undecorated 

Minimal decoration 

Painted decoration 

Transfer printed* 

Porcelain 

The least 
expensive Undecorated 0 33 

~---- -~ q-'?~ - - -
Min. dee. 

c(?; 

0.3329 

0.2299 

0.0534 

0.2604 

0.1933 

Ash house 

~P-a-in_t_e_d_d_e_c __ -~

0
~ :_·;.·: b,~;i-;,J3

-_ -_. .- .- Eliot 's latrines 

l,1--,-;-Tr_a_n-:sf-. p-r-,-in...,.te-d-c,,----'i · · · 0-55 -. < ·_ ·_.__ SE courtyard latrines 

The most 
expensive Porcelain 

0.1346 

0.2147 

0.2182 

0.5459 

0.4917 

1.0 
0.9985 

mean= 0.916 
coincidence = 1.0 

1.0 

Eliot's latrines 

0.0926 

0.1385 

0.2252 

0.2283 

0.1830 

mean = 0.2362 

In this category, we inc luded all the fine earthenware with transfer printed decorations. inc luding w illow. flowing blue , and ironstone china . 

----- similarity coefficient higher than the mean 
- - - - - - - - - - similarity coefficient slightly below the mean 

Table l 
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Number* and value** of cups and saucers, bowls and plates made of fine 
English earthenware and porcelain that were unearthed In the ash house, 
the latrines In the soulheast courtyard, and Major Eliot's latrines 

ASH HOUSE SE COURTYARD LATRINES ELIOT'S LATRINES 

VARIETIES OBJECTS no. % no. % no. % 

Undecorated no. obj . 13 21 .31 9 5 .03 3 7.14 
value 13 .61 8.97 9.00 l.62 3 .34 2 .70 

Minimum decoration: 

Shell Edge no. obj. 5 8.20 9 5.03 5 11 .90 
value 6 .50 4.28 ll .61 2.08 6 .55 5.29 

Slip no. obj . 4 6.56 l 0 .55 0 0 
value 5.00 3.29 1.25 0.22 0 0 

Sponge no. obj. l l .64 6 3.35 0 0 
value 1.30 0.86 7.20 1.29 0 0 

Total no. obj. 10 16.39 16 8.93 5 11.90 
value 12 .80 8.43 20 .06 3.59 6.55 5.29 

Paint no. obj . 2 3.28 14 7.82 7 16.67 
value 3.18 2.09 24.70 4 .43 12 .6 10.18 

Transfer printed: 
Willow no. obj . 3 4.92 6 3.35 0 0 

value 7.80 5.14 14.28 2.56 0 0 

Others no. obj . 19 31.15 60 33 .52 16 38.10 
value 55.22 36 .37 165.83 29.75 50.04 40 .44 

Total no. obj. 22 36.07 66 36 .87 16 38 .10 
value 63.02 41.51 180. ll 32 .31 50 .04 40 .44 

Flowing Blue no. obj . 0 0 3 1.68 0 0 
value 0 0 7.95 1.43 0 0 

Ironstone China no. obj . 0 0 10 5.59 0 0 
value 0 0 34 .80 6.24 0 

Porcelain no. obj . 14 22 .95 61 34.08 11 26.19 
value 59 .20 39 .00 280.80 50.38 51.20 41 .38 

Total no. obj . 61 100.0l 179 100.00 42 100.00 
value 151 .81 100.00 557.42 100.00 123.73 99 .99 

Average value of a 2.49 3.11 2.95 
piece of table seNice 

• All cups. whether or not they had a handle. were taken into account. Consequently. the objects that were identified in the in-
ventories and studies as small tea bowls were included in our calculations. When a cup and saucer matched, only one of the 
two objects was counted. since cups and saucers were entered together as a unit in the price lists 

•• The value of the objects was calculated on the basis of Miller's indices (Miller 1980: 26-35) 
INDICES USED 
• Cups and saucers: average of indices established for all cups - handled, unhandled, not specified. 
• Plates: average of indices established for each format. 
• Ash House: average of indices established for the years 1814 to 1846 inclusive. 
• Southeast courtyard Latrines: average of indices established for the years 1814 to 1856 inclusive. 
• Major Eliot's Latrines: average of indices established for the years 1814 to 1833 inclusive. 

Table 2 
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locations. The proportion of the value of the contents 
of the ash house allocated to the minimally decorated 
objects was almost the same as in the case of the un­
decorated tableware. The similarities between the 
two latrines is not surprising. However, how can we 
explain the differences between the adjacent latrines 
and ash house in the Chateau 's courtyard? Were the 
users different? Or could this be explained on the ba­
sis of the primary function of each site that would 
lead to the disposal of different types of waste? 

The third level includes items embellished with 
painted motifs . These objects were generally a little 
more expensive than the preceding ones, because the 
artist must be sufficiently skilled to be able to repro­
duce the same decorative scene on all the pieces in 
the same table service. In the case of Major Eliot, this 
group was represented in about the same number as 
the minimally decorated dishes were in the ash 
house. It accounts for a proportion of the value of the 
collection that is greater than the share of the two less 
expensive tableware categories together. It may have 
been that this decorative technique was less appreci­
ated by the users of the latrines and the ash house in 
the southeast courtyard, because the collection found 
in that site includes only a small percentage of paint­
ed pieces. 

The fourth place belongs to the tableware deco­
rated with transfer printed designs. Even though the 
difference between its price and that of cream­
coloured fine earthenware was decreasing from the 
end of the 18th century to the middle of the next cen­
tury, it remained, together with ironstone, the most 
expensive of the fine earthenwares, with the excep­
tion of porcelain. Our three collections reflect the 
popularity of thi s type of decoration among those 
who had the means to buy it. Almost 40% of the 
tableware found in each of the sites belongs to this 
category. The sums spent to acquire them represent 
from 32% to 41 % approximately of the respective 
value of the three collections. However, the Willow 
motif, which was the least expensive, is printed on a 
certain number of pieces coming from the two south­
east courtyard assemblages , while it is absent from 
that of Major Eliot's latrines.9 Was this indicative of 
different tastes among people of comparable eco­
nomic levels , or of the presence on the site of the 
Chateau of people who had a lower status or less pur­
chasing power? 

Several objects stamped Patent Ironstone China 
were found in the latrines of the southeast courtyard, 
but not in those of Major Eliot. Miller gives neither 
prices nor indices for this type of tableware. We 
know that in a 1814 sale, the price of the plates in a 
service of Patent Ironstone China with a transfer 
printed decorative motif that was probably the same 
as that of some pieces in our collection ("Blue Pheas-

Chapter 5 

5.16 Minimally decorated tableware: on the front, slip-decorated 
cup and bowl made of refined white earthenware; on the 
back, pearlware plate decorated with a blue shell-edge, and 
wide cup with a deep saucer embellished with a blue sponged 
decoration. Diameter of the saucer: 17 .5 cm. Context: cup on 
the left: middle of the 19th century; other objects: first half of 
the 19th century. 

(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P-73) 

5.17 Creamware plate with a yellow and brown decoration painted 
over the glaze. Estimated diameter: 20.6 cm. Context: end of 
the 18th century - first half of the 19th century. 

(Canadian Parks Serv ice. photo: Jean Jolin: 38G- !06/ACM/PR-6/P- 106) 

ants" pattern, Fig. 5.19), was, on the average, 30% 
higher than that asked at the same time for similar 
objects made of fine earthenware with a transfer 
printed decoration, other than Willow. 10 A diffuse 
blue decoration (Flowing Blue) was also present on a 
small proportion of the tableware found in the la­
trines of the southeast courtyard. In the middle of the 
19th century, pieces decorated with diffuse colours 
were more expensive than those with transfer printed 
decorations .11 
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Miller did not include porcelain in his scale, be­
cause he did not have enough information on the 
various prices. However, as far as we know, this type 
of ceramic was more expensive than fine earthen­
wares with transfer printed decorations.12 The la­
trines in the southeast courtyard contained a lot of 
porcelain. Over 34% of the collection found on this 
site was made of that material. In the ash house col­
lection, the percentage for the same types of objects 
was close to 23%; while in Major Eliot's latrines, it 
was over 26%. However, in the as h house, cups, 
saucers and bowls reminiscent of tea sets, were re­
sponsible for such a high percentage of porcelain. 

In officer Eliot's latrines, oriental porcelain pre­
dominates. Furthermore, no English bone china was 
found. Conversely, in the deposits of the Chateau 's 
courtyard, most of the porcelain objects mentioned 
above were of English origin. Was it for economic 
or for political reasons that the Governor's house­
hold preferred products from the home country? 

As we have seen, these few comparisons raise 
many questions. They demonstrate the presence of a 
significant proportion of objects belonging to the 
most expensive categories in the area located to the 
southeast of the Chateau. The average value of a 
piece in the collection recovered from the latrines in 
the southeast courtyard was higher than that of a 
piece unearthed in Major Eliot's latrines (Table 2). 
However, our research also indicates the presence, 
particularly in the ash house, of a significant percent­
age of lower quality objects. For example, a piece of 
the collection found in this location costs, on the av­
erage, 20% less than a piece from the neighbouring 
latrines. The relative position of the three sites in the 
socio-economic scale confirms the results of the Sher 

5.18 Cup and saucer in pearlware with polychrome painted deco­
rations. Diameter of the saucer: 14.6 cm. Context: first half of 
the 19th century. 
(Canadian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P- 124) 

5.6 Egg cup with a blue transfer printed decoration. Height: 7. I 
cm. Context: middle of the 19th century. 
(Canadian Parks Service, pho10: Jean Jolin; 38G- 106/ACM/PR-6/P- l 20) 

graph model (Table I). If we put together the objects 
obtained in the latrines and in the ash house in the 
southeast courtyard of the Chateau, the average value 
per piece remains higher, even though only slightly, 
than that of a comparable piece recovered from 
Major Eliot's latrines. 

5.19 Some of the ironstone china pieces decorated with the Blue 
Pheasants pattern ( 1813-1825) (cf. Godden 1980: 123- 128). 
Diameter of the large plate: 24.5 cm; height of the soup 
tureen or vegetable dish: 8.9 cm , width at the top: 2 1 cn;i . 
(Canadian Parks Service. photo: Jean Jolin: 38G-l 06/ACM/PR-6/P-7 1) 
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Chapter 5 

Variety ___ ___ _ ____________ _ _ 

It was not possible to compare the three collections 
accurately from the point of view of shapes. We will 
simply mention that when we take into account the 
sizes of the objects - plates of various sizes normal­
ly indicate different functions - the fine earthen­
wares and porcelains found in the latrines in the 
southeast courtyard of the Chiiteau Saint-Louis pre­
sent the widest variety. For example, in Major Eliot's 
latrines we found three sizes of plates; that is, about 
25 , 22, and 16 cm; while in the latrines in the south­
east courtyard, we found an additional size (about 18 
cm). The latter also contained bowls of two different 
sizes (13 and 16 cm), cups with rounded walls, and 
with and without handles, measuring from 8.5 to 12 
cm in diameter, as well as cups with vertical walls 
suitable for the needs of children. 

More than twenty different patterns were present 
on the transfer printed fine earthenware found in the 
latrines of the southeast courtyard. Several patterns 
were parts of sets. Twelve decorations were used on 
more than one fragment. Thus, twenty-seven plates 
were in the Village Church Pattern. Another service, 
in porcelain this time, includes thirty-one plates, soup 
plates, and small plates. 

5.15 Plates and serv ing platters with blue transfer printed decora­
tions as follows: Willow ( 1780- ) (on the left), Village 

Church (c irca 1820-1835) (on the right), and Dromedary (c ir­
ca 1814-1828) (cf. Coysh 1974 : Figs. 73 and 150). Length of 

the platter: 3 1 cm. 

(Canadian Parks Service. photo: Jean Jolin: 38G-106/ACM/PR-6/P-1 35) 

Weight of Numbers ___________ ___ __ _ 

When comparing collections, it is difficult to inter­
pret the weight of numbers. The number of objects 
present in a collection is not only a reflection of the 
wealth or income of a household. It may also be an 
index of its size, residential stability, 13 and cleaning 
habits and activities . 

The latrines in the southeast courtyard of the 
Chiiteau contained 2.82 times, and the adjacent ash 
house 1.25 times more objects of fine English earth­
enware and porcelain than the latrines of the neigh­
bouring house inhabited by Major Eliot, despite the 
high social status of the latter. It may be that this dif­
ference can be explained not only on the basis of a 
longer period of occupation, but also by a larger 
number of users. Moreover, the latrines in the south­
east courtyard were at least twice as large as Major 
Eliot's privy, which had a capacity that was closer to 
that of the ash house. Furthermore, theoretically at 
least, a more modest family would have fewer pos­
sessions and therefore, in absolute numbers, a waste 
production potential that would be more limited than 
a wealthy household of the same size. 

As for residential stability, its effect on the quan­
tity of objects found in the southeast courtyard is a 
complex one. A household occupying a site for many 
years, like that of the Eliots, should in the absence of 

other factors leave more traces than another, that of a 
Governor for example, who stays for a shorter period 
of time. However, when a Governor leaves, the site is 
not abandoned: some users of the site remain and an­
other Governor's or administrator 's household comes 
in, so that the traces of the new occupants are super­
imposed or mixed with those left by the old. More­
over, it is possible that a house where the occupants 

5.11 Wine glasses of various shapes and sizes. Context: first half 
of the 19th century. 

(Canad ian Parks Service. photo: Jean Jolin: 38G- 106/ACM/PR-6/P-108) 
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succeed each other at a fast pace would produce 
more waste than one where the occupants are more 
stable. 

Finally, refuse pits such as those found in la­
trines and ash houses, are characterized by the fact 
that they are occasionally emptied. If in one site this 
operation removes a significant proportion of the ob­
jects, it would become more difficult to compare it to 
another that has not been emptied, in order to arrive 
at a conc lu sion regarding the social status of the 
users. Furthermore, because of their conservative at­
titudes and undoubtedly because their possessions are 
generally more expensive and durable, the rich would 
dispose of a smaller proportion of their possessions 
than people of lesser means. Also, in order to estab-
1 ish valid comparisons between the collections in 
terms of the total number of objects, we should at­
tempt to neutralize the effect of these variables on the 
quantities found. 

5.10 Good-quality painted English porcelain breakfast set (Meis­
sen copy) associated with the better households. Diameter of 
the plate: 19.2 cm. Context: first half of the 19th century. 
(Canadian Parks Service. pho10: Jean Jolin ; 38G- 106/ACM/PR-6/P-88) 

5.20 Porcelain with a decoration simi lar to the "'brindille" embellishment created in Chantilly, France, and imitated, among others, in Der­
by, England (circa 1790-1820) (cf. Brayshaw Gilhespy 1965: Fig. 8 1 ). Diameter of the large plate: 24.7 cm. 
(Canadian Parks Service, photo: Jean Jolin: 38G- 106/ACM/PR-6/P-79) 
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Chapters 

THE POTENTIAL USERS _ _ ____________ _ 

Who were these people whose activities may have 
left traces in the area located to the southeast of the 
Chateau Saint-Louis? As we will see, they did not all 
have the same purchasing power. 

5.21 Porcelain plate decorated with a blue Greek border. Diame­

ter: 24 cm. Context : first half of the 19th century. 

(Canad ian Parks Serv ice. phoro: Jean Jolin: 38G- 106/ACM/PR-6/P- I 18) 

5.22 Cups and teapot cover in bone china decorated with pink lus­

tre (c irca I 8 I 0). Height of the cup on the right : 5.7 cm. 

(Canadian Parks Service. photo: Jean Jolin : )RG- 106/ACM/PR-6/P- 157) 

THE MASTERS _ _____ _ _ _______ _ _ 

Even though the Governor and his family may not 
have often frequented the muddy pathways of the 
lower courtyard, their perishable foodstuffs and their 
containers were all likely to have spent some time in 
the icehouse. As the kitchen of the Chateau was lo­
cated close by, it is quite probable that at least some 
of the chipped tableware and kitchen waste would 
have ended up in the latrines, the courtyard, and the 
ash house. 

Four Governors and six Administrators succeed­
ed each other in the Chateau Saint-Louis, between 
the time of the construction of the latrines and the ash 
house in the southeast courtyard, and the fire in the 
vice-regal residence that took place in 1834. Un­
doubtedly, it would be easy to remember John C. 
Sherbrooke, Charles Lennox, George Dalhousie , and 
Matthew Aylmer, even if people like Drummond, 
Wilson, Monk, Maitland, Burton, and Kempt, who 
were there during the interims, are less readily re-

called. 14 In front of the old official residence, the 
Chateau Haldimand would remain in use by the gov­
ernment under Gosford, Durham , Colborne , and 
Thompson. In 1841, however, it was already occu­
pied by the Corporation of Quebec.15 

At the beginning of the 19th century, the Gover­
nor General in residence received, according to John 
Lambert, a salary of 4,000 pound sterling per year; 16 

that is, over ten pounds per day; and quite often, he 
had some family fortune. Undoubtedly, he had to 
face many expenses, not only in Great Britain, where 
he left behind properties and often children, but al so 
in the colony, in hi s position both as representative of 
the King and for personal reasons. Upon his arrival, 
for example, it was customary that he purchase the 
furniture of his predecessor. In his journal, Lord Dal­
housie complained that the Governor had to spend 
5,000 pounds even before laying hands on a single 
shilling from his salary or benefits.17 Lady Aylmer 
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was also eloquent in the same sense: "We purchased 
every thing that Sr James Kempt left, [ ... ], which, as 
every article of old furniture was appraised at an 
enormous price, we were nearly ruined. " 18 Which 
was undoubtedly an exaggeration! The standard of 
living of those people could not be compared to that 
of the lower classes. They lacked no resources to 
meet the needs and whims of daily life, nor to fi-

THE SERVANTS 

Domestic servants, skilled workers, and day-labour­
ers were among the regular or occasional users of the 
outbuildings and the courtyard. They included 
kitchen staff, household servants who had to work in 
the nearby laundry, the carpenter hired to repair the 
icehouse or the woodshed , or even the labourers 
hired to help the gardener in hi s numerous spring 
jobs. All these people may have lost or thrown out 
things on the site, whether a button, a tool , or the re­
mains of a meal ; or even have used the latrines. 

Even though this is difficult to estimate, it seems 
that the salaries of domestic servants in Quebec and 
Montreal at the beginning of the 19th century were 
not bad .2 1 In the capital, between 1816 and 1820, sin­
gle men working as house servants earned, on the av­
erage, about 19.6 standard pounds per year; 
unmarried females, 9.4 standard pounds; couples, 38 
standard pounds; and men who carried out two jobs, 
39.4 standard pounds.22 Moreover, the servants were 
generally provided with room and board. 

In 1831, Lady Aylmer wrote that the sa laries 
paid to domestic servants were very high in Cana­
da.23 Evidently she was not comparing their pay with 
that of her husband! However, it is difficult to know 
if she was comparing it with what she paid elsewhere 
before, with what her friends had to pay in Great 
Britain, with what people in the same condition 
earned here, or with her own estimate of the worth of 
the work. The Governor's house was served mainly 
by Irish domestics. Lady Aylmer hints at the fact that 
this was because Canadian domestics did not like to 
live with families where there were Iri sh servants. 
When she mentions their high level of pay, she may 
have been alluding to the great poverty of the masses 
of immigrants that arrived here by the boatload. 

According to historian Claudette Lacelle, all 
things considered, Quebec domestic servants, at least 
in the case of men, didn't need to envy other workers 

nance splendid official or private parties. It was un­
der Dalhousie 's administration that the greatest num­
ber of balls, almost always accompanied by a meal, 
were given at the Chateau. 19 At the same time, the 
dramatic situation described by Lady Aylmer seems 
quite short-lived if we take into account, among other 
things, the amount of time and effort that she spent in 
interior decorating.20 

5.23 The transfer printed polychrome decoration on this hexagonal 
serving platter was retouched with a brush. Width from one 
side to the other: 19.4 cm. 
(Canad ian Parks Service, photo: Jean Jolin: 38G- 106/ACM/PR-6/P-l 64) 

or day-labourers of the time in terms of their 
salaries.24 Between 1815 and 1820 the workers hired 
by the Chateau Saint-Louis were paid about two 
shillings per day, or one-tenth of one pound. The 
painters, blacksmiths, and carpenters were also paid 
less than the masons, who earned over 5.5 shillings 
per day.25 By 1855, the daily salary of labourers had 
only tripled , and that of masons had a little less than 
doubled .26 These workers and day-labourers had to 
meet all their needs and were affected, particularly 
during the winter, by price increases, salary cuts -
since the working day was shorter - and unemploy­
ment.27 
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Chapter 5 

WHAT ABOUT THE GARDENER? _________ _ _ _ 

The gardener hired by the government to maintain 
the Upper and Lower Gardens was also a frequent 
visitor to the site . There, he looked after the first 
greenhouse built in 1781, and then after the one built 
in 18 I 5. He undoubtedly used the shed built between 
the icehouse and the greenhouse as a workshop and 
facility to store garden tools and utensils. The gar­
dener could have been responsible for looking after 
the icehouse, as was the custom in England.28 After 
the fire that destroyed the Chateau in 1834, he main­
tained his household in its former kitchen. Traces of 
the gardener's presence could have been found all 
over the entire occupied area. 

It was under the Earl of Gosford, during part of 
the summer of 1835, that Richard Clancy started his 
career with the Governor. He was rehired as assistant 
gardener the following summer, and Captain 
Clements asked him to sleep at the Chateau 
Haldimand, so that he could look after the house dur­
ing the three months that the Governor and his family 
would be in Montreal. The trust put on him did not 
prevent this bachelor from being fired at the end of 
the fall, when there was no longer any work for him. 
However, he would be rehired regularly in order to 
help the head gardener, until 1841, when he was put 
in charge of the Lower Garden of the Chateau.29 

At that time, Clancy was forty years old. On 
16 February of the same year he married a young 19-
year-old girl, Margaret Feore, an Irish Catholic like 
him, in the Notre-Dame Parish of Quebec.3° Was it at 
that time that the household was installed in the for­
mer kitchen of the Chateau Saint-Louis near the 
southeast courtyard? In 1843, John Phillips provided 
an estimate of the repairs needed in a house "occu­
pied by the Person in charge of the Gardens at the 
Castle of St-Louis."3 1 Some wonder, at that time, 
how the occupants had not died of cold. Were these 
the Clancy couple and their first baby? One thing we 
know for sure, the Clancy fami ly was living there 
when Joseph Archer carried out repairs during the 
following year.32 Of the eight children that the Clan­
cys had baptized,33 five were born while they were 
living in the southeast courtyard of the Chateau 
Saint-Louis. They only left the place when the build­
ing they occupied had to be demolished for the ex­
tension to the Durham Terrace in 1854.34 

In 1845, the City of Quebec, to which the gov­
ernment had ceded the public buildings in the sector, 
gave Richard Clancy the job of keeping and main-

taining the two gardens. The agreed upon annual 
salary, 20 standard pounds ( 18 pounds sterling) was 
low in comparison with what the gardener had been 
paid the previous year, when he was only looking af­
ter the Lower Garden.35 In the fall of 1844, the gov­
ernment owed him 54 pounds 16 shillings for 
274 days of work between the I st of January and the 
30th of September, at a rate of 4 shillings (3.6 s ster­
ling) per day.36 It may have been that, even though 
Clancy was officially paid " as Gardener to the 
Chateau," he was in fact carrying out two jobs, as in 
the colony it was possible to be a gardener and a do­
mestic servant at the same time.37 Moreover, Edward 
Mccawley, his main competitor, did not ask for more 
since, in his tender, he asked for an annual salary of 

5.24 Silver spoon. Front: monogram consisting of the letter "D" 
surmounted by the crown of an English Earl (the Earl of Dal­
housie?); back: engraving with the profile of George III (duty 
mark), the Sheffield crown (town where the object was 
made), the letter I (year of manufacture : 1818-1819), and a 
lion passant (country of origin: England) (cf. Wyler 1976 
[ I 937]: 86, 125 , 200) . Length: 13.9 cm. 

(Canadian Parks Service, photo: Jean Jolin: 38G- 106/ACM/PR~6/P- 138.P-140. 
P- 146) 
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23 pounds I 7 .5 shillings to do the same job.38 Final­
ly, apart from his salary, Clancy was given the use of 

THE ACQUISITION OF GOODS 

Undoubtedly, with the exception of the Governor and 
his family, the users of the latrines and the ash house 
would not have had the means to acquire goods of 
the quality, variety, and quantity represented by the 
recovered artifacts. But why could the less wealthy 
not have acquired some luxurious objects new, or 
second-hand because they were already used, no 
longer needed, or imperfect? Contact between the 
gardener, the domestic servants, the workers and the 
wealthier occupants may have encouraged the acquir­
ing of new tastes for foods, clothing, or goods that 
were less familiar or accessible, and incite the "ser­
vants" to imitate the masters. In 1805, in the sur­
roundings of the Chateau, in the Upper and Lower 
Towns combined, there were eleven second-hand 
goods and left-over food dealers.39 The poor and the 
less poor could therefore have been able to choose 
from time to time a choice piece among the food 
scraps and other goods sold by these humble sellers. 
Imperfect objects were also available, since we found 
a hexagonal serv ing platter where the transfer printed 
decoration was badly applied, and was retouched 
with a brush (Fig. 5.23). Thus, some of the "luxury 
items" found may never have been owned by the 
Governor. 

There was undoubtedly no need for some of 
those that frequented the site to go through these out­
side middlemen to find themselves in the possession 
of a yearned-for plate or leg of mutton. For example, 
the small silver spoon with Dalhousie's monogram 
that was found in the latrines (Fig. 5.24) may have 
been given by the Governor himself to a member of 
the house staff on some special occasion. Some do­
mestic servants may have also received certain goods 
as an inheritance.40 There was nothing to prevent the 
Governor or a member of his family from making a 
formal or less explicit gift of a possess ion that was no 
longer of interest to them, such as left-over food, a 
spoiled di sh, or a table service that had no longer 
enough pieces to meet his needs, a cracked platter, or 
an object where the decoration was damaged, used 
clothing, outmoded belongings, or simply things they 
no longer liked. The kitchen and household staff 

a house, and all the products of the fruit trees and 
vegetable garden. 

could, in many cases, have taken care of the surplus, 
with or without the explicit consent of the masters of 
the house. They could probably have taken them to 
the secondhand clothing or food scrap merchants, but 
they could just as well have given them or sold them 
directly to the gardener or other employees of the 
Chateau, or even used them themselves. The last two 
solutions would have increased the poss ibility that 
the debri s of these possessions would one day be 
found on the site. 

The more modest objects in the collection might 
not have been necessarily bought by domestic ser­
vants, workers, or the gardener. Some, like the pre­
serves pots, and the bowls used in the preparation of 
food, form part of items bought both by the wealthy 
and by the less privileged classes. Other objects 
could also have been bought by the Governor for the 
use of his employees. 

As a whole, the artifacts found in the area located 
in the southeast courtyard of the Chateau Saint-Louis 
reflect a well-endowed, privileged socio-economic 
level. Our intuitions concerning the quality, quantity, 
and variety of the assemblages was confirmed. Of the 
potential users of the site, the Governor was undoubt­
edly the one who was best able to purchase the ob­
jects in their entirety. However, we should not 
conclude that each item was bought by him or for his 
own use. On the one hand, other people who frequent­
ed the site may also have acquired so-called luxury 
goods; and on the other, some of the less expensive 
items, apart from those that are used at all levels of 
society, could bear witness to their standard of living, 
even in the case where they were not bought by them. 
In this context, it is probably more appropriate to 
think that the collection in the southeast courtyard 
bears witness mainly to the overall life at the Chateau 
rather than that of its masters alone. Let us see 
whether other analyses of archaeological material, 
particularly food remains, confirm or deny this im­
pression. 

M.E. • 
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ALIMENTARY, 
MY DEAR WATSON! 
An Analysis of Faunal Remains from the Southeast Courtyard of 
the Choteau Saint-Louis* 

Darlene Balkwill 

On a cool spring evening in late April 1824, Lord and 
Lady Dalhousie presided over a lavish banquet at the 
Chateau Saint-Louis, the residence of the Governor­
General. They had invited seventy-five guests includ­
ing the Protestant and Catholic bishops, officers of the 
Royal Artillery Regiment, and several wealthy local 
merchants, to dinner and a ball to celebrate St. 
George's Day. As Lady Dalhousie surveyed the guests 
at the table, she reflected that the meal seemed to be a 
success, although it had gotten off to a shaky start -
the oysters from Chaleur Bay had not been quite as 
fresh as one would have liked. However, the salmon 
had been very good, and the cook had devised a deli­
cious new stuffing for the turkeys, using sausages and 
mussels. All the guests apeared to be enjoying the 
roast suckling pig, the succulent leg of lamb, and the 
tender haunch of veal. 

Across the courtyard, the gardener sat down to 
his much simpler meal of pigeon pie. He was looking 
forward to tomorrow's supper, when he would be eat­
ing oysters, lamb, and veal left over from the Gover­
nor's banquet. He was fortunate that his sister was a 
servant in Lord Dalhousie's household and able to 
pass these delicacies on to him. They would taste par­
ticularly good after all the fish he had eaten during 
Lent; he was heartily sick of tommy cod and herring. 
As he relaxed at the end of a hard day's work, he en­
joyed the peaceful scene. His wife was just returning 

from the chicken house with two fresh eggs for to­
morrow's breakfast. A few cows lowed softly nearby 
as they waited to be milked, and a cat crossed the 
courtyard carrying a rat it had caught near the feed 
store. A young dog slept by the fireplace, twitching 
occasionaly as it dreamt of the rabbits it would chase 
tomorrow. 

While this is a fictional account, it is based on 
fact. It is an interpretation of clues found in animal re­
mains recovered from a single Dufferin Terrace de­
posit containing almost 40,000 animal bones, teeth, 
scales and shell fragments. These were sent to the 
Zooarchaeological Identification Centre, National 
Mw;eum of Natural Sciences, in Ottawa. Here the 
bones were identified by Catherine Yasui and Ariane 
Burke by direct comparison with the Centre's exten­
sive reference collection. Whenever possible, the 
name of the species, the element, the part of the body, 
and the age at death were recorded for each bone, 
along with any evidence of butchering, burning, or 
gnawing by carnivores or rodents. 

Once all this data was recorded and entered into 
the computer, then began its analysis, that is, taking 
the basic facts and trying to flesh them out, to work 
backwards from a pile of bones to what people were 
eating and how they prepared their food in 19th centu­
ry Quebec City. A fauna! analyst is a detective, using 
every possible clue to make the bones speak. 

FROM GARBAGE TO KNOWLEDGE __________ _ 

The first step is to examine the relative bone frequen­
cies. This procedure reveals the types of animals 
most commonly utilized as food (including milk) or 
as a source of other products such as fur, wool or 
leather. Interpreting bone frequencies is not simple; 
there are several techniques available, each with its 
inadequacies and limitations. Some analysts prefer to 
use the total number of bones, teeth, shells; this 
statistic is referred to as NISP, the number of individ-

ual specimens. The disadvantage of this measure is 
that certain bones are often highly fragmented or 
butchered, and so the animals from which they came 
tend to be over-represented in the sample. Other ana­
lysts prefer to work with an estimate of the minimum 
number of individuals (MNI) represented by the col­
lection of bones; this is basically a very conservative 
estimate but suffers from the drawback that in a mar­
ket-based economy, the proximal portion of two right 
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femurs probably does not represent two whole cows 
- it is more likely that these bones represent the pur­
chase of a rump roast on two separate occasions. De­
spite the problems associated with these two 
measures (NISP and MNI), they can tell us a great 
deal about the types of meat people were eating in a 
particular place and time. Using both measures helps 
to alleviate the shortcomings of each, but we must 
still remember that these are only estimates, not hard 
facts. 

The next step is to look at the proportions of 
wild and domestic animals. This gives insight into 
the stage of development of the economy, from 
heavy reliance on wild species to the highly devel­
oped urban economy depending almost exclusively 
on market purchases of meat from domestic animals. 

Another stage in the analysis involves the deter­
mination of the age at death of the animals , especial­
ly in the case of domestic mammals. The age at death 
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pattern can show whether these animals were raised 
primarily as a source of meat or for other products 
such as wool or milk. For example, if most of the 
pigs at a site were killed when quite young, while the 
majority of the sheep died as adults, we would con­
clude that pigs were raised for food, whereas sheep 
were raised for wool, then killed and eaten when they 
had outlived their usefulness as producers of wool. 

The final stage involves examining the parts of 
the body which are represented by the bones, as well 
as any cut marks present on the bones. From this, we 
can determine how the animals were butchered and 
which cuts of meat were preferred. If contemporary 
meat prices are available from historical records, this 
information can sometimes be used to indicate the 
status of the occupants of the site. Wealthy occupants 
tend to leave traces in the form of a high proportion 
of bones from the expensive cuts of meat, whereas a 
poor family would probably leave an accumulation 
of bones from the most economical cuts. 

SITE AND CONTEXT _ _ _ ____ _______ _ _ 

The privy from which these bones were recovered is 
located in the southeast comer of the courtyard of the 
Chateau Saint-Louis. It is thought to have existed 
from around 1815 up to 1854, apparently escaping 
the fire which destroyed the Chateau in 1834. 

It is extremely difficult, if not impossible, to de­
termine the source of the domestic refuse found in 
the privy. Some of the glass and ceramic artifacts are 
of high quality and were no doubt originally owned 
by the Governor, although they may have been hand­
ed down to members of his household staff. The 

kitchen of the Chateau was located just to the north 
of the privy, so the food refuse could have come from 
there. On the other hand, the Chateau kitchen subse­
quently served as a house for the resident gardener 
during the 1840s and early I 850s. The bones may 
therefore represent the remains of the gardener's 
meals. The picture is complicated by the fact that the 
privy had on occasion been partially or completely 
emptied of its contents, thu s disturbing the 
stratigraphy and obscuring the sequence of events . It 
was hoped that analysis of the fauna! material would 
help to clarify the matter. 

THE BONES SPEAK _ _ _ _______ _ _ _ _ _ _ 

The fauna! sample recovered from the privy contains 
a total of 39,655 bone, teeth, and shell fragments. 
Vertebrates account for most (94%) of the remains, 
while shells from oysters, mussels and a scattering of 
other invertebrate species make up the remainder. 
Table 2 shows all the vertebrate species identified, 
and Table I lists the invertebrate species. These ta­
bles also give NISP, frequency of the total identified 
bone, and MNI count for each species; the percent­
age of total MNI is shown for each vertebrate 
species. Within each class (mammals, birds, fish, and 

reptiles) , the species are li sted in order of their 
relative abundance, with the most common first and 
the least abundant last. Overall , fish provide the ma­
jority of the vertebrate material, accounting for 
68.79% of the bones , followed distantly by mammals 
at 18.02% and birds at 13 . 18%. The preponderance 
of fish bone is rather surprising, since one would ex­
pect the inhabitants of a city the size of Quebec, with 
a population of 15 ,000 by 1821, 1 to rely largely on 
domestic stock for their meat. In fact, a stock of do­
mestic animals was gradually established in Quebec 
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Relative Abuhdance ... of Invertebrate Remains 
from the Courtyard Privy 

TAXON 

Gastropods 
land snail 
freshwater pond snail 
northern dwarf cockle 
unidentified gastropods 

Class subtotals 

Pelecypods 
oyster 
blue mussel 
giant scallop 
unidentified pelecypods 

Class subtotals 

Crustaceans 
bay /ivory barnacle 

Echinoids 
common sand dollar 

Total invertebrates 

in the early 1600s. Over the next two centuries, in­
creasing urbanization and the spread of agriculture 
destroyed most of the nearby habitat of wild animals, 
forcing moose, caribou, and beaver further and fur­
ther away from the city and making them less readily 
available. This loss was partially offset by the estab­
lishment of markets, where butchers could di splay 
their wares and the "Habitans", or country people, 
could bring their fruits, vegetables, meat, poultry, 
game. John Lambert 's2 description of the variety of 

% 

NISP IDENT. BONE MNI 

10 0.64 10 
l 0.06 l 

l 0.06 l 

l - -

13 0.76 12 

1, 415 89.90 439 

121 7.69 6 

4 0.25 l 
775 - -

2,315 97 .84 446 

21 1.33 l 

l 0.06 l 

2,350 99.99 460 

Table I 

goods available in market places in Upper Town and 
Lower Town in 1806 and 1807 shows that the market 
system was well established at this time . Lambert 
mentions beef, mutton , pork, veal, lamb, turkeys , 
chickens, geese, partridges, pigeons, wild doves , 
hares, and at least twelve kinds of fish, including 
trout, perch, cod, shad, and eel. Most of the animals 
mentioned by Lambert are represented in the fauna! 
remains found in the courtyard privy. 
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Relative Abundance of Vertpbl'~e Retl'lbtns 
from the Courtyard P[iB, 1 \~" 

% % 
TAXON NISP IDENT. BONE MNI MNI 

' 

Mammals 
sheep and sheep/goat 742 6.50 14 4 .02 

cow 593 5.19 8 2.30 

pig 388 3.40 lO 2.87 

rat 100 0.87 8 2.30 

cat 97 0.85 2 0.57 

hare/ rabbit 67 0.59 - -

house mouse 31 0.27 7 2.01 

snowshoe hare 19 0.17 4 1.15 

dog 19 0.17 2 0.57 

short-tailed shrew l 0.01 l 0.29 

unidentified mammal 19, 680 - - -

Class subtotals 21,737 18.02 56 16.08 

Birds 
chicken 784 6.86 23 6.61 

passenger pigeon 160 1.40 13 3.74 

domestic/ passenger pigeon 132 1.15 l l 3.16 

domestic turkey 100 0.87 5 1.44 

spruce/ruffed grouse 80 0.70 7 2.01 

domestic goose 64 0.56 2 0.57 

duck/goose family 61 0.53 3 0.86 

mallard/black duck 55 0.48 5 1.44 

domestic/Canada goose 37 0.32 4 1.15 

Canada goose 18 0.16 l 0.29 

domestic pigeon 5 0.04 l 0.29 

barred owl 4 0.03 l 0.29 

common snipe 2 0.02 l 0.29 

cf. upland sandpiper 2 0.02 l 0.29 

cf. golden plover l 0.01 l 0.29 

cf. blue-winged teal l 0.01 l 0.29 

cf. common goldeneye l 0.01 l 0.29 

veery /thrush l 0.01 l 0.29 

unidentified bird 846 - - -

Class subtotals 2, 354 13.18 82 23.59 • Table 2 
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% % 
TAXON NISP IDENT. BONE MNI MNI 

Fish 
herring sp . 4, 045 35.41 58 16.67 
Atlantic herring 755 6.61 45 12.93 
rainbow smelt 563 4.93 12 3.45 
Atlantic cod 557 4.88 23 6.61 
Atlantic tomcod 488 4.27 8 2.30 
salmon/trout 297 2.60 5 1.44 
haddock 232 2.03 6 1.72 
yellow perch 227 1.99 6 1.72 
lake/ Atlantic sturgeon 146 1.28 11 3.16 
brook trout 137 1.20 3 0.86 
walleye and walleye/sauger 11 2 0.98 5 1.44 
lake whitefish 36 0.31 2 0.57 
capelin 35 0.31 1 0.29 
cod/ haddock 28 0.24 1 0.29 
American eel 26 0.23 1 0.29 
river redhorse 25 0.22 2 0.57 
cisco/lake whitefish 22 0.19 3 0.86 
striped bass 22 0.19 3 0.86 
Atlantic salmon 21 0.18 1 0.29 
sucker 18 0.16 2 0.57 
arctic char /trout 16 0.14 1 0.29 
redhorse 13 0.11 1 0.29 
perch/bass 11 0.10 2 0.57 
cisco 8 O.D7 1 0.29 
white sucker 6 0.05 1 0.29 
lake trout 5 0.04 1 0.29 
perch 3 0.03 1 0.29 
American shad 2 0.02 1 0.29 
longnose sucker 1 0.01 l 0.29 
northern pike l 0.01 1 0.29 
alewife l 0.01 1 0.29 
unidentified fish 5, 348 - - -

Class subtotals 13, 207 68.79 210 60.36 

Class uncertain 7 - - -

Total vertebrates 37,305 99.99 348 100.03 

Table 2 (continued) 
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DOMESTIC ANIMALS _________ _ _ ___ _ 

Domestic mammals such as cow, sheep and pig pro­
vided a major portion of the diet. Although they 
make up only 15.09% of the identified vertebrate 
bones and 9.2% of the MNI count, they provide a far 
greater meat yield than do fish and chicken. 

Cattle and sheep were the most important do­
mestic food sources represented at the site. At least 
eight cattle were identified, ranging in age from very 
young calves up to fully adult cows. The presence of 
four calves less than three weeks of age is interest­
ing; cut marks were found on some of the calf bones, 
indicating that these animals were used as food. 
However, today veal comes from animals at least one 
or two months old, since their meat is not considered 
palatable until then. In New York City during the 
mid-19th century, veal from an animal less than four 
weeks of age was not considered fit to eat, being de­
scribed as "flaccid, gelatinous, and watery."3 Lam­
bert states that in Quebec, " the veal is killed too 
young to please an English taste."4 Apparently tastes 
in Quebec City differed from those in London or 
New York, as well as from modem preferences. 

The majority (59%) of the cow bones found in 
the privy come from the trunk and pelvic regions , 
which produce the choicest and most expensive cuts 
of beef, such as sirloin , rib roasts, and short loin. The 
limbs, which accounted for 14% of the bones, pro­
vide meat of lower quality and price. There are al­
most as many skull bones as limb bones; this may be 
due to breaking up of the skull in order to retrieve the 
brai n and tongue. Foot bones and tail bones represent 
waste from primary butchering, during which the 
head, feet and tail are removed and the carcass is 
halved and quartered. Cut marks on the bones show 
that secondary butchering into roasts was accom­
plished by the use of saws, cleavers and knives. The 
cut surfaces on the sawn bones are fairly smooth and 
exhibit fine striae, indicating the use of a fine-toothed 
meat saw rather than a coarse-toothed saw. Saws, 
which were not adopted as butchering tools until the 
late I 8th century, allow for more accurate cuts and 
individualized portions. 

The presence of very young calves suggests that 
cattle were raised on the Chateau grounds, and the 
presence of butchering waste indicates that they were 
slaughtered on or near the site. A stable where these 
animals may have been housed is known to have ex­
isted on the property. 

Lamb and mutton appear to have been more 
popular than either beef or pork; age data determined 
from the bones shows a preference for mutton over 
lamb. Bones from all parts of the sheep are present, 
suggesting that , like cattle, some sheep may have 

been raised and slaughtered at the site. Comparison 
of bone frequencies from the various regions of the 
sheep carcass shows that shoulder and loin roasts, as 
well as leg of mutton, were very popular. Bones from 
the head region are also well represented; after the 
brain and tongue were removed, the skull may have 
been used to make a nourishing and economical 
broth. The pattern of butchering marks shows that 
larger meat cuts such as roasts were commonly pro­
duced; however, the ribs and, to a lesser extent, ver­
tebrae were sectioned numerous times, suggesting 
efforts to produce smaller cuts such as chops, riblets 
or stewing portions. 

Pig bones are less common in the privy than ei­
ther sheep or beef bones, but the butchering pattern is 
quite similar. It appears that no part of the pig was 
wasted. Choice cuts of meat from the back, sides, 
shoulder and leg are represented, with roasts and 
stewing portions favoured. The presence of a high 
proportion of bones from the head and feet may be 
attributed to butchering waste, but they may also in­
dicate the consumption of pork hocks, pigs ' feet, 
headcheese, pig cheeks, and tongue. 

Bones were also recovered from two cats and 
two dogs, each of which was approximately five or 
six months old. Dogs and cats were commonly kept 
as pets. Dogs were often used for hunting and cats 
would be extremely useful in keeping down the rats, 
which were also common. Although there is no refer­
ence to the use of cats or dogs as food by this period 
of time, one cat forearm bone and one dog vertebra 
show cut marks; perhaps they represent the disposal 
of animals which had become nuisances . Latrines 
and abandoned wells appear to have been common 
repositories for dead pets during the 18th and 19th 
centuries.s 

Although domestic mammals may have been the 
mainstay of the diet, domestic fowl, especially chick­
ens, also played an important role. A minimum num­
ber of twenty-three chicken s, five turkeys , two 
domestic geese, and one domestic pigeon are repre­
sented in the privy deposits. At least three of the 
chickens were roosters, as indicated by the presence 
of a spur on the tarsometatarsus of the leg . The 
chicken bones show that a range of sizes of chickens 
was present at the site; most would have been bantam 
size or a little smaller, but a few would have been as 
large as a modem-day leghorn. The variety of sizes 
and the presence of roosters suggests a breeding pop­
ulation raised on the Chateau grounds. The frequency 
of cut bones is low, indicating that most chickens 
were cooked whole, but the presence of cuts on some 
wing and leg bones shows that a few chickens had 
these parts removed before cooking. 
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Domestic turkeys and geese, which together ac­
count for only a small portion of the bones, may have 
been raised on the premises in a backyard flock , or 
they may have been purchased in the market. John 
Lambert commended the quality of Canadian poultry 
and mentioned that the turkeys were particularly 

hardy, frequently roosting the trees during the 
winter. 6 In the years 1806 to 1808, turkeys were sold 
in the marketplace in Upper Town for 3.5 to 5 
shillings for a pair, while a dozen geese fetched 
prices from 2.5 to 4.5 shillings.? 

WILD ANIMALS ________ ______ __ _ 

Wild animals make up 75.83% of the identified ver­
tebrate bone at the site. By far the majority of thi s is 
due to fish bones, which contribute almost 70% to 
the total. The predominance of fish bone suggests 
that fi sh made up the major part of the diet. However 
thi s is deceiving for two reasons. Firstl y, fi sh have 
aproximately three times as many bones as do mam­
mals and birds. Secondly, many of the fish bones re­
covered from the privy come from very small fish. 
Let us take rainbow smelt as an example; a total of 
563 smelt bones were identified from at least twelve 
smelt, but thi s would only provide a good snack for a 
hungry man. In contrast, there are 593 bones from at 
least eight cows; these eight cows would provide a 
great many hearty meals for thi s same hungry man 
(assuming that the whole cow was used) . In other 
words, the meat yield from domestic mammals is 
much greater than from fi sh, especially when the fi sh 
are small. Another factor to bear in mind is that fish 
often eat other fi sh, and some of the fi sh bones re­
covered from the privy may represent the stomach 
contents of other fi sh. Herring and capelin, for exam­
ple, are the main food species of the Atlantic cod. 

Despite these cautionary notes, it is readily ap­
parent that fi sh provided the most important wild 
food resource and were eaten in great quantities. Rel­
ative bone frequencies and MNI estimates show that 
marine species such as Atlantic cod and herring were 
the most comon fi sh eaten. Fisheries located along 
the coast of the Maritimes and in the Gulf of St. 
Lawrence are known to have supplied fi sh to the 
Quebec City markets .8 While many of these ship­
ments would contain salted fi sh, fre sh fi sh were 
sometimes shipped on blocks of ice. John Lambert 
referred to the presence of both salted and fre sh cod 
in the markets, and mentioned that "at some periods 
cod and salmon are as dear as in London."9 At least 
twenty-three cod were present in the privy deposits; 
the majority of them are represented by head ele­
ments only, as the number of vertebrae recovered 
could account for only seven cod. The preponderance 
of head elements suggests the purchase of fresh 
rather than salt cod; salt cod usually contain only 

caudal vertebrae and a few head elements located just 
posterior to the gills.10 Some of these may represent 
the deliberate purchase of cod head to make chowder. 
It is al so possible that most of the head elements 
came from cod parts di scarded during the cleaning of 
fresh cod; the vertebrae might have been disposed of 
later in a different area, or perhaps the cook had a fa­
vorite cat to whom were tossed the backbones. 

Herring bones were also very abundant in the 
privy. These fi sh occur primarily in marine waters , 
but anadromous forms such as shad and alewife are 
found in fresh water during their spring spawning 
runs. During May and June large numbers of shad 
were taken in shoals of the St. Lawrence River from 
the Gulf to more than 20 miles above Quebec City. 11 

Other marine fi sh represented in the sample in­
clude haddock, Atlantic tomcod and capelin. Bones 
from the capelin were probably undigested portions 
found in the stomach of a cod or herring. Both had­
dock and tomcod appear to have been more popular 
than any of the fre shwater species, although less so 
than cod. During the winter, large quantities of tom­
cod, al so known as tommy cod, were caught in the 
St. Lawrence River by ice fishing; they were readily 
available in the markets and a commonly eaten fish 
during Lent. Unsold tomcod were used to feed 
cattle.12 The observance of Lent by Catholics living 
and working in the Chateau grounds may help to ac­
count for the preponderance of fi sh bones in the 
refu se deposited in the privy. " During Lent the 
French people live upon fi sh and vegetables." 13 So 
may have the Iri sh Catholics. If a large proportion of 
those in the service of the Governor were Catholic, 
the number of fi sh bones accumulated during a single 
Lent would be very high indeed. 

The freshwater fish which occur in the faunal 
sample are present in relatively small quantities. In­
cluded in thi s group are the walleye, brook trout, lake 
trout, two kinds of whitefi sh, three species of suck­
ers, yellow perch, and northern pike. Lambert men­
tions that "trout, perch, and other small fi sh are 
plentiful" and sturgeon, bass and "a large species of 

151 



152 

eel are all favourite fish with the Canadians," but the 
walleye, also known as "pickerel or poisson doree 
(sic), is reckoned the best that comes to market." 14 Of 
the species mentioned by Lambert, it is interesting to 
note that the walleye or poisson dare is one of the 
most abundant in the privy sample. 

Considering the abundance and variety of fresh­
water fish available in the St. Lawrence River and 
smaller local rivers and lakes , the prevalence of 
marine species is rather surprising. Apparently in 
19th-century New York City fre shwater fish were 
considered "generally edible" but saltwater fish were 
"more nourishing and palatable." 15 From the number 
of marine fish bones found at this site, it would ap­
pear that at least some Quebec City residents agreed 
with their New York counterparts. 

Although fish were the most popular of wild 
food sources, wild birds also supplemented the diet. 
The marshes along the shore of the St. Lawrence 
River near Quebec City were prime hunting grounds 
for shorebirds and migratory ducks and geese , and 
passenger pigeons were abundant during the summer 
months. 

A total of 555 bones from wild birds were identi­
fied , making up 4 . 11 % of the total. Passenger pi­
geons, ducks, and grouse are the most abundant , 
while wild geese and shorebirds are present in lower 
frequencies . There is one barred owl which may have 
been shot while attempting to raid the chicken coop. 

In the 19th century passenger pigeons were hunt­
ed both for commercial sale and for private use, and 
were easily caught with the use of nets. 16 They were 
abundant in the region, although John Lambert ob­
served that "the immense flocks that formerly passed 
over the country are now considerably diminished." 17 

Pigeon meat from both wild and domestic forms was 
probably consumed by members of all social classes, 
since they were caught in great numbers and general­
ly inexpensive to buy. Its popularity in the diet of the 
British military during the I 8th and I 9th centuries 
was observed at Coteau-du-Lac where two or three 
pigeons were consumed by each man at breakfast. 18 

Migratory waterfowl such as ducks and geese 
were commonly hunted in the marshes around 
Quebec City. All of the duck species identified from 
the privy are nesting species within the area. 19 Spruce 
and ruffed grouse were probably hunted in the nearby 
countryside, especialy during the fall and winter, and 
may have been available in the markets as well. 
Small shorebirds such as plovers, sandpipers, and 
snipes may have served as common targets in sport 
hunting, with some being taken home for food . We 
know that a variety of small shorebirds were sold in 
New York markets during the 19th century;20 proba­
bly similar birds were available in Quebec City mar­
kets in the same period. 

Chapter 6 

Of the vertebrate food resources, wild mammals 
appear to have made the least significant contribution 
to the diet. The only wild mammal food species iden­
tified is the snowshoe hare. Although hares were un­
doubtedly hunted, they were al so available in the 
marketplace for 6d. to 9d. each .2 1 Elements repre­
senting every portion of the body except the head 
were recovered, which suggests that the heads were 
cut off and discarded el sewhere; these bones may 
thus represent market purchases of dressed carcasses. 
It appears that the hares present in thi s sample were 
cooked whole since no cuts were observed on any of 
the bones. 

Although wild game may not have been a popu­
lar source of food , imported foods such as oysters ap­
parently were. Invertebrate remains are represented 
by a total of 2,350 shell fragments. The vast majority 
of the identified shell fragments are oyster. At least 
439 oysters are represented. In the beginning of the 
19th century, Lambert mentions that oysters were oc­
casionally brought to Quebec City from Chaleur Bay, 
"but so seldom, and in such small quantities, that an 
oyster feast is considered by the inhabitants as a very 
rare treat."22 No doubt they were priced accordingly! 

A total of I 20 shell fragments of blue mussel 
and four from a giant scallop were also identified. 
Perhaps a frustrated oyster lover became curious 
about the other shellfish for sale at the market and 
purchased a few to try. The remaining invertebrates 
are considered incidental; the marine gastropod, bar­
nacle, and sand dollar fragments may well have been 
found in the stomach of one of the haddocks, which 
are known to consume large quantities of molluscs, 
crustaceans and echinoderms.23 

As Yasui and Burke point out in their report, 
"clearly the results of this analysis reflect a well-fed 
existence. The table fare was rich in variety, with 
meat from domestic livestock raised" on the Chateau 
grounds, some locally caught fish and wild birds, and 
seafood imported from the Atlantic coast. Mutton 
and beef appear to have been the most popular meats. 
Fi sh, especially marine fish, were commonly con­
sumed and also popular. Chickens and turkeys, prob­
ably raised on the premises, were regular table fare. 
"Hunting for wi ld birds was primarily a seasonal ac­
tivity probably spurred on by the sight of hundreds of 
migrating ducks and geese, but these birds, like small 
game," served to add variety rather than substance to 
the diet.24 

Yasui and Burke conclude that although some of 
the fauna! remains "seem to reflect the meals of the 
more wealthy occupants of the Chateau" (e.g. choice 
cuts of beef, expensive imported oysters and fresh 
marine fish), we cannot be sure that individuals such 
as a gardener did not have acce ss to these same 
foods. " It is conceivable that a person in the 
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Governor's service may have reaped certain benefits 
like being given oysters or veal left over from a ban­
quet, or enjoying some prime cuts of beef or mutton 
after the Governor ordered an animal slaughtered" 
for his own use.25 In view of the fact that the privy 
was in existence from around 1815 up to 1854, the 
deposits may represent mixed accumulations over 
several decades. Even the large quantities of oysters 
present could have been consumed by either the Gov­
ernor's household in a few meals or by the gardener 
over a number of years. 

around the Chateau ate very well. With livestock, 
chickens, and possibly turkeys kept in the courtyard, 
a marketplace offering dressed lamb and pork, im­
ported fish and oysters, and an abundant supply of 
wildfowl, walleye , sturgeon and other fish in the 
nearby river, it seems clear that there was plenty to 
eat and no lack of variety.26 And one can say almost 
as much concerning the vegetable side of things, 
without which a great table would remain incomplete. 

Despite the inability to assign the bones definite­
ly to one source, it is apparent that the people in and D.B. • 
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SEEDS OF HISTORY 
Catherine Fortin 

Why did we decide to keep the soil excavated from 
the privy under the Dufferin Terrace, once the thou­
sands of artifacts and bones had been recovered? Af­
ter all, this was nothing more than the thoroughly 
decomposed remains of human excrements. Howev­
er, this indecorous material still contained thousands 
of remnants of fruits consumed almost two centuries 
ago. These remains are concrete evidence of certain 

activities of daily life, such as eating and sanitation, 
especially when one considers that before the instal­
lation of waste disposal systems, and the organized 
collection of household waste, latrines combined the 
functions of waste dump and privy. Consequently, 
plant remains in privies can be very important for the 
study of past ways of life. 

PALEOETHNOBOTANY AND ARCHAEOLOGY _______ _ 

Plant remains, both pollens and macro-remains, can tell 
us about the regional and local vegetation prevalent in 
the past. While palynology (the study of pollens) is 
mostly useful in reconstructing paleovegetation and pa­
leoclimates, paleoethnobotany attempts to find rela­
tionships between the species represented by plant 
macro-remains obtained in archaeological sites, and the 
human activities responsible for their presence. Plant 
macro-remains are plants or parts of plants that can be 
seen with the naked eye, and include fruits, seeds, 
leaves, or other elements that have resisted decomposi­
tion because they were burned or due to particular en­
vironmental conditions. In privies, one finds mainly 
seeds.* In such an environment, human beings are the 
main agents of deposition, which is not the case in 
large exposed areas, such as the Governor's garden, for 
example. 

Paleoethnobotany may be used to study a large 
variety of sites and contexts: small industries, settle-

ments, outbuildings, courtyards, drains, waste ditch­
es, etc. In Europe and Asia, this discipline has been 
mainly used to retrace the history of domesticated 
plants, and to reconstruct prehistoric lifestyles. In 
Canada, it is only in the last ten years or so that the 
study of plant remains has formed part of archaeolog­
ical work. Urban sites of the .historical period, espe­
cially those in the old quarters of Quebec City, are 
being increasingly analyzed from an ethnobotanical 
point of view. 

What foods were consumed? Which of them 
were imported? In which proportion were cultivated 
and wild fruits used? In what way was the Gover­
nor's diet different from that of the gardener? What 
changes took place in the plant diet from one century 
to the next? How did human activities affect local 
vegetation? These are some of the problems that pa­
leoethnobotany may help to solve. 

A CONTINUOUSLY CHANGING FLORA ________ _ 

For a long time, Quebec City occupied a strategic po­
sition in North America. Until the middle of the 19th 
century, it was the first port in the country: every­
thing that arrived from Europe went through or 
stopped there. Consequently, it was also the way 
through which - accidentally or deliberately -
plants were introduced, most of which became natu­
ralized and found a foothold in the colony. 

Very early in the history of Quebec's urbaniza­
tion, deforestation created a favourable environment 
for the introduction of adventitious plants.* Then and 
afterwards, the flora and vegetation suffered the im-

pacts of residential, industrial, and port development, 
and were irretrievably changed. A study carried out 
in 1981 by the botanist Guy Baillargeon revealed that 
only three quarters of the original indigenous flora* 
of the promontory of Quebec remains. Despite the 
disappearance of 155 of the 645 taxa* that existed at 
the time of the city's foundation, the local flora today 
includes some 865 species. Thus, Quebec's flora is in 
a state of continuous change. 

The area occupied by the Governor 's residence 
and outbuildings did not escape the massive intrusion 
of allogenous plants.* There, as in the other heavily 
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populated quarters of the town, the large number of 
introduced plants* that have left remains reflects two 
centuries of intense human occupation. 

Apart from the plants that spontaneously grew 
on the royal property, others were seeded or planted 
by the gardener. Some Governors were interested in 
the natural sciences, particularly botany. They sent 
living and dried specimens of Canadian plants to Eu­
rope, and introduced into the country new cultivated 
species in order to improve their menus and encour­
age agricultural and horticultural development. Dur­
ing his stay in Quebec in 1749, the traveller Pehr 
Kalm, a disciple of Linnaeus , recognized in Gover­
nor La Galissoniere a very knowledgeable naturalist. 
The latter is the author, with Jean-Frarn;:ois Gaultier, 
a physician and botanist, of a treatise on the methods 
to be used in order to collect and preserve the seeds, 
roots, and bulbs of North American species that were 

7.1 Remains of the latrines excavated in the summer of 1986. 

Chapter 7 

to be sent to the collections of the royal gardens in 
France . ' In 1790, Lord Dorchester, who was then 
Governor, imported fruit trees, including a variety of 
plum (green-gage), for the members of the Agricul­
tural Society. The horticulturalist Auguste Dupuis be-
1 ieved that the so-called " Montmorency" plums , 
which were widespread at the beginning of the 20th 
century east of Quebec City, were obtained from 
seeds of that same variety. 2 Other fruit trees, vegeta­
bles, and ornamental plants were undoubtedly used in 
acclimatization experiments in the gardens and 
greenhouse of the Chateau. Later, at the beginning of 
the 19th century, Lord Dalhousie and his wife corre­
sponded with American and European botanists, in­
cluding William Jackson Hooker. Between 1829 and 
1840, Hooker publi shed a Flora of British North 
America that included some species described on the 
basis of specimens collected in and around Quebec 
City by Countess Dalhousie.3 

(Canadian Parks Service. photo: Miche l Elie: 38G86R I 27X-6) 
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THE LATRINES IN THE SOUTHEAST COURTYARD 
OF THE CHATEAU SAINT-LOUIS ___________ _ 

The latrines excavated under the Dufferin Terrace in 
the summer of 1985 were located in the southeast 
courtyard of the Chiiteau Saint-Louis, along the cliff, 
between the laundry to the north, and the ash house 
to the south. The pit of the privy was lined with solid 
masonry. It was built in 1815, which was also the 
date of construction of the kitchen and laundry added 

PUTTING THE WITNESSES 

to the Chiiteau. These outbuildings were demolished 
in 1854, in order to extend the Durham Terrace. We 
do not know how many people used these latrines 
and who they were, but we assume that the privy was 
frequented by the staff, or by the family of the gar­
dener, who occupied the apartment added to the 
Chiiteau 's kitchen after the 1834 fire. 

UNDER A MICROSCOPE ___________ __ _ 

Collecting macro-remains in the field represents a 
very important stage in any archaeobotanical study. 
Because of their small size and great abundance, it is 
generally not possible to collect all the macro­
remains. In the case of the Terrace latrines, which 
contained over ten cubic metres of sediments, the ar­
chaeologists carried out a stratified sampling.* The 
total volume of samples obtained corresponds to 
about 50% of the contents of the privy, ensuring a 
good representation of the site as a whole. 

Some of the plant macro-remains were recov­
ered by flotation . This technique, which makes it 
possible to separate organic from mineral matter, is 
based on the difference in the density of particles. It 
requires running water that circulates in a column 
where the raw material is placed by small quantities 
at a time. Organic matter in suspension floats in the 
upper part of the apparatus. In this way, small shells, 
insects, bones, seeds, and fragments of fruits and 
leaves can be collected in a fine sieve, or using a se­
ries of gradually finer sieves. However, most of the 
raw soil was directly sieved under a spray of water 
whose pressure and flow rate were carefully con­
trolled, making it possible to recover plant and ani­
mal debris within a reasonable amount of time. The 
organic matter collected was then dried, roughly sort­
ed, packaged, and labelled. 

Plant remains were identified in the laboratory, 
requiring many hours of work under a stereoscopic 
microscope. Seeds have physical characteristics that 
make their identification possible generally at the 
level of the species, and sometimes even to the vari­
ety. The shape, size, colour, texture, and surface pat­
terning of seeds are stable characters in most species. 

Plant remains were identified using seed identifi­
cation guides, illustrated floras , and reference collec­
tions. Available identification guides have been 
mainly designed for plants that are harmful to agri­
culture, or for plants occurring in certain natural 
habitats. The best way to identify fossil seeds is to 
compare them with herbarium collections. However, 
ethnobotanists would be well advised to build up 
their own reference collection, suitable for their 
needs, including seeds of food, medicinal, industrial, 
and ornamental plants. The necessary reference ma­
terial can be found in the field, on the study site itself 
and in the neighbouring areas, as well as in markets 
selling fruits and vegetables that have been imported 
or locally grown. 

Once classified and identified, the plant remains 
of each species are counted. At this stage, random 
sampling* makes it possible to save time in estimat­
ing the number of seeds of the most abundant species. 
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Chapter 7 

RESULTS _ _____ _ _ ___ ___ ____ _ 

The samples obtained from the latrines contained 
522,975 plant macro-remains belonging to some 60 
species, of which half were edible plants. The fruits 
that left the most abundant remains include raspber­
ries (87.3%), figs (6.3%), strawberries (4%), grapes 
(0.8%), and bird-cherries (0.7%). Currants, choke­
cherries, plums, and all other species together ac­
counted for less than I % of the plant remain s. 
Compared with edible wild fruits, cultivated plants 

7.2 View of the Dufferin Terrace and the flotation apparatus. 

were represented by relatively few remains. Many 
non-edible species were found, but they accounted 
for a negligible proportion of the remains, i.e. 0.14% 
of seeds recovered. 

A quantitative analysis showed that the assem­
blages varied very little between levels in the la­
trines: the most abundant species were represented in 
the same proportions. On the whole, the contents of 
the privy appeared to be rather homogeneous. 

(Canadian Parks Service. photo: Michel Elie: 18G82R 17X-1) 
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I Nature and Abundance of Plant Macro-remains Recovered from the Latrines I 
EDIBLE PLANTS 

WILD FRUITS 
raspberry (Rubus idaeus l.) 

strawberry (Fragaria sp.) 
bird-cherry (Prunus pensy/vanica L.f.) 
choke-cherry (Prunus virginiana L.) 

spikenard (Aralia racemosa L.) 
hawthorn (Crataegus sp.) 
elderberry (Sambucus sp.) 
bunchberry (Cornus canadensis L.) 
viburnum (Viburnum sp.) 
Canada plum (Prunus nigra Ait.) 
blueberry (Vaccinium angustifolium Ait.) 

456.704 
20,830 

3.713 
629 
117 
98 
84 

37 
28 
12 

l 

TOTAL (92.2%) 482,253 

IMPORTS 
Fruits 

fig l (Ficus carica l.) 33 ,163 
shagbark-hickory (Carya ovata (Mill.) K. Koch) 13 

Condiments 
pepper (Piper nigrum L.) 

TOTAL 

LOCAL CROPS 
Greenhouse 

(6.3%) 33,177 

grape2 (Vitis vinifera l.) 3,989 
peach2 (Prunus persica (L.) Batch.) 2 

Orchard 
gooseberry or currant (Ribes sp.) 2,583 
Damson plum (Prunus domestica L.) 169 
apple (Pyrus ma/us L.) 16 
sour cherry (Prunus cerasus l.) 13 

Vegetable Garden 
cucumber (Cucumis sativus L.) 5 
pumpkin (Cucurbita pepo L.) 3 
summer savory (Satureja vulgaris (L.) Fritsch) l 

Field 
barley or wheat (Gramineae) 8 

TOTAL (1 .3%) 6,789 

TOTAL (99.8%) 522,219 

NON-EDIBLE PLANTS 

mustard (Brassica sp.) 258 
purslane (Portulaca oleracea L.) 191 
lamb's quarters (Chenopodium album l.) 189 
hemp l (Cannabis sativa l.) 37 
wartweed (Euphorbia helioscopia L.) 12 
henbane 1 (Hyoscyamus niger l.) l 0 
knotweed (Polygonum aviculare L.) 8 
lady's thumb (Polygonum persicaria L.) 7 
bladder campion (Silene cucubalus Wibel) 5 
broad-leaved spurge (Euphorbia p/atyphylla L.) 3 
old-witch grass (Panicum capillare l.) 3 
sheep sorrel (Rumex acetosella L.) 2 
pinkweed (Polygonum pensylvanicum l.) l 
hemp-nettle ( Galeopsis tetrahit l.) 1 
white clover (Trifolium repens l.) 

buttercup (Ranunculus sp.) 
balsam fir (Abies balsamea (l.) Mill.) 
Rosaceae 
Cyperaceae 
Solanaceae 
Leguminoseae 
unidentified (8 taxa) 

1 
1 
2 
3 
l 
l 
l 

19 

(0.14%) 756 

GRAND TOTAL 522,975 

1 Moy have been locally grown. 

2 Moy also represent impcrted frurt . 
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Chapter 7 

SEEDS ALSO 
HAVE A HISTORY ___ ____ ________ _ 

Biological data on plants found in latrines can be 
very useful for interpreting plant macro-remains. If 
one knows the distribution and habitat of the plants 
recovered, one can suggest the possible routes fol­
lowed by their seeds, from the area of production to 
their final resting place. Between the mother plant 
and the privy, various transportation, transformation, 
and di sposal agents played a role, and can be associ­
ated with various functions. 

The transportation of fruits produced only in dis­
tant regions was probably the result of trading activi­
ties. The tran sfo rmation s undergone by fruits 
(seeding, maceration, cooking, preserving, partial di­
gestion by gastric juices) were associated with activi­
ties such as the preparation and ingestion of food . 
The deposits themselves were derived from the dis­
posal of food waste. 

Sometimes, seeds reveal only some of their his­
tory. For example, how can we know whether the 
seeds of broad-leaved spurge came from plants that 
grew on the site, or whether they were obtained from 
elsewhere for a specific use? The seeds found in the 
Terrace latrines and other archaeological sites in the 
city represent the only evidence of the occurrence of 
that plant in the Quebec City area, where it has never 
been recorded or collected. 

It is not always possible to assign an exclusive 
function to plants that may have many uses. Almost 
all plants that produce edible fruit, and even some 
plants that are today considered as "undesirable," 
have medicinal properties. It is also necessary to take 
into account the fact that some potential uses may 
have been very occasional. Furthermore the differ­
ences between the seeds of cultivated plants and 
those of their wild relatives are not always clear. 
And, even if they were, wild plants could have been 
cultivated, and cultivated plants might have escaped 
into the wild. 

On the other hand , the history of seeds can 
sometimes be read from their appearance alone. 
Some seeds found in the samples were clearly recent 
contamination: immature seeds of Compositae, dan­
delion achenes with their silks still intact, and elm 
tree seeds with their wings. 
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7.3 Fossil seeds recovered from the latrines: from top to bottom, 
on the left : grape (Vitis sp. ), hemp (Cannabis sativa L.), rasp­
berry (Rubus idaeus L.) , bird-cherry (Prunus pensylvanica 
L.f.),; from top to bottom, on the right: bunchberry (Cornus 
canadensis L. ), elderberry (Sambucus canadcnsis L.), 
hawthorn (Crataegus sp.) , strawberry (Fragaria sp. ). 

(Canadian Parks Service. photo: Jean Jolin; 38G- 106/ACM/PR-6/P-65) 

7.4 Fig seeds (Ficus carica L.). The dark seeds, on the left, are 
macro-fossi ls recovered from the latrines; the light seeds, on 
the right , are achenes from the reference collection (CF84-43 ). 

(Canadian Parks Service. photo: Jean Joli n: 38G- 106/ACM/PR-6/P-6 1) 



Seeds of History 

WHAT THE MACRO-REMAINS 
CAN TELL US ----------- -------
Some plants may be associated with specific activi­
ties, such as food, sanitation, agriculture, harvesting, 
and trade. This is why the remains were classified ac­
cording to whether they are edible or not , and 
whether they belong to plants imported from Europe 
or from elsewhere in America, to cultivated or wild 
species. 

The consumption of food is undoubtedly the 
most widely represented activity in the contents of 
the privy: indeed, 99.8% of the plant remains consist 
of seeds of edible fruits . As far as sanitation is con­
cerned, the double function of the latrines as privies 
and waste dumps is clearly demonstrated by the oc­
currence of both numerous macro-remains (98.2%) 
that were probably ingested (raspberries, figs, etc.), 
and larger seeds such as plum and cherry stones, 
hawthorn, grape and apple pips, pumpkin and cu­
cumber seeds, charred seeds, and nut shells. These 
larger remains most likely came from leftovers 
and/or kitchen wastes, and testify to the preparation 
of meals . 

• 
,, 

7.5 Raspberry bush (Rubus idaeus L.) 

(lllustra1i on drawn from Flora Danica { 1782]. Vol. 5. Plate DCCLXXXVIII : 
collection of the library of the Botanical Garden of the City of Montreal} 

Harvesting wild fruits was an important activity 
in the acquisition of food, but their occurrence in 
privies could also indicate commercial activities, 
since they were sold in local markets. Strawberries, 
raspberries, and other small fruits, such as bird-cher­
ries, choke-cherries, hawthorn, and elderberries grew 
abundantly in the city of Quebec, or its environs. 

No ornamental plant remains could be unam­
biguously identified among the remnants of the la­
trines. However, the seeds of cultivated fruit s and 
vegetables evidently bear witness to horticultural ac­
tivities. All the cultivated fruits could have been pro­
duced in the orchard, the vegetable garden, or for figs 
in the greenhouses of the Chateau. Writing of the 
well-tended crops that his fellow citizens could ad­
mire around Quebec City, J.M. LeMoine4 praised the 
beautiful hot-hou ses where the most delectable 
grapes, succulent peaches , smooth-skinned nec­
tarines, apricots, bananas , and figs ripened under 
glass. However, the cultivation of fig plants, which 
was undoubtedly a rare occupation reserved for the 
enjoyment of few, is not mentioned before 1862.5 As 
far as grapes and peaches are concerned, they could 
have been imported from the Montreal region or 
grown under glass. Since shagbark hickories do not 
grow in the Quebec City area, their nuts could have 
come from region s located more to the west and 
would then bear witness to regional trade. Only pep­
per, a spice that had to be imported, and probably 
figs, which are a product of the Mediterranean re­
gions , would thus be evidence of intercontinental 
trade. 

The presence of non-edible plant remains can be 
explained by the occasional accidental intrusions due 
to visits by users or the emptying of the privy. Mus­
tard, purslane and lamb's quarters are the most abun­
dant ones. Weed seeds found in the deepest layer 
may have fallen there when the pit was dug, or may 
have already been present in the soil in situ, when the 
first waste was deposited. 

Other non-edible plants that cannot be properly 
described as "weeds," because they do not become 
easily naturalized, could well have been cultivated. 
These include henbane, which was used in the past as 
a popular cure against pain, in spite of its toxicity; 
and hemp, which was exploited for its fibres. Since 
they are capable of surviving without care and can 
propagate spontaneously (they are then said to have 
"escaped from cultivation"), it is only indirectly that 
they are associated with human activities. 
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Chapter 7 

EATING HABITS 
AND LIVING CONDITIONS ____________ _ 

It is impossible to obtain a complete picture of the 
plant diet on the basis of the only remains that were 
disposed of or defecated. This would be like trying to 
reconstruct the composition of the meals we ate last 
week from the contents of Monday's garbage can. 
There are foods that leave no waste, and there are 
others whose remains decompose quickly. Thus, the 
plant remnants found in the latrines are almost exclu­
sively seeds. Nevertheless, they do permit an analysis 
of some food preferences. 

The nature of the plants found reflects the food 
choices of the users of the Terrace latrines. The as­
semblage of edible fruits shows some similarity with 
those that are eaten today. Raspberries, strawberries, 
peaches, grapes, plums, apples, and cherries still find 
a place on our tables, and have formed part of fruits 
imported, cultivated, or gathered by the inhabitants 
of Quebec City since the very beginning of the 
colony. We also found seeds of wild fruits that are 
not very fleshy, have large seeds or hard stones, and 
are only very rarely eaten today; these include bird­
cherries, choke-cherries, hawthorn, elderberries, 
bunchberries, viburnum and spikenard. In 1813, the 
traveller Lambert wrote that a tasty liqueur could be 
prepared from the fruits of wild cherries (including 
bird-cherries and choke-cherries), and that the latter 
were practically used for no other purpose.6 Before 
the introduction of fizzy beverages, fruit syrups were 
used as the basic materials to make refreshing drinks. 
Thus, the berries that we scorn today offered then a 
good way to take advantage of their medicinal prop­
erties or high vitamin C contents. They were used, 
alone or in addition to others, for making syrups, jel­
lies, vinegars, or wines. Such preparations, apart 
from getting rid easily of large seeds, made it possi­
ble to enjoy the benefits of fruits that are good-tast­
ing, and have an attractive colour and a slightly bitter 
taste. 

Gooseberies and red currants left many remains 
in the Terrace latrines, although they are rather rare 
in contemporary privies of Quebec City. The remains 
of these two related species were much deteriorated, 
probably due to bacterial activity, so that it was not 
possible to separate currant (Ribes sativum Syme) 
from gooseberry (Ribes grossularia L.) seeds. The 
historian Jean Provencher estimates that varieties of 
currants cultivated in the 19th century in Quebec and 
elsewhere were the results of crosses carried out by 
English horticulturalists. 7 According to Leon 
Provancher (1862), their fruits were used as condi­
ments to season meats and fish, and were also eaten 
in desserts and preserves. He added that currant 
bushes were grown in every garden, and that their 
acid, pleasant-tasting fruits were used to make jellies, 
syrups, and a wine that was not without some merit.8 

Already at the time of the French regime, red cur­
rants were abundantly planted in every garden.9 

Plant macro-remains can also provide some indi­
cation of socio-economic leveJI0. A high social status 
provides better access to rare and exotic foods, such 
as imported fruits, and makes it possible to buy the 
so-called "luxury" items, in addition to basic food­
stuffs. The analysis showed that the users of the Ter­
race latrines made abundant use of the food resources 
from their natural environment, which provided them 
with a wide variety of wild fruits . But they also con­
sumed some fruits, either imported or greenhouse­
grown, that could only be obtained if one had a 
comfortable income. 

Fruits must be part of any well-balanced menu, 
for their nutritional value as well as for their attrac­
tiveness and their taste . Other benefits, associated 
with their laxative, diuretic, or mineralizing activity 
are also attributed to them. The macro-remains show 
that the users of the latrines consumed a wide variety 
of fruits, which undoubtedly contributed to balance 
their diet. 

7.6 At the top: wild strawberries (Fragaria virginiana Duchesne); 
at the bonom: raspberries (Rubus idaeus L.). 

(Photo: Pierre Morisset) 
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A PROMISING APPROACH 
The study of the macro-remains recovered from the 
latrines in the southeast courtyard of the Chateau 
Saint-Louis illustrates clearly the contribution that 
the natural sciences, particularly paleobotany, can 
make to archaeology. This approach led to the identi­
fication of a large variety of fruits, both indigenous 
and imported, that were eaten or used. It also provid­
ed insights into the many activities that gave rise to 

these assemblages of macro-remains. The history of 
the relationships between human communities or 
groups and their natural environment should involve 
systematic studies of plant remains from archaeologi­
cal sites. 

GLOSSARY 

ADVENTITIOUS PLANTS: plants that have been intro­
duced in a country or region in an unintentional way. Of­
ten , their seeds contaminate those of fodder or cultivated 
plants. Weeds are almost all adventitious . Examples : 
lamb 's quarters, mustard, purslane. 

ALLOGENOUS PLANTS: plants that originated in Eu­
rope, Asia, or elsewhere in America, as opposed to indige­
nous plants. 

INDIGENOUS FLORA: the group of plants that grow 
spontaneously in a given area, before human intervention. 

INTRODUCED PLANTS : plants that were intentionally 
imported in the historical period, and adventitious plants. 
Several introduced plants have become naturalized i.e., they 
have become so well adapted to the climatic conditions of 
the country that they now form an integral part of its flora . 

RANDOM SAMPLING: a sampling process where each 
element has an equal chance of being sampled. 

C.F. • 

SEED: general term used to describe the plant organ capa­
ble of producing a new individual. Seeds are divided into 
three categories: seeds properly speaking, i.e. , the organs 
produced by the transformation of the ovules (for example, 
cucumber, pumpkin); achenes, i.e ., dry fruits containing a 
single seed wrapped in its tegument (for example, fig, 
strawberry); and caryopses, which are similar to achenes, 
except that the seed adheres to the wall of the fruit, and the 
tegument of the seed has disappeared (for example, barley, 
wheat) . 

STRATIFIED SAMPLING: a sampling process where the 
unit to be studied is divided into subsets, and each subset is 
sampled separately; in this case, the latrines were divided 
into stratigraphic layers, each of which was then sampled 
at random . 

TAXON (plural TAXA): a general term designating any 
group of objects that is classified. 
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Conclusion 
Pierre Beaudet 

The archaeological remains of the southeast courtyard of the Chateau Saint-Louis are again protected 
from the vagaries of man and nature under a thick mantle of canvas and sand. Research carried out in 
the archives buried under the Dufferin Terrace has produced results that enrich our understanding of 
the site - its development and use - as well as of some aspects of material culture that are rarely 
studied. 

The excavations carried out from 1985 to 1987 revealed ruins of military structures from the 17th 
and 18th centuries, as well as the remains of several outbuildings "essential" to life at the Chateau. 
The greenhouses, icehouse, latrines, ash house, and sheds, plus thousands of artifacts and food re­
mains, have provided abundant information on aspects of horticulture, the conservation of ice and 
perishable foods, and on the daily life of the occupants of the site, from the end of the 18th century to 
the 1850s. 

The purpose of each chapter in this book was to shed light on a particularly interesting aspect of 
the discoveries and, in some cases, to place them in a wider thematic or technical framework. In this 
way, the archaeological remains have taken on new life, and can now be placed in relation to the nat­
ural or cultural contexts which lay beyond the walls of the southeast courtyard of the Chateau Saint­
Louis. 

Even though research was focused on particular aspects of the history of the site, it has ap­
proached wider questions and enriched our grasp of subjects such as changes in the defence of the 
town, the adaptation of horticultural practices to meet different environmental conditions, the circula­
tion of domestic goods, eating habits, and the effects of fashion. 

The archaeological studies carried out under the Dufferin Terrace have not yet been completed. 
Investigations in the Chateau itself, as well as in the neighbouring courtyards, and Upper Garden, 
will add to our understanding of life in and around the Governor's mansion, and the evolution of this 
section of the town. 

Finally, we could not end this archaeological exploration under the Terrace without a look back at 
the famous boardwalk that for more than one hundred years, has not only protected the remains 
buried under it, but provided a most splendid view of city and river. 
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ILLUSTRATED 
RETROSPECTIVE 

The History of the Terrace 

Genevieve Duguay 

Before it became the long promenade and popular gathering place that we 
have known since the end of the last century, a place that neither outra­
geous projects, nor disasters, nor various refurbishings have been able to 
change, the Terrace was first a modest belvedere, and then a pleasant and 
more roomy boardwalk built above the ruins of the Chateau Saint-Louis. 
Let us look at a few pictures that illustrate the highlights that have marked 
its history. 



The Choteau Saint-Louis 

Destruction of the Castle 
of St. Lewis by Fire 

2 

This building, the residence of the Governors General of B. N. America for the last 150 
years, and so prominent an object in the view of the city of Quebec from the harbour, as it 
surmounts the brink of the precipice between the Lower Town and the citadel, has fallen an 
entire prey to the flames. The fire broke out yesterday about noon, in a room at the south 
end of the building , in the third story, occupied by Capt. McKinnon, A.D.C.; and though 
early discovered and every means taken to arrest its progress, it flew with astonishing ra­
pidity through the upper story, and continued to burn downwards , in spite of all the exer­
tions of the troops and about a dozen fire engines, until this moment. It now presents its 
hundred openings, tall bare chimneys, and its sooty and ruined walls-a couple of engines 
still struggling to subdue the flames in the south wing. 

Gazette (Quebec), 24 January 1834 
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The First Durham Terrace ( 1838-1854) 

In 1838, the Governor, Lord Durham, gave orders to pull down the ruins of the Chateau Saint-Louis to 
its foundations. The levelled ground then became the chosen site for the construction of a picturesque 
promenade or platform. Until that time, only the Governor could enjoy the view, from the private terrace 
of the Chateau; but, from now on, the platform would be open to all. 

Initially built without planking, the prome­
nade was bordered with a wooden balustrade. 
Subsequently, the surface was covered with 
planks and a metal railing was installed. 

"We are authorized to state, that His Excel­
lency the Governor General has directed the 
platform on the site of the Castle of St. Lewis 
be thrown open to the public, the railing in 
front of the platform being now complete." 

Gazelle (Quebec), Saturday, 28 September 1838 

During the construction of the platform, in 
1838, the outbuildings of the Chateau Saint­
Louis still formed an important part of the 
landscape and were still in use. 

"Durham Terrace , with its approach­
es, ha s been for so me da ys past 
cleared of ice and snow, and in con­
sequence has become the fa vorite re­
sort of prom enaders throu gh all 
hours of the day. The fin e band of the 
54th regiment enlivened the scene by 
its sweet music yesterday afternoon, 
when the prospect looking towards 
the calm river, covered with sail 
boats, was charming to look at, and 
would have reminded us of summer 
but f or the snow clad fi elds and hills 
in the distance around. " 

Quehec Mercury, Saturday, 2 April 1853 
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The Second Durham Terrace (1854-1878) 

The popularity of the first terrace quickly led to its restoration and extension. 

The Chateau Haldimand, which was built in 1784 to replace the Chateau Saint-Louis, was first 
used as the Governor's residence. Subsequently, it was used to house government offices and lat­
er still, by the municipal corporation, to accommodate various persons and associations. Finally, 
the building sheltered the Ecole Normale, from 1865 until its demolition in 1892. 

Towering above the Cote de la Montagne, the 
Durham Terrace occupies a small area at the 
top of the promontory, at the end of outmoded 
defensive works, and near formerly presti­
gious gardens. 
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"The view from the Platform is incomparable. The spectacle is so beautiful that I would render 
it discreet homage just by not describing it, after so many others who have unsuccessfully at­
tempted to portray it adequately. In the morning, on a clear day, one would imagine being in 
Naples before the arrival of Garibaldi. Whoever you are, a nature lover or business clerk, you 
will never stop contemplating this vast horizon, and breathing this superb air; not only will you 
feel better after your exercise, but you will even feel the sweet and powerful effect of nature 
upon the heart and spirit; you will give your imagination wings, and will feel your emotions ex­
panding, and a golden ray will touch your figures so that little by little you will abandon your­
self to poetry. However, promise me that you will go beyond the Alexandrine lines." 

"In a summer evening, when the Platform is covered with idle strollers, and Levis is sprinkled 
with lights, when the lights in the narrow streets and dormer windows of the Lower Town are lit, 
and the city comes alive under the lively rumours that make business go round, when we can 
glimpse on the water the great shadows of vessels in the port, the scene has a marvellous exu­
berance. It is specially at that time that one becomes aware of the similarities between Quebec 
and European cities; one would believe it to be a transplanted French or Italian town. The ap­
pearance is the same, and we must wait for the break of day to become aware of the changes 
brought about by the crossing to America. [. .. ]" 

Translated from James Macpherson LeMoine, L'album du touriste, 1872 



"The Platform is the habitual meeting place of 
idle strollers. It is there that people go to 
awaken their appetite and digest their good 
dinners. At all hours of the day there is always 
someone, some indolent idler lying in the sun, 
or a thinker cooling his burning forehead. 
Meetings are held from morning to night: con­
versations continue from day to day, and to­
morrow the interrupted conversation of the 
night before will go on. If you do not know the 
address of a lawyer, employee, physician, or 
journalist, with whom you need to deal, and 
are loath to search in the Directory, take this 
piece of advice: go to the Platform, because 
sooner or later he will be there." 
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"The lawyers, brief cases under their arms, and white ties flying in the wind, make there a short 
and imposing appearance before the opening of the court; doctors send their convalescing pa­
tients there with a guarantee of recovery, and husbands send their bored wives, with an equal 
guarantee; there also office workers forget to return to work, and journalists congratulate each 
other on their articles, make a common front to prepare the controversial discussions that will 
arouse the passions of their followers, reach fraternal agreements, or arm themselves against 
each other. [. .. ]" 

Translated from James Macpherson LeMoine, L' album du touriste, 1872 

At the end of the Terrace, the Lower Garden and its pathways extend towards the Citadel. Built in 1857, 
the guard house that we can glimpse at the back is still standing under the present boardwalk. The houses 
on Carrieres Street have undergone certain changes, but remain unperturbed admirers of the river. 
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The increasing affluence of Quebec's residents and visitors led, in the 1870s, to a whole rash of propos­
als to extend the second Durham Terrace. Built on such a fabulous site, it would be at the heart of some 
extraordinary dreams, including the grandiose project started in 1878 by Lord Dufferin. 
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The Dufferin Terrace (from 1879 to the present) 

The collaboration between the enlightened Governor, Lord Dufferin, and the architect Charles 
Baillairge led to the building of the Dufferin Terrace. Lord Dufferin thought that, with its pic­
turesque enceinte and imposing Citadel, Quebec offered spectacular panoramas that would be 
impossible to find anywhere else from Cape Hom to the North Pole. The Terrace would give the 
finishing touch to this incomparable site. 
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"The mayor of Quebec will telegraph His Excellency the Governor-General today, to inform 
him that the City Council has awarded the contract for the construction of Dufferin Terrace , 
and will pay him the graceful compliment of inviting him to lay the corner stone of the work, 
and request him to name the hour on Friday for the ceremony. [ ... ]" 

Morning Chronicle, 16 October 1878 
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The construction work started in the fall of 1878, the boardwalk was completed in 1879, and the 
front wall in 1884. 
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The Dufferin Terrace is a very long promenade built into the city's enceinte. Before the era of 
concrete and steel, the boardwalk was laid on a wooden framework supported by stone walls. 
The boardwalk is decorated with a cast iron railing and five kiosks to which a sixth would be 
added to shelter the brass band. From that time on, the Terrace would be at the centre of many 
events in the social and cultural life of Quebec. 
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The Promenade 
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The Opening 
in Three Versions 

Lord Dufferin laid the first stone a 
few days before definitively leav­
ing the country. 
The opening took place ten 
months later, in the presence of 
the new Governor General, the 
Marquis of Lorne and Princess 
Louise. A memorable day marked 
with solemnity! 

22 

On each of the five kiosks flies a flag that identifies 
them as Frontenac, Lorne, Victoria, Dufferin, and 
Plessis respectively. A sixth kiosk will be built later to 
accommodate the brass band. 

"According to notice previously given the inauguration of Dufferin Terrace occurred at half­
past two o'clock in the afternoon. When that hour arrived a mass of people, variously estimated 
at from eight to fifteen thousands, but probably containing about ten thousand, occupied the 
Terrace. The appearance from an elevated place of this sea of humanity was indeed wonderful. 
The band pavillion in the centre of the garden had been reserved for the Vice-regal party, and 
was covered in carpet and scarlet cloth, with two chairs of state. The entrance to the pavillion 
was kept by the City Police, while "B" Battery furnished the band and guard of honor, and 
played the National Anthem as the distinguished party arrived on the field." 

Morning Chronicle, 18 June 1879 

21 

23 

179 



180 

The inauguration of Champlain's Monument, 21 
September 1898. Ten years later, on the occasion of 
Quebec's tercentenary, this site was the focus of sev­
eral official ceremonies. 

This animated crowd watching the river is un­
doubtedly looking at some famous vessel, 
such as the Indomitable, which carried the 
Prince of Wales , who was the guest of honour 
at the tercentennial celebrations. They may 
also be watching the British war fleet that 
came to demonstrate contemporary progress 
in engineering. Photographers were present in 
the crowd with their large format cameras. 
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Que6ec 

The Gatherings 

This event, attended by the public 
in 1896 or thereabouts, has yet to 
be identified. It represents a good 
illustration of the atmosphere of 
yesteryear, in the era of bicycles, 
tramways, and horse-drawn car­
riages. 

a un destin de choix ... 

The Summit held in September 1944 captured public attention . The admiration with which 
Churchill and Roosevelt were held was frequently displayed on the pages of the daily newspapers. 
Sometimes, as in this example, this admiration is expressed through a shoe merchant 's ad. It only 
includes his address at the bottom of the page, after a glorification of the four historical events that 
have marked Quebec's history: the foundation, the Conquest, Confederation, and the Summit. 
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The Leisure Hours 

Winter 
Sports 

Post card of the beginning of the century showing the famous 
slide, an attraction which appeared as early as 1884. 

Since the beginning of the century, the town popularized winter sports in order to revive its tourist indus­
try. Thus was born the Quebec Carnival. The Dufferin Terrace was equipped with a slide and a skating 
rink, and also welcomed curling players and snowshoe races. 
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The skating rink, which was built directly on the Terrace between the bannister and a cannon battery, 
takes advantage of a unique site. 
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The neighbourhood children come 
to the Terrace for an exciting tri­
cycle ride. 

Adult bicycles provide an occa­
sion for a demonstration of ex­
traordinary prowess that catches 
the interest of a suitably impressed 
audience. 

30 

Summer 
Activities 

The Dufferin Terrace is open to 
all and for all kinds of activities. 
It is a place where unusual things 
can be seen. 

32 

"The brass band of the 
Royal Artillery will play on 
the Terrace this evening, 
from 9 to 10, weather per­
mitting." 

Translated from Le Soleil, 
Tuesday, 7 July 1914 



Some Unusual Projects 
Both the top and the underside of 
the Terrace have inspired several 
projects, including some very un­
usual ones. Some of these have 
been met with strong disapproval 
on the part of the public, who 
have always tried to ensure that no 
changes are made that would af­
fect the beauty of their beloved 
Terrace. 

The Dreams 
of the 
Restauranteurs 

The snack kiosk proposed in 1884 
by the Widow Hossak was appar­
ently never built. The plans were 
made by Henry Staveley. 
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This project, proposed by Jos. Dube in 1878, was stopped by 
popular pressure. The restaurant would have faced Carrieres 
Street, in front of the Pare des Gouverneurs. 
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This restaurant seems to have been built under the Terrace in 1924. Architectural remains and artifacts 
found during the archaeological excavation are witness to it. 
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A Suggestion by Mr. Baillairge 

In the words of Mr. Baillairge, the site is unique in all the world for the building of an aquarium, 

because it can be used to house marine, river, and lake aquatic and land fauna in the upper ten 

feet of the space under the promenade, and leave free the ten lower feet in order to be used, if 

need be, for the defense of the town, by taking advantage of the loopholes and embrasures built 

in the wall which, on the front of the Terrace, rises to 20 feet and separates the cliff from the 

boardwalk used by the strollers. 

Mr. Baillairge's sketch proposes a conservatory 15 feet wide, 10 feet high, and 700 feet long ex­

tending from the northeast to the southwest. The access would be through a spiral staircase lo­

cated under the pavilion of the half-moon battery. The exit would be through a similar stairway 

built under pavilion number 4, to the southwest. The existing 33 free spaces and buttresses 

would be used for the fish tanks. 

These facilities would consist of nothing more than cisterns or tanks built of thick glass which 

would be tightly sealed within a light steel framework attached to an iron base measuring one­

quarter of an inch thick. The fact that the facility was far from the sea was of no concern since 

the composition of sea water was known and it could be made artificially. In order to control the 

temperature, the continuous corridor would be built with double facings, in order to protect it 

against the cold, and a double glazed front on the side of the St. Lawrence, as for a conservatory 

or hot-house. A few heaters would also be added. 
Based on Le Soleil, 26 April 1900 



Other Unusual Projects 

A Parking 
Facility 
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At the end of the 1940s, the advanced deterioration of the steel structure built under the Terrace 
in 1915 called for massive restoration. Edouard Hamel, Chief Engineer of the city, presented two 
reports, one of which contains a proposal for a parking garage under the boardwalk. 
This 1948 project concerns a problem still acutely felt today. It is said that the parking garage, 
which could have accommodated 250 vehicles, would have served to lighten traffic in the area. 
Access would be from Carrieres and Sainte-Anne streets, near the post office. A tunnel connect­
ing it to the Chateau Frontenac would have completed this modem complex. Luckily, however, 
the very high building costs prevented the realization of this project. 

The Disasters 

/ 

The promontory has suffered several landslides, some of which have been dramatic. The Terrace 
itself lost part of its walls and planking. These events always tragically affected Petit-Champlain 
Street. 

The landslide of 19 September 1889 destroyed seven houses and killed forty-five people. 
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The landslide of 17 May 1841 destroyed nine houses and killed thirty-nine people. 
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The day after the landslide of 1889, a crack or fis­
sure opened in the rock. It has nourished popular 
imagination ever since. 

"Thus, it was on Thursday, the 19th of 
September at 7:20 in the evening that the 
fatal moment arrived where the victims, 
even had they seen the landslide start, 
would not have had time to get out of its 
way. According to the report prepared by 
the City's engineer, Charles Baillairge, 
the heavy rains during the last few days 
had caused some earth and stones, 
harbingers of the greater disaster to fol­
low, to fall from the cliff However, when 
the time came, it was a whole section of 
rock that lost its balance and fell as if a 
gigantic bread knife had been used to 
slice it. [. .. ]" 

Abbe Honorius Provost, Notre-Dame-de-la­
Garde de Quebec 1877-1977, Quebec, La So­
ciete historique de Quebec , 1977, Cahiers 
d'histoire no. 30, p. 238-240 (translation). 
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The Fire of 9 July 1914 

This fire, which broke out 
near the Chateau Fron­
tenac, spread to the south­
ern section of the Terrace 
and destroyed one of the 
houses on Carrieres Street. 
Heavily damaged to its 
foundations, the Terrace 
also lost one of its kiosks. 

Reconstruction included 
the installation of a steel 
and concrete infrastructure 
as was done in 1910 for 
the section affected by the 
1889 landslide. However, 
wood will continue to play 
an important role in the 
Terrace, an.d this is true 
even today. 

43 

The wooden facing used to fill the spaces 
separating the buttresses was destroyed 
and was later replaced by concrete. The 
bannister and kiosk were faithfully repro­
duced. 
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Repair Upon Repair 

The history of the terrace has produced a voluminous literature on its maintenance and successive refur­
bishings. Thousands of people have maintained, repaired, rejointed, or refurbished it, during its 150 years 
of existence. 

44 

The rigours of the climate 
constantly undermine the 
structure thus requiring the 
constant upkeep of the infra­
structure and planking. Some­
times , the supporting walls, 
weakened by time, have to be 
stabilized, and the occasional 
disaster may lead to a partial 
or total reconstruction. 
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The Reconstructions ... 

In 1908, during the visit of 
the Prince of Wales, the 
future King George V, the 
reconstruction of the sec­
tion damaged by the 1889 
landslide was still not fin­
ished. 

This view from the river shows the reconstruction of the northern section of the Terrace after the 1914 fire. 
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The Choteau Frontenac 

In 1892, the Ecole Normale (the old Chateau 
Haldimand) and the surrounding buildings 
were demolished, giving way to the modern 
and comfortable Chateau Frontenac hotel. The 
building is shown here in some of its various 
phases. 
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The first version of the hotel during its construction from 1892 to 1897. 

Postcard, circa 1900. 

The present version, as photographed circa 1930. 
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Restoration and 
Archaeology 

Archaeologists, those chroniclers of 
the past, have excavated deep under 
the footings of the Terrace. This op­
portunity arose with the restoration of 
the infrastructure of the boardwalk. 
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In 1981, the rehabilitation of the infrastructure is undertaken only 
after significant archaeological and historical research have been 
carried out. Our heritage is being rigorously protected. 

Archaeological excavations were conducted both under the Ter­
race and in surrounding areas. Here, the past speaks of another 
time, when there were military fortifications, gardens, and out­
buildings adjacent to the Governor's residence. 

The stabilization work was done with 
the use of very modern techniques. 
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In thl· hl·art Ill till' laid llpl'n 
tnr;Jll' . thl'y dig. I ,ing 
pick-. . ..,h,in·I-.. ;md tn1,, ·d-.. . 
thl'y prohl' thl' ..,oil lllr it-.. 
dn·pl·..,t :Sl'lTl'h . Thl'\' an­
"l'ard1i11g lllr trall . .., Ill 
,tn1ctun·., and acti,itit·, 
that han· 111arl-.nl thl' ..,ill' 
l'rolll thl'"l' n-111a1n, ol 
huilding:s. llll' ;il-.. . di-..hD ;11HI 

lllol-.. . thn rn 1>11,trul I thl' 
li\'t'" and thl' l'll\'ifllllllJt·nt 
of thl' pt·opk who omT 
li\'nl thl'n·. 

ARCHAEOLOGY 
IN THE COURTYARD AND GARDENS 
01: THE CHJ\TEAU SAINT-tOlJIS, QUEBEC CITY 

Thl' l>ulkrin Tl'rracl' i.., umllluhtnlly 11m· Ill till' 11H1-..t pllpular ,itl'" in <_>ut'·hl'l' 
< .ity - and rightly "ll - lllr it i.., . a, l.llrd l>ulkrin \\'i..,hnl it tll ht' . "lllll' Ill thl' 
1110,t magnilin·nt proml'nadl'" in thl' world . with an wll'quallnl , ·kw ol rin-r. 
nu 111ntain . crag and i,laml ,n·rll'ry". 

But why on l'arth art' thl'y tl'aring it up again' To "PflltT it up. hut abo to l'nahk 
archan iloghh lrlllll thl' ( :anadian l'arb St-r,·in· Ill l'Xplorl' what lit·.., hl'lll';tt 11 
I la,·ing carril'd out l'xhau,tiH· n ·-..l'arch . tlll'y can now .,hart' with u.., thl'ir_ lllll"t 
rnTllt di-..coH·rit·"· 

Thi., cxtt·n.,i\'l'I}' illu.,tratnl work takt·., u.., into thl' courtyard and gankn., of thl' 
<:h:ttl'au Saint -1.oui". which until 185 i wa.., till' n ·..,idl'Jll'l' llf the colony·, gllH·mor. 
\X1l' rl'tum lo till' HTY l'arlit·..,, occupation of till' ..,tratl'gil' ..,itt·. \\ 'ho..,t· llriginal 
!unction i., rl'calll'd hy ddn1,in· worb and artilach of war. Till' rn1thuildi11g.., 
of thl' <.h:ttl'au indudl' an in· hou..,t·. a n ·markahk l'Xampk ol ingl'niou-.. and -..olid 
con.,truction.,. ,\ , ·i,it to thl' gn·t·nlH>11.,t·., hdp-.. u.., apprl'ciatl· till' dliirh l'Xpl'ndnl 
to ll\Trcomt· till' dimatl' . ,\ .,troll through thl' ,u111111t-r and thl' wintl'r gardl'll" 
kt-.. w, undt-r..,tand till' pa..,..,ion liir horticultu1'l' that prn·ailnl at thl' tillll' . ( .ountlt·.,, 
rl'11111anh ol hu..,tling don1t·..,tic lilt- introdmT u., to ma..,tl'r:s and .,t·n ·anh alil-.l' . 
Thh archaeological l'xploration would . ol uiur..,t·. not hl' compktl' without a look 
at thl' lamou.., boardwalk which for morl' than ont· hundrnl yl'ar.., ha-.. ..,hdtt·rnl 
till' rdio hurinl hnll'ath it. 

Thl' Wl'alth of tht·..,t· matl'rial ardli\'l'" and illu-..tration-.. ol hygonl' day., i-.. 
pt-r.,ua..,i\'l' t·, ·idt·ntT that thi, i.., indl'nl thl' 1110..,t pictun·.,qm· and pn·..,tigiou-.. 
.,itt· in till' old l'apital. 


